


pork fat

Lard with chili

A classic flavor with a spicy twist. Made from
the highest quality pork fat and seasoned with hot
chili peppers, it delights with its aroma and pleasantly

warms every bite.

Ingredients: pork fat 76,8%, pork cracklings, spices

(chilii 0,79%), salt, flavoring.

Nutritional value

in 100 gramm of product

Energy value

3423 kJ/ 831 kcal

Fat 88¢g
i]r]ccigjstjed saturated fatty 36g
Carbohydrates 489
included sugar <05¢9
Protein 59

Salt 1449

<

J/I1NN
T

unit packaging collective packaging PALETTE
CUP 180 g TRAY
WEIGHT 180 g net/ 187 g gross 1,44 kg net / 1,60 kg gross 345,6 kg net / 410 kg gross
by sien S0 95 x 63 x 95 380 x 64 x 205 1200 x 1450 x 800
(length x height x width)
. pcs on pallet: 1920 layers on the pallet: 20
QUANTITY PCS. 1 pertray: 8 trays per layer: 12 pieces per layer: 96
EAN CODE 5907513101185 5907513101215
(i =i
unit packaging collective packaging
CUP 550 g CARDBOARD Ao
WEIGHT 550 g net / 582 g gross 3,3 kg net / 3,67 kg gross 363 kg net / 430 kg gross

DIMENSIONS (mm)
(length x height x width)

103 x 136 x 103

320x 148 x 215

1200 x 1650 x 800

QUANTITY PCS.

in a carton: 6

cartons per layer: 11

pcs on pallet: 660 layers on the pallet: 10

pieces per layer: 66

EAN CODE

Best before date:

5907513101192

200 days from the production date indicated on the
packaging. The minimum durability date is also the

batch number.

Storage conditions:

Store at temperatures from -2°C to + 8°C.
Protect from light and moisture.
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Price:



pork fat

This is a distinctive, aromatic product inspired by
traditional Hungarian cuisine. It is made from the
highest quality pork fat and aromatic spices, which
give it a deep color and a characteristic, spicy flavor.

SMalee

Ingredients: pork fat 75,8%, pork cracklings 20%,
smoked paprika 1,37%, salt, chili flakes 0,8%,
flavorings, black pepper 0,2%, natural paprika extract.

W Sty
ierskim

Nutritional value

in 100 gramm of product

Energy value

3441 kJ/ 836 kcal

<

Fat 899
;n;gisded saturated fatty 374
Carbohydrates 599
included sugar <0549
Protein 2849
Salt 1449

J/I1\N
T

unit packaging collective packaging PALETTE
CUP 180 g TRAY
WEIGHT 180 g net/ 187 g gross 1,44 kg net / 1,60 kg gross 345,6 kg net / 410 kg gross
DIMENSIONS (mm) 95x 63 x 95 380 x 64 x 205 1200 x 1450 x 800
(length x height x width)
. pcs on pallet: 1920 layers on the pallet: 20
QUANTITY PCS. 1 per tray: 8 trays per layer: 12 pieces per layer: 96
EAN CODE 5907513101123 5907513101222
unit packaging collective packaging
CUP 550 g CARDBOARD Al
WEIGHT 550 g net /582 g gross 3,3 kg net/ 3,67 kg gross 363 kg net / 430 kg gross

DIMENSIONS (mm)
(length x height x width)

103 x 136 x 103

320 x 148 x 215

1200 x 1650 x 800

QUANTITY PCS.

in a carton: 6

pcs on pallet: 660
cartons per layer: 11

layers on the pallet: 10
pieces per layer: 66

EAN CODE

Best before date:

5907513101208

200 days from the production date indicated on the
packaging. The minimum durability date is also the

batch number.

Storage conditions:

Store at temperatures from -2°C to + 8°C.

Protect from light and moisture.
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pork fat
Bacon flavored lard

Our bacon-flavored lard is a real treat for lovers
of intense, meaty flavors. It is a combination of
traditional pork lard with the aroma of smoked bacon,
which gives it an original, deep taste and aroma. It
is an excellent choice for those who are looking for
something unique - on the one hand classic, on the
other hand a version of the popular lard, which will
enrich any meal.

