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Frozen Sliced Panissa

Trade Name
Shelf-life

Storage

Mode of use
Packaging
Primary Packaging
Ingredients

Microbiological Features

Preparation

Sliced Panissa
1 year in the freezer
-18°C

To be consumed after cooking

Store:

Frozen sliced panissa in plastic bag.
Carton x 8x1kg bags

Water, chickpea flour (free of pesticides
and heavy metals), salt.

This product was stabilized by
pasteurization and vacuum packaging.

Fry the panissa chips straight from the
freezer and cook until the product is golden
and crispy.

PALLETISATION
Pcs per Gross Dimension Cartons per  Cartons per pallet Pcs per Height Gross
carton weight cartonLxP xH Layer (pallet (pallet 80 x 120) pallet pallet weight pallet
carton 80 x 120)
7 7 kg 26 x 18 x 23 8 40 280 150 cm 300 kg
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