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n particolare, come simbolo di appartenenza alla propriaterra « propone sul
cata nazionale ed estero le olive “Bella di Cerignola”
, verdi e nere, trasformate dalla nostra azienda, rappresentano una delle migliori
alive da mensa, particolarmente apprezzata per la pezzatura di notevole
sue caratteristiche organolettiche. La Bella di Cerignola si presenta con una
ce, dlal gusto gradevolmente fruttato, dal sapore delicato ed intenso, esaltato
[particolare processo di lavorazione che va dallattenta raccolta e cemnitaalla
insalamoia A conferma della elevata qualita nutritiva ed organolettica,

o punio di forza & rappresentato dalla produzione del carciofo, di
venienza locale e regionale, che viene trasformato cercando di mantenere inalterate il pits

ricette tradizionali e nuove.

lar, as a syrnbuf ofits Apulian nr;gms,

e by its p:zrtn:ufarpr i
canful harvesting ﬂnd selecting right up fo the p i
high quality nutritious and organoleptic quality, this product has Beet

“DOP" “Bella della Daunia” label.
Another strong point is its production of artichokes, which are local
and regional in origin, The utmost care and attention is paid during processing in order to
maintain their nutritional properties as much as possi
characteristics with both traditional and innovativ

e nutriz.iona]l d

i tras E;\rmazmne sempre nuovi. Inoltre, per la trasformazione si approvvigiona
solo d1 materie prime di quality, accuratamente selezionate e controllate dal suo laboratorio
interno che si occupa di monitorare tutte le fasllda] processo produttivo ﬁnu_alconmﬂudel
Pmdsrts finito., un'azienda a conduzione familiare, spinta dalla passione per il suo

lavoro e da un'esperienza pluriennale nel settore, ¢ in grado oggi di presentarsi sul mercato con
prodotti qualitativamente elevati.

ISO 9001:2008, ISO 14001:2004, BRC, IFS certified company, produces

and trades in specialty vegetable based food conserved in oil, brine, vinegar or water,

The company’s main goal is to enhance the organoleptic and nutritional characteristics of its
products, using avant-garde production techniques and innovative research into recipes and
transformation methods. Moreover, nothing but top quality raw materials are used in
processing. These are carefully sclected and checked by the company’s own en-site laboratory
which oversees each production phase right up to checking the finished product

a family run business, driven by a passion for its work and with several year's experience in the
sector; presents itself in foday’s market with top-class quality products.
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3100ml

1700ml 1062ml

720ml

314ml

descrizione prodotto codice | formato pzxcollo pz x bancale | tipoimballo
description of the product code size pieces per unit | units perpallet| packaging
ml p sgocciolato g
drained weighting

bella di cerignola 7/9 34041 3100 1800 4 vasifjars 12x5 termoretraibile/heat-sealed
olive verdi in salamoia 34031 1700 950 6 vasifjars 10x7 termoretraibile/heat-sealed
bella di cerignola olives — =—
green olives in brine 34021 1062 600 6 vasi/jars 11x7 termoretraibile/heat-sealed

340M 720 400 12 vasi/jars 9x8 termoretraibile/heat-sealed

34001 314 170 12 vasi/jars 14x10 termoretraibile/heat-sealed

3100ml 1700ml 1062ml 720ml 314ml

descrizione prodotto

description of the product

bella di cerignola 9/11
olive verdi in salamoia
bella di cerignola olives
green ofives in brine

codice | formato pz x collo pz x bancale | tipoimballo
code size pieces per unit | units perpallet| packaging

ml p sgocciolato g
drained weighting
34141 3100 1800 4 vasi/jars 12x5 termoretraibile/heat-sealed
3413 1700 950 6 vasifjars 10x7 termoretraibile/heat-sealed
34121 1062 600 6 vasi/jars 11x7 termoretraibile/heat-sealed
3411 720 400 12 vasi/jars 9x8 termoretraibile/heat-sealed
34101 314 170 12 vasi/jars 14x10 termoretraibile/heat-sealed




3100ml 1700ml 1062ml 720ml 314ml

descrizione prodotto codice | formato pzxcollo pzx bancale | tipoimballo
description of the product code size piecesperunit | units perpallet]| packaging

p sgocciolato g
drained weightin g

bella di cerignola 11/13 3424 3100 1800 4 vasi/jars 12¢5 termoretraibile/heat-sealed
olive verdiin salamoia 34231 1700 950 6 vasi/jars 10x7 termoretraibile/heat-sealed
bella di cerignola olives == oielh od
green olives i brine 34221 1062 600 6 vasi/jars 117 termoretraibile/heat-sea