Ingredients: Pork fat 67%, pork cracklings 30%, salt,

flavourings.
Nutritional value in 100 gramm of product
Energy value 3375 kJ/ 820 kcal
Fat 879
?CciI(;JSded saturated fatty 344
Carbohydrates <05¢9
included sugar <05¢g
Protein 9g
Salt l4g

T <&

unit packaging collective packaging PALETTE
CUP 180 g TRAY
WEIGHT 180 g net/ 187 g gross 1,44 kg net / 1,60 kg gross 345,6 kg net / 410 kg gross
DIMENSIONS (mm)
(i i e 95 x 63 x 95 380 x 64 x 205 1200 x 1450 x 800
. pcs on pallet: 1920 layers on the pallet: 20
QUANTITY PCS. 1 per tray: 8 trays per layer: 12 pieces per layer: 96
EAN CODE 5907513100249 15907513100635
unit packaging collective packaging
CUP 55049 CARDBOARD s S
WEIGHT 550 g net / 582 g gross 3,3 kg net/ 3,67 kg gross 363 kg net / 430 kg gross
DIMENSIONS (mm) 103 x 136 x 103 320 x 148 x 215 1200 x 1650 x 800
(length x height x width)
q . pcs on pallet: 660 layers on the pallet: 10
QUANTITY PCS. 1 in a carton: 6 cartons per layer: 11 pieces per layer: 66
EAN CODE 5907513100935
Best before date: Storage conditions: Price:
200 days from the production date indicated on the Store at temperatures from -2°C to + 8°C.
packaging. The minimum durability date is also the Protect from light and moisture.

batch number.
S —



Beef tallow is a natural animal-based raw material, valued
for their unique taste and aroma, which enriches traditional
Polish and international cuisine. Thanks to their high smoke

TAL LOW point, they are ideal for frying, baking, and preparing dishes
that require longer heat treatment, including crispy French

ﬁ/ fries, meats, and pdatés.

Beef Tallow Premium

Thanks to their nutritional properties and technological stability,
beef fats are an irreplaceable ingredient in traditional cuisine and
modern gastronomy. They are perfect for both home cooking and
professional food processing.

Ingredients: 100% beef fat.

Nutritional value in 100 gramm of product
Energy value 3770 kJ/ 901 kcal
Fat 100 g

gwcci\dusded saturated fatty 50g
Carbohydrates Og

included sugar Og

Protein Og

Salt Og

=2 am

unit packaging collective packaging PALETTE
CUBE CARDBOARD
WEIGHT 250 g net / 252 g gross 10 kg net / 10,3 kg gross 800 kg net / 850 kg gross
DIMENSIONS (mm) 100 x 38 x 73 mm 385 x 167 x 210 mm 1200 x 1480 x 800
(length x height x width)

s G el it 200 pieces per layer: 400
UANTITY PCS. 1 in a carton : 40 cartons per Pallet: 80 §
. layers orﬁ)the pallet: 8 aaritars v @y 10

EAN CODE 5907513101260 5907513101338
unit packaging collective packaging
CUP 550 g CARDBOARD LSS
WEIGHT 550 g net / 582 g gross 3,3 kg net / 3,67 kg gross 363 kg net/ 430 kg gross
DS O i) 103x 136 x 103 320 x 148 x 215 1200 x 1650 x 800
(length x height x width)
. . pcs on pallet: 660 layers on the pallet: 10
QUANTITY PCS. 1 in a carton: 6 cartons per layer: 11 pieces per layer: 66
EAN CODE 5907513100997
Best before date: Storage conditions: Price:
350 days from the date of manufacture stated on the Store at temperatures from -2°C to + 8°C.
package. The date minimum shelf life is also the lot Protect from light and moisture.
number.
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POULTRY FATS

poultry fat
Duck fat in cup

Goose lard is a source of unsaturated fatty acids, it
is an excellent addition to dishes, baked and fried.
[t does not lose its properties even after heating
up to 200°C. In addition to gastronomic qualities,
it is often used externally in the form of poultices
for rheumatic and joint pains, inflammations, and
some wounds.

