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BATALLE Paleta sin hueso Reserva Ba’caﬂé “Clésico"

Calidad con sabor Reserva Batallé Cured Ham Shoulder “Clasic”




BATALLE

FSP. Paleta Reserva Batallé sin hueso.

De raza Duroc, genética Bata“é, elaborado en Granada.

Instalaciones homologadas por la C.E. Con el punto
justo de sal y curacion, superior a los 14 meses,
siguiendo el método tradicional. Ingredientes: Paleta
100% Duroc, sal marina, azcar, conservantes (E-
252 y E-250) y antioxidante (E-301), Sin gluten.
Conservacion entre 0y 5 C°, Caducidad 1 afio.

Peso pieza de 2.5 a 3.5 kg. envasado en bolsa de
pldstico al vacio. Embalaje de cartén: 4 unidades. Palet
50 cajas.

FR. Epaule Réserve Batall¢ désossée.

Race Duroc, génétique Batallé, élaboré a Grenade.
Installations hnmologuées par laCE. Juste point de sel et
de séchagc (curadu), supérieur & 14 mois, conformément a
la méthode traditionnelle.

Ingré&ients : Epau]e, 100 % Duroc, sel marin, sucre,
conservateurs (E- 252 et E-250) et antioxydant (E-301),

sans g[uten. Conservation entre 0 et 5°C. Péremption 1 an.

Poids de la picce de 2,5 & 3,5 kg conditionnée en sac
plastique sous vide. Conditionnement en carton: 4 unités.
Palettes de 50 caisses.

DK. Skinke af forben Reserva Batallé uden ben.

Af racen Duroc, genotype Batallg, fremstillet i
Granada, Spanien.

Lokaler gm]lzenc]t af EU. Saltet med pracis den
nodvendige mangde salt og lagret i mere end 14
ménecler, i overensstemmelse med de traditionelle
metoder. Indhold: Bovskinke 100% Duroc, havsalt,
sulzlzer, leonserveringsmi(ller (E- 252 og E-250) samt
antioxidanter (E-301). Indeholder ikke glutem
Opbevares mellem 0 og 5 C°. Holdbarhed 1 ar.

Vagt pr. stk fra 2,5 il 3,5 kg, Valzuumpalzlzet i
plastpose. Kartonaske: 4 stk. Palle 50 wsker.
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Paleta sin hueso Reserva Batallé “Clasico”

Reserva Batallé Curecl Ham Shoulcler “Clasic"

CAT. Espatna Reserva Batallé sense os.

De raga Duroc, genética Batallé, elaborat a Granada.
Instal - lacions homa]ogac]es per la C.E. Amb el punt
just de sal i curacis, superior als 14 mesos, seguint el
métode tradicional. Ingredients: Espatlla 1009% Duroc,
sal marina, sucre, conservants (E- 252 i E-250) i
antioxidant (E-301), Sense glutcn Conservacié entre 0
i5CO. Caducitat 1 any.

Pes peca de2.523.5 lzg. envasat en bossa de pl?istic al
buit. Embalatge de cartrs: 4 unitats. Palet 50 caixes.

IT. Spalla Riserva Batallé disossata.

Di razza Duroc, gdenetica Bataﬂé, elaborato a Granada.
Impianti omologati dalla C.E. Con il giusto punto di
sale e stagionatura, superiore ai 14 mesi, seguen&o il
metodo tradizionale. Ingredienti: Spalla 100% Duroc,
sale marino, zucchero, conservanti (E- 252 ¢ E-250)
antiossidante (E-301), Senza glutine. Conservare tra
0 e 5 C04 SCaJCHZa 1 anno.

Peso pezzo de25a35 leg. confezionato in sacchetto
di plastica sottovuoto. Imballaggio di cartone: 4 unita.

Pallet 50 scatole.

DE. Vorderschinken Reserva Batallé ohne Knochen.