34211 720 400 12 vasi/jars 9x8 termoretraibile/heat-sealed

34201 314 170 12 vasi/jars 14x10 termoretraibile/heat-sealed

3100ml 1700ml 1062ml }'Zﬁml 314ml

descrizione prodotto codice | formato pz x collo pzx bancale | tipoimballo
description of the product code size piecesperunit | unitsperpallet| packaging

ml  psgocciolatog

drained weighting
bella di cerignola 14/16 34341 3100 1800 4vasi/jars 12¢5 termoretraibile/heat-sealed
olive verdiin salamoia 34331 1700 950 6 vasi/jars 10x7 termoretraibile/heat-sealed
belladicerignola olives — =
green olives in brine 34321 1062 600 6 vasi/jars 11x7 termoretraibile/heat-sealed
34311 720 400 12 vasi/jars 9x8 termoretraibile/heat-sealed
34307 314 170 12 vasi/jars 14x10 termoretraibile/heat-sealed
3100ml  1700ml 1062mi 720ml  314ml
descrizione prodotto codice | formato pzx collo pzxbancale | tipoimballo
description of the product code size piecesperunit | units perpallet| packaging
p sgocciolato
d'mmad wagfrr?n g
olive verdi in salamoia 34391 3100 1800 4 vasi/jars 12x5 termoretraibile/heat-sealed
green olives in brine 34381 1700 950 6 vasi/jars 10x7 termoretraibile/heat-sealed
3437 1062 600 6 vasi/jars 11x7 termoretraibile/heat-sealed
34361 720 400 12 vasi/jars 9x8 termoretraibile/heat-sealed
34351 314 170 12 vasi/jars 14x10 termoretraibile/heat-sealed




3100ml 1700m| 1062ml 720ml 314ml

descrizione prodotto codice | formato pzxcollo pzxbancale | tipoimballo
description of the product code size piecesperunit | units perpallet| packaging

p sgocciolato g
drained weight in g
olive nere in salamoia 34541 3100 1900 4 vasi/jars 12x5 termoretraibile/heat-sealed
black olives in brine 34531 1700 1000 6 vasi/jars 10x7 termoretraibile/heat-sealed
34521 1062 650 6 vasi/jars 11x7 termoretraibile/heat-sealed
34511 720 450 12 vasi/jars 9x8 termoretraibile/heat-sealed
34501 314 180 12 vasi/jars 14x10 termoretraibile/heat-sealed
3100ml 1700ml 1062ml 720ml 314mi

descrizione prodotto codice | formato pz x collo pzx bancale | tipoimbalio
description of the product code size piecesperunit | unitsperpallet| packaging

ml p sgocciolato g

drained weight in g
olive leccine 34941 3100 1900 4 vasi/jars 12%5 termoretraibile/heat-sealed
in salamoia 34931 1700 1000 6 vasi/jars 10x7 termoretraibile/heat-sealed
leccino olives in brine — —
34921 1062 650 6 vasi/jars 11x7 termoretraibile/heat-sealed
34911 720 450 12 vasi/jars 9x8 termoretraibile/heat-sealed
34901 314 180 12 vasifjars 14x10 termoretraibile/heat-sealed
3100ml 1700ml 1062ml 720ml 314ml
descrizione I!JI‘Odﬂtto codice | formato pzx collo pzxbancale | tipoimbalio
description of the product code slze piécesper unit | units perpallet | packaging
ml p sgocciolato g
dm.‘ned weight in g
olive verdi denocciolate 34441 3100 1500 4 vasi/jars 12x5 termoretraibile/heat-sealed
in salamoia 34431 1700 800 6 vasi/jars 10x7 termoretraibile/heat-sealed
green stoned olives in brine — —
34421 1062 500 6 vasi/jars 11x7 termoretraibile/heat-sealed
34411 720 360 12 vasi/jars 9x8 termoretraibile/heat-sealed
34401 314 150 12 vasi/jars 14x10 termoretraibile/heat-sealed




3100ml 1700ml 1062ml 720ml 314ml

descrizione Prodotto codice | formato pz x collo pzx bancale | tipoimballo
description of the product code size pieces per unit umrs per pallet | packaging

p sgocciolato g
dmlned weight ing

olive nere denocciolate 34491 3100 1500 4 vasi/jars 12x5 termoretraibile/heat-sealed
in salamoia 34481 1700 800 6 vasi/jars 10x7 termoretraibile/heat-sealed
black stoned olives = TR
o 34471 1062 500 6 vasi/jars 11x7 termoretraibile/heat-sealed