LS

i~

%‘*:\ Ingredients: 100% duck fat.
!
:—-— Nutritional value in 100 gramm of
§= product
¥ = Energy value 3696 kJ/ 899 kcal
o —
g Fat 100 g
4 Wiows included saturated fatty o5
i, 1809 P acids 9
LRl iy "-_1.0‘,#
ST Carbohydrates 0g
included sugar Og
Protein Og
Salt Og
unit packaging collective packaging PALETTE
CUP TRAY
WEIGHT 180 g net/ 187 g gross 1,44 kg net / 1,60 kg gross 345,6 kg net / 410 kg gross
L2 RGNl ) 95 x 63 x 95 380 x 64 x 205 1200 x 1450 x 800
(length x height x width)
. pcs on pallet: 1920 layers on the pallet: 20
QUANTITY PCS. 1 per tray: 8 trays per layer: 12 pieces per layer: 96
EAN CODE 5907513100362 15907513100383
unit packaging collective packaging
CUP 550 g CARDBOARD i
WEIGHT 550 g net / 582 g gross 3,3 kg net / 3,67 kg gross 363 kg net / 430 kg gross
e ) 103 x 136 x 103 320x 148 x 215 1200 x 1650 x 800
(length x height x width)
. . pcs on pallet: 660 layers on the pallet: 10
QUANTITY PCS. 1 in a carton: 6 cartons per layer: 11 pieces per layer: 66
EAN CODE 5907513101031
Best before date: Storage conditions: Price:
180 days from the production date indicated on the Store at temperatures from -2°C to + 6°C.
packaging. The minimum durability date is also the Protect from light and moisture.

batch number.
— 5 —



Poultry fats due to their high content of unsaturated fatty acids, including oleic acid, are among the healthiest of
all animal fats. They are used in traditional old Polish cuisine, as well as French. Irreplaceable for frying at high
temperatures, preparation of meat, spreads and pdétés. Poultry fats, thanks to their medicinal properties, are an

element of home remedies for diseases. Excellent for colds, they have a warming effect, which is particularly
beneficial in the case of treatment of the upper respiratory tract.

e
e

WEIGHT

poultry fat

Goose fat in cup

LGN

unit packaging
CupP

180 g net/ 187 g gross

Goose lardis a source of unsaturated fatty acids, it
is an excellent addition to dishes, baked and fried.
It does not lose its properties even after heating
up to 200°C. In addition to gastronomic qualities,
it is often used externally in the form of poultices
for rheumatic and joint pains, inflammations, and

some wounds.

sg?

|7

Nutritional value

ELS/O6y &

Ingredients: 100% goose fat.

in 100 gramm of
product

<

collective packaging
TRAY

1,44 kg net / 1,60 kg gross

e
g Energy value 3696 kJ/ 899 kcal
— Fat 100g
e \'nc_\uded saturated fatty 284
o acids
Carbohydrates Og
included sugar Og
Protein Og
Salt Og

J/I1NY
T

PALETTE

345,6 kg net / 410 kg gross

DIMENSIONS (mm)

[ —————— 95 x 63 x 95 380 x 64 x 205 1200 x 1450 x 800
. pcs on pallet: 1920 layers on the pallet: 20
QUANTITY PCS. 1 per tray: 8 trays per layer: 12 pieces per layer: 96
EAN CODE 5907513100379 5907513100393
unit packaging collective packaging
CUP550¢9 CARDBOARD Ao
WEIGHT 550 g net / 582 g gross 3,3 kg net / 3,67 kg gross 363 kg net / 430 kg gross

DIMENSIONS (mm)
(length x height x width)

103 x 136 x 103

320x 148 x 215

1200 x 1650 x 800

QUANTITY PCS.

in a carton: 6

pcs on pallet: 660
cartons per layer: 11

layers on the pallet: 10
pieces per layer: 66

EAN CODE

Best before date:

5907513101024

180 days from the production date indicated on the
packaging. The minimum durability date is also the

batch number.

Storage conditions:

Store at temperatures from -2°C to + 6°C.

Protect from light and moisture.

— 7 —

Price:




food products

HoReCa | GASTRONOMY | PROFESSIONAL
N

AGIlI has developed a range of grease products for use in the professional industry and item
the food processing sector. The offer includes pork, poultry, and beef fats for frying and ba-
king as well as PREMIUM refined pork fats such as frying fat or lard oil. They are marked by
a very high smoke point, which allows safe thermal processing at the highest temperatures.
The professional product range also includes fats for the confectionery sector, ideal for ba-
king.For connoisseurs of Polish and French cuisine, the company offers poultry fats: duck,
goose, and chicken. They are used for frying and baking by the best chefs in restaurants all
over the world. Their characteristic taste and smooth texture make them an addition to the
production of spreads and pdtés.