Rasse  Duroc, Herkunft Bata”é, Hers’cellungsort
Granada. Einrichtungen mit EG-Zulassung. .Mit dem
idealen Salzgehalt und einer Reifezeit von iber 14
Monaten nach der traditionellen Methode hergeste]lt.
Bestandteile:  100%  Duroc-Vorderschinken ,
Meersalz, Zucker, Konservierungsstoffe (E- 262 und
E-250) und  Antoxidantien (E-301), g]uten{rei.
Lagerung zwischen 0 und & C°. Haltbarkeit 1 Jahr.

Stiickgewicht 2,5 bis 3,5 kg . im Kunststoffbeutel
vakuum  eingezogen. . Kartonpackung: 4 Einheiten.

Palette 50 Kartons.
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ENG. Reserva Batallé Cured Shoulder without bone.
Duroc ]Jree(], Batallé's genetics, Granada treated.

C.E. homologated facilities. With the right amount of
salt and curing for ]onger than 14 months, after the
traditional method. Ingredient: 100% Duroc shoulder,
marine salt, sugar, additives (E- 252 and E-250) and
antioxidant (E-301), gluten free. To be kept between 0
and 5 C0. 1 year dural)i]ity

Unit net weight from 2.5 to 3.5 kg. vacuum plastic
packed. Cardboard packaging: 4 units. Palet 50 hoxes.

PT. Paleta Reserva Batallé sem osso.

De raga Duroc, genética Batallé, elaborado em
Granada. Instalagoes lmmologa(]as pe]a CE. Com o
ponto certo de sal e cura, superior a 14 meses, seguindo
o método tradicional. Ingredientes: Paleta 1000
Duroc, sal marinho, agticar, conservantes (E- 252 e
E-250) e antioxidante (E-301). Sem gll'ltcn.
Conservagao entre 0 °C e 5 °C. Validade 1 ano.

Peso pega de2,5 kg a3,5 lzg embalada a vécuo em saco
de pla’stica. Eml)a]agem de cartdo: 4 unidades. Palete
50 caixas.

RU. BsneHas nonatka 6e3 koctu Pesepsa Batallé
(batanse)

MNopoaa Duroc (flopok), reHeTuka Batallé
(batanse), npousseaeHo B lpaHage.
MpON3BOACTBEHHbIE YCTAHOBKM, CEPTUPULMPOBAHHbIE
E3C. C TpebyembiM KOAMYECTBOM COMM, OAEKBATHAS
CTeneHb BseHUs, Npu Bblepxke Gonee 14 Mecsiues,
B COOTBETCTBUN C TPAAULMOHHBIM METOAOM BSUIEHMS .
WnrpepvenTsl: Jlonatka 100% Duroc (fiopok), Mopckast
conb, caxap, koHcepsaThl (E- 252 n E-250) n
aHTnokcnaaHT (E-301), 6e3 KneinkoBuHbl. XpaHUTb
npu Temnepatype ot @ go 5° C. Cpok xpaHewus 1
roa.

Bec 1 nonatku ot 2.5 go 3.5 kr. Bcero B
KAPTOHHOW ynakoske: 4 wtyku. Mannet: 50
KAPTOHHBIX KOPOGOK .
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Valor Nutricional 100 gr. -

Neringsindhold 100 gr. - Nahrwert 100 gr. -

Valor Nutricional 100 gr. - Nutritional Value 100 gr. - Valeur Nutritionnelle 100 gr. - Valore Nutrizionale 100 gr. - Valor Nutricional 100 gr.
Muesas LeHHoCTb 100 gr. -

ERHME 100 -

S 100 gr. -

BOE () - ZAB (%)

Eisen (mg/ kg Fe) - Xeneso (mg/kgFe) -

AR (%) - TRUE (%)