34461 720 360 12 vasifjars 9x8 termoretraibile/heat-sealed

34451 314 150 12 vasifjars 14x10 termoretraibile/heat-sealed

3100ml 1700ml 1062ml 720ml

descrizione prodotto codice formato pz x collo pzxbancale | tipoimballo
description of the product code pieces perunit | units per pallet| packaging

ml p sgocciolato g

drained weight in g
olive schiacciate condite 34991 3100 1800 4 vasi/jars 12x5 termoretraibile/heat-sealed
in olio di semi di girasole 34981 1700 1050 6 vasi/jars 10x7 termoretraibile/heat-sealed
seasoned, crushed olives == - bile/h p
ini sanflower il 34971 1062 650 6 vasi/jars 11x7 termoretraibile/heat-sealed
34961 720 450 12 vasifjars 9x8 termoretraibile/heat-sealed
3100ml 1700m| 1062ml  720ml  314ml

descrizione prodotto codice | formato pz x collo pzxbancale | tipoimballo
description of the product code size pieces perunit | units per pallet| packaging

ml p sgocciolato g
drained weight in g

olive verdi 34641 3100 1800 4 vasi/jars 12¢5 termoretraibile/heat-sealed
farcite al peperone 34631 1700 1050 6 vasi/jars 10x7 termoretraibile/heat-sealed
in olio di semi di girasole = Hie/h "
green olives stuffed 34621 1062 650 6 vasi/jars 11x7 termoretraibile/heat-sealed
with pepper in sunflower oil 34611 720 400 12 vasi/jars 9x8 termoretraibile/heat-sealed
34601 314 170 12 vasi/jars 14x10 termoretraibile/heat-sealed




3100mi 1700ml 1062ml 720ml 314ml

descrizione prodotto codice | formato pzx collo pz x bancale | tipoimballo
description of the product code size pieces per unit | unitsperpallet| packaging
|

m p sgocciolato g
drained weighting

olive nere condite 34741 3100 2000 4 vasi/jars 12x5 termoretraibile/heat-sealed
in ofio di semi di girasole 34731 1700 1100 6 vasifjars 10x7 termoretraibile/heat-sealed
seasoned black olives — —
s easal 34721 1062 660 6 vasifjars 11x7 termoretraibile/heat-sealed

34711 720 450 12 vasi/jars 9x8 termoretraibile/heat-sealed

34701 314 190 12 vasi/jars 14x10 termoretraibile/heat-sealed

3100ml 1700ml 1062ml 720ml 314ml

descrizione prodotto codice | formato pzx collo pz x bancale | tipoimballo
description of the product code size pieces perunit | units perpallet| packaging

ml  psgocciolatog

drained weighting
olive al forno condite 34841 3100 2000 4 vasi/jars 12x5 termoretraibile/heat-sealed
in olio di semi di girasole 34831 1700 1300 6 vasi/jars 10x7 termoretraibile/heat-sealed
baked, seasoned black olives — —
Hisirfowersil 34821 1062 660 6 vasifjars 11x7 termoretraibile/heat-sealed
34811 720 450 12 vasi/jars Sx8 termoretraibile/heat-sealed
34801 314 190 12 vasi/jars 10x10 termoretraibile/heat-sealed
3100ml 1700ml 1062ml 720ml 580ml

descrizione prodotto codice | formato pzx collo pz x bancale | tipoimballo
description of the product code size pleces perunit | unitsperpallet| packaging

ml  psgocciolatog

drained weighting
olive puglia mix 34591 3100 1800 4 vasi/jars 12x5 termoretraibile/heat-sealed
in olio di semi di girasole 34581 1700 950 6 vasi/jars 10x7 termoretraibile/heat-sealed
APt o o Exgli 34571 1062 600 6 vasi/j 11x7 ibile/h led
Fsurifoweroil vasifjars X termoretraibile/heat-seafe
34561 720 400 12 vasi/jars 9x8 termoretraibile/heat-sealed
34551 580 320 12 vasi/jars 14x10 termovretraibile/heat-sealed




3100ml 1700ml 1062ml 720ml 580ml

descrizione prodotto codice formato pz x collo pzxbancale | tipoimballe
description of the product code pieces perunit | units per palfet | packaging

ml p sgocciolato g

drained weight in g
olive alla paesana 34691 3100 1800 4 vasi/jars 12x5 termoretraibile/heat-sealed
in olio di semi di girasole 34681 1700 1050 6 vasi/jars 10x7 termoretraibile/heat-sealed
“alla paesana” olives — —
incanfloweroil 34671 1062 650 6 vasi/jars 11x7 termoretraibile/heat-sealed
34665 720 400 12 vasifjars 9x8 termoretraibile/heat-sealed
34661 580 350 12 vasifjars 14x10 termoretraibile/heat-sealed
3100ml 1700ml 1062ml 580ml 314|+|I

descrizione prodotto codn:e formato pz x collo pzxbancale | tipoimballe
description of the product size pieces per unit | unitsper pallet| packaging

ml p sgocciolato g

drained weight in g
la bella della daunia dop 33041 3100 1700 4 vasi/jars 12x5 termoretraibile/heat-sealed
olive verdi in salamoia 33031 1700 960 6 vasi/jars 10x7 termoretraibile/heat-sealed
la bella della daunia dop == =
green olives in brine 33021 1062 620 6 vasi/jars 11x7 termoretraibile/heat-sealed
33011 580 320 12 vasi/jars 9x8 termoretraibile/heat-sealed
33001 314 170 12 vasifjars 14x10 termoretraibile/heat-sealed