In order to provide the best products for professionals around the globe, we use the highest
quality raw materials, selected by AGII's Quality Department each and every day. We under-
stand that the care of the top-standard is the superior feature that determines our success.
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WEIGHT

PORK FAT
ﬁ/

The best known and most commonly
used in professional kitchens and in the
food processing industry. They provide a
perfect quality of frying, and at the same
time guarantee high efficiency with low
fat absorption in the food. Available in
convenient packages - cartons and buckets
for easy dosage.

pork fat

Superb lard in bucket

AGIl lard - available in buckets. It is a product
obtained during continuous melting process of
pork fats. The lard is intended for consumption
without additional processing or in a processed
form for meat preserves. This is recommended
for cooking, stewing, frying and baking.

Ingredients: 100% pork fat.

Nutritional value

in 100 gramm of product

Energy value

3700 kJ/ 900 kcal

S

unit packaging
BUCKET

3 kg net/ 3,15 kg gross

Fat 100 g
:Cci\;gdcd saturated fatty 52g
Carbohydrates Og
included sugar Og
Protein Og
Salt Og

J/I1\N
-

PALETTE

720 kg net / 810 kg gross

DIMENSIONS (mm)
(length x height x width)

200 x 155 x 200

1200 x 1800 x 800

Collective packaging

WEIGHT: 6 kg net/ 6,6 kg gross

pcs on pallet: 240

pieces per layer: 24

(CARTON) in acarton: 2 layers on the pallet: 10 cartons per layer: 12
EAN CODE 5907513100973
WEIGHT 5 kg net/ 5,2 kg gross 720 kg net / 770 kg gross

DIMENSIONS (mm)
(length x height x width)

230 x 203 x 230

1200 x 1800 x 800

pcs on pallet: 144

QUANTITY PCS. 1 pieces per layer: 18
layers on the pallet: 8

EAN CODE 5907513100331

WEIGHT 10 kg net / 10,38 kg gross 770 kg net / 820 kg gross

DIMENSIONS (mm)
(length x height x width)

294 x 223 x 294

1200 x 1750 x 800

pcs on pallet: 77

QUANTITY PCS. 1 pieces per layer: 11
layers on the pallet: 7

EAN CODE 5907513100348

WEIGHT 19 kg net / 19,75 kg gross 760 kg net / 815 kg gross

DIMENSIONS (mm)
(length x height x width)

326 x 332 x 326 mm

1200 x 1850 x 800

QUANTITY PCS.

pcs on pallet: 40
buckets per layer: 8
layers on the pallet: 5

EAN CODE

5907513100157

Best before date:

350 days from the production
date indicated on the packaging.
The minimum durability date is
also the batch number.

Storage conditions:

Store at temperatures from -2°C
to +8°C. Protect from light and
moisture.

Price:



AGIl lard - available in blocks. It is a product obtained during continuous melting process
of pork fats. The lard is intended for consumption without additional processing or in a
processed form for meat preserves. It is recommended for cooking, stewing, frying and

baking.
Ingredients: 100% pork fat.

@i

WEIGHT

pork fat

Superb lard in block

e

unit packaging
BLOCK

10 kg net / 10,2 kg gross

Nutritional value

in 100 gramm of product

Energy value

3700 kJ/ 900 kcal

Fat 100 g
ig]cc_‘\ttjsded saturated fatty 524
Carbohydrates Og
included sugar Og
Protein Og
Salt Og

JIIN
—r

PALETTE

900 kg net / 945 kg gross

DIMENSIONS (mm)
(length x height x width)

395 x 153 x 210

1200 x 1550 x 800

pcs on pallet: 90

QUANTITY PCS. inacarton: 1 cartons per layer: 10
layers on the pallet: 9

EAN CODE 5907513100096

WEIGHT 11 kg net / 11,25 kg gross 880 kg net / 930 kg gross

DIMENSIONS (mm)
(length x height x width)

385x 167 x 210

1200 x 1480 x 800

pcs on pallet: 80

QUANTITY PCS. inacarton: 1 cartons per layer: 10
layers on the pallet: 8

EAN CODE 5907513100089

WEIGHT 12,5 kg net / 12,72 kg gross 900 kg net / 940 kg gross

DIMENSIONS (mm)
(length x height x width)

370x 190 x 198

1200 x 1680 x 800

pcs on pallet: 72 layers on the pallet: 8
pieces per layer: 10 pieces on the last layer: 2

QUANTITY PCS. inacarton: 1

EAN CODE 5907513100768

Best before date: Storage conditions: Price:

350 days from the production date indicated on the
packaging. The minimum durability date is also the
batch number.