Calorias - Calories -

Calories - Calories + Calorie -

Humedad total (%) - Humitat total (%) - Total Humidity (%) - Humidité totale (%) - Umidita totale (%) - Humidade total (%) - Fugtighed i alt (%)
Gesamtfeuchtigkeitsgehalt (%) - 06was naxHocTs (%) - HzA&k4 (%) - #IRE (%)

Grasa (%) - Greix (%) - Fat (%) - Graisse (%) * Grasso (%) - Lipidos (%) - Fedt (%) - Fett (%) - Xup (%) - HEHF (%) -

Proteinas (%) - Proteines (6) * Proteins (06) - Protéines (96) - Proteine (%) = Proteinas (%) - Proteiner (%) - Proteine (%) - MpoTentbi (%6)

Hidratos de carbono (%) - Hidrats de carboni(%) - Carbohydrates (%) - Hydrates de carbone (%) - Carboidrati (%) - Hidratos de carbono (%)
Kulhydrater (%) - Kohlenhydrate (%) - Yrnesogsi (%) - fzkska#0 (%) - KLY (%)
Cenizas totales (%) - Cendres totals (%0) - Total Ashes (%) - Cendres totales (%) - Ceneri totali (%) - Cinzas totais (%) - Aske i alt (%) - Asche (%)
06wee KonmuecTso 30mbl (%) - g4y (%) - #Esg (%)
Hierro (mg / kg Fe ) - Ferro (mg/ kg Fe) - Iron (mg/kg Fe) - Fer (mg/kg Fe) - Ferro (mg/kg Fe) - Ferro (mg/kg Fe) - Jern (mg/ kg Fe)
48 (mg/ kg Fe) - %4> (mg/ kg Fe)

Dextrosa (%) - Dextrosa (%) - Dextrose (%) - Dextrose (%) + Destrosio (%) - Dextrose (%) * Dextrose (%) - Dextrose (%) - lekcTpo3a (%)

Calorias - Kalorier - Kalorien - KanopuiHocts - ¥ . HhOU—

GFAE 100 gr.
47,15¢
BaRs (%) 12,49 ¢
33,81 ¢
0,00 ¢
6,54 ¢

12,93 mg /kg

<0,10¢

247,65 Keal
1035,18 Kj

peut donc étre consommé en cas de coeliaquie -

ikke gluten, og er derfor velegnet tl coliakere -

No contiene gluten por lo que es apto para celiacos - No conté gluten pel que és apte per a celiacs -
Non contiene glutine essendo pertanto idoneo per i celiaci -
Glutenfrei und daher auch bei Zsliakie geeignet - He conepxut kneiikoBmHbl, B CBA3M C YeM NpuroaeH ans ynoTpeGnexus

By Ans GonbHbix uenvakven - AZERE, EILESMEBATNEE. - LT VREBINTVERADT EUZYIRDAICHELTVET,

Gluten free thus suitable for the celiacs - Ne contient pas de gluten,

Nao contém gliiten, sendo apto para celiacos -

Indeholder

a - Tel. +34.972 85 50 -

Fax +34 972 16 45





<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /Description <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000500044004600206587686353ef901a8fc7684c976262535370673a548c002000700072006f006f00660065007200208fdb884c9ad88d2891cf62535370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef653ef5728684c9762537088686a5f548c002000700072006f006f00660065007200204e0a73725f979ad854c18cea7684521753706548679c300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /DEU <>
    /ESP <>
    /FRA <>
    /ITA <>
    /JPN <>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020b370c2a4d06cd0d10020d504b9b0d1300020bc0f0020ad50c815ae30c5d0c11c0020ace0d488c9c8b85c0020c778c1c4d560002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken voor kwaliteitsafdrukken op desktopprinters en proofers. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /PTB <>
    /SUO <>
    /SVE <>
    /ENU (Use these settings to create Adobe PDF documents for quality printing on desktop printers and proofers.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /NoConversion
      /DestinationProfileName ()
      /DestinationProfileSelector /NA
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure true
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles true
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /NA
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /LeaveUntagged
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