Store at temperatures from -2°C to +8°C.
Protect from light and moisture.




pork fat
Premium lard in block

Premium lard is obtained during continuous melting process of pork fatsn and subjected Nutritional value in 100 gramm of product

to refining process The product is characterised by a low content of natural contaminants,

which is unprecedented in other production methods. It is intended for frying meat products Energy value 3700 kJ/ 900 keal

in traditional cuisine as well as the production of many cakes and bakery products. Low
content of water, volatile substances, and high level of purification guarantee fat durability,

neutral smell and a stable white color.

Ingredients: 100% pork fat.

e

Fat 100 g

included saturated fatty

acids 529
Carbohydrates Og
included sugar Og
Protein Og
Salt Og

J/I1\N
T

unit packaging PALETTE
BLOCK
WEIGHT 10 kg net / 10,2 kg gross 900 kg net / 945 kg gross
DIMENSIONS (mm)
flendgth > heights width) 395 x 153 x 210 1200 x 1550 x 800
pcs on pallet: 90

QUANTITY PCS. inacarton: 1 cartons per layer: 10

layers on the pallet: 9
EAN CODE 5907513100003
Best before date: Storage conditions: Price:
350 days from the production date indicated on the Store at temperatures from -2°C to +8°C.
packaging. The minimum durability date is also the Protect from light and moisture.

batch number.
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pork fat
Dry cracklings small

Aromatic cracklings produced in the traditional
melting pots. Used in the confectionery and
baking industry, perfect as topping for a variety

Nutritional value in 100 gramm of product

Energy value 2867 k)/ 694 kcal

of dishes. Eqt 644
Ingredients: 100% pork fat. included saturated fatty 25g
acids
Carbohydrates Og
included sugar Og
Protein 299
Salt 0,67 g
J/1NY
~ri
unit packaging collective packaging PALETTE

SACK CARDBOARD

20 kg net/ 20,5 kg gross 600 kg net / 640 kg gross

WEIGHT

10 kg net / 10,02 kg gross

DIMENSIONS (mm)
(length x height x width)

QUANTITY PCS. 1

280 x 380 x 120 385 x 295 x 385 1200 x 1650 x 800

layers on the pallet: 5
pieces per layer: 12

pcs on pallet: 60

inacarton: 2
cartons per layer: 6

EAN CODE 5907513100775 5907513100867

Price:

Best before date: Storage conditions:

Store at temperatures from -2°C to +8°C.
Protect from light and moisture.

330 days from the production date indicated on the
packaging. The minimum durability date is also the
batch number.

pork fat
Dry cracklings mix

Aromatic cracklings produced in the traditional
melting pots. Used in the confectionery and
baking industry, perfect as topping for a variety

Nutritional value in 100 gramm of product

Energy value 2867 k)/ 694 kcal

of dishes. Fat 64g

Ingredients: 100% pork fat. glcci‘;ged saturated fatty 259
Carbohydrates Og
included sugar Og
Protein 299
Salt 0679

J/11NY
T

PALETTE

WEIGHT

unit packaging
SACK

10 kg net / 10,02 kg gross

collective packaging
CARDBOARD

20 kg net / 20,5 kg gross

600 kg net / 640 kg gross

DIMENSIONS (mm)
(length x height x width)

280 x 380 x 120

385 x 295 x 385

1200 x 1650 x 800

QUANTITY PCS.

1

inacarton: 2

layers on the pallet: 5
pieces per layer: 12

pcs on pallet: 60
cartons per layer: 6

EAN CODE

Best before date:

5907513100775

330 days from the production date indicated on the
packaging. The minimum durability date is also the

batch number.

5907513100782

Storage conditions:

Price: .

Store at temperatures from -2°C to +8°C.

Protect from light and moisture.

%



pork fat
Dry cracklings big

Aromatic cracklings produced in the traditional

! - - Nutritional value in 100 gramm of product
melting pots. Used in the confectionery and
baking industry, perfect as topping for a variety Energy value 2867 kJ/ 694 keal
of dishes. Fat 644
Ingredients: 100% pork fat. g‘g';ged saturated fatty 25¢
Carbohydrates Og
included sugar Og
Protein 2949
Salt 0,67 g
. 7 T
unit packaging collective packaging PALETTE
SACK CARDBOARD
WEIGHT 10 kg net / 10,02 kg gross 20 kg net/ 20,5 kg gross 600 kg net / 640 kg gross
L3N0 (117 280 x 380 x 120 385 x 295 x 385 1200 x 1650 x 800
(length x height x width)
QUANTITY PCS. 1 ina carton : 2 pcs on pallet: 6(.) IG)_/ers on the polllet: 5
cartons per layer: 6 pieces per layer: 12
EAN CODE 5907513100775 5907513100881
Best before date: Storage conditions: Price:
330 days from the production date indicated on Store at temperatures from -2°C to +8°C.
the packaging. The minimum durability date is also Protect from light and moisture.

the batch number.

pork fat
Minced cracklings in block

By-product protein-containing = cracklings, Nutritional value in 100 gramm of product
after partial separation of water and fat,
obtained during traditional melting process. Energy value 2867 kJ/ 694 kcal
Ingredients: Pork craklings, salt 2%. Fat 64g
ic;wccigfled saturated fatty 254
Carbohydrates Og
included sugar Og
Protein 2949
Salt 2,67 g

@ JII

unit packaging PALETTE
BLOCK
WEIGHT 10 kg net / 10,2 kg gross 900 kg net / 945 kg gross
L3NS O (5157 395 x 153 x 210 1200 x 1550 x 800

(length x height x width)

pcs on pallet: 90
QUANTITY PCS. inacarton: 1 pieces per layer 10
layers on the pallet: 9

EAN CODE 5907513100621

Best before date: Storage conditions: Price:
330 days from the production date indicated on the Store at temperatures from -2°C to +8°C.

packaging. The minimum durability date is also the Protect from light and moisture.

batch number.



POULTRY FATS

Y

Professional cuisine is not monotonous, nor
boring either. Each, depending on the region, has
its own original character, which refers to the
unique taste whose carrier is fat. Poultry fat is
currently undergoing renaissance and is used in
all world cuisines. Available in the AGII offer, as
a version for professionals in convenient to use
blocks and buckets.

poultry fat
Chicken fat in block

Chicken fat obtained during continuous Nutritional value in 100 gramm of product

melting process of chicken fats. Intended

for human consumption. Packed in blocks ~_Eneragy value 3688 k)/ 895kcal
(bag and carton) with net weight of 12 kg. Fat 100 g
Gsiy Ingredients: chicken fat 100%. ?g‘é’je‘j saturated fatty 289
Carbohydrates Og
included sugar Og
Protein Og
Salt Og
= 0
unit packaging PALETTE
BLOCK
WEIGHT 12 kg net / 12,23 gross 900 kg net / 945 kg gross
DIMENSIONS (mm)
(length x height x width) 370 x 190 x 198 1200 x 1680 x 800
. . pcs on pallet: 75 pieces per layer: 10
QUANTITY PCS. inacarton:: 1 layers on the pallet: 8 pieces on the last layer: 5
Expiration date and storage method: Storage conditions: Price:

365 doys from thg production dq_te indicqted on the Store at temperatures from -2°C to + 6°C.
packaging. The minimum durability date is also the Protect from light and moisture
batch number. )



poultry fat
Duck fat in block

Duck fat obtained during melting process
of duck fat carcasses. Intended for human
consumption. Packed in blocks (bag and
carton), net weight 12 kg.

Nutritional value in 100 gramm of product

Energy value 3696 kJ/ 899kcal

Fat 100 g
@ Ingredients: 100% duck fat. included saturated fatty 254

acids

Carbohydrates Og

included sugar Og

Protein Og

Salt Og

/10N
T

PALETTE

e’

unit packaging
BLOCK

WEIGHT 900 kg net / 945 kg gross

DIMENSIONS (mm)
(length x height x width)

QUANTITY PCS.

12 kg net / 12,23 kg gross

370x 190 x 198 1200 x 1680 x 800

pcs on pallet: 75
layers on the pallet: 8

pieces per layer: 10

inacarton: 1 pieces on the last layer: 5

EAN CODE 5907513100447

Best before date: Storage conditions: Price:

Store at temperatures from -2°C to + 6°C.
Protect from light and moisture.

365 days from the production date indicated on the
packaging. The minimum durability date is also the
batch number.

poultry fat
Duck fat in bucket

Edible duck fat obtained from melting down
fatty tissue of duck carcasses by continuous

Nutritional value

in 100 gramm of product

Energy value 3696 kJ/ 899kcal

melting method. Intended for human
consumption. Available in convenient buckets. Fat 100 g
: :

Ingredients: 100% duck fat. included saturated fatty 95
acids 9
Carbohydrates Og
included sugar Og
Protein Og
Salt Og

<7

unit packaging
BUCKET

J/1NY
T

PALETTE

WEIGHT 3 kg net/ 3,15 kg gross

720 kg net / 810 kg gross

DIMENSIONS (mm)

(length x height x width) 200 x 155x 200

1200 x 1800 x 800

Collective packaging

(CARTON) inacarton : 2

WEIGHT: 6 kg net/ 6,6 kg gross

pcs on pallet: 240
layers on the pallet: 10

pieces per layer: 24
cartons per layer: 12

Best before date:

365 days from the production date indicated on
the packaging. The minimum durability date is also
the batch number.

Storage conditions:

Price:

Store at temperatures from -2°C to + 6°C.

Protect from light and moisture.

25



WEIGHT

poultry fat

Goose fat in block

Edible goose fat obtained from melting down
fatty tissue of goose carcasses by continuous
melting method. Intended for human
consumption. Packed in blocks (bag and
carton) of 12 kg net weight.

Ingredients: 100% goose fat.

e’

unit packaging
BLOCK

J/I1NN
—r

PALETTE

12 kg net/ 12,23 kg gross

Nutritional value

in 100 gramm of product

Energy value

3696 kJ/ 899kcal

Fat 100 g
gwcci\dusded saturated fatty 28
Carbohydrates Og
included sugar Og
Protein Og
Salt Og

900 kg net / 945 kg gross

DIMENSIONS (mm)
(length x height x width)

370x 190 x 198

1200 x 1680 x 800

QUANTITY PCS.

pcs on pallet: 75

inacarton: 1 layers on the pallet: 8

pieces per layer: 10
pieces on the last layer: 5

EAN CODE

Best before date:

5907513100454

Storage conditions:

Price:

365 days from the production date indicated on
the packaging. The minimum durability date is
also the batch number.

Store at temperatures from -2°C to + 6°C.
Protect from light and moisture.

poultry fat

Goose fat in bucket

Edible goose fat obtained from melting down
fatty tissue of goose carcasses by continuous
melting method. Intended for human consumption.
Available in convenient buckets.

Ingredients: 100% goose fat.

Nutritional value

in 100 gramm of product

Energy value

3696 kJ/ 899kcal

S

unit packaging
BUCKET

WEIGHT

3 kg net / 3,15 kg gross

Fat 100 g
?;gfed saturated fatty 284
Carbohydrates Og
included sugar Og
Protein Og
Salt Og

JIIN
T

PALETTE

720 kg net / 810 kg gross

DIMENSIONS (mm)

(length x height x width) 200 x 155 x 200

1200 x 1800 x 800

Collective packaging

(CARTON) inacarton: 2

WEIGHT: 6 kg net/ 6,6 kg gross

pieces per layer: 24
cartons per layer: 12

pcs on pallet: 240
layers on the pallet: 10

EAN CODE

Best before date:

365 days from the production date indicated on the
packaging. The minimum durability date is also the
batch number.

5907513100805

Storage conditions: Price:

Store at temperatures from -2°C to +6°C.
Protect from light and moisture.
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BEEF TALLOW
ﬁ/

Beef tallow is perfect for French fries and all
kinds of other potato products frying. It is the
beef tallow that makes the famous Belgian
fries taste and smell so good. It is considered
the most stable animal fat used in cooking.
In addition to frying, excellent for making
shortcrust pastries, tarts, and even puddings.

beef fat
Beef tallow in block ‘Q

Melted beef tallow obtained from rendering Nutritional value in 100 gramm of product
beef and calf fats. When cooled, packed in
blocks of 12 kg.

Energy value 3770kJ/ 901 kcal

Fat 100 g

Ingredients: 100 % beef tallow.
included saturated fatty

acids 509
Carbohydrates Og
included sugar Og
Protein Og
Salt Og

unit packaging PALETTE

CARTON
WEIGHT 12 kg net/ 12,23 kg gross 900 kg net/ 945 kg gross
DIMENSIONS (mm)
{length x height x width) 370 x 190 x 198 1200 x 1680 x 800
. . pcs on pallet: 75 pieces per layer: 10

QUANTITY PCS. inacarton: 1 layers on the pallet: 8 pieces on the last layer: 5
EAN CODE 5907513100812
Best before date: Storage conditions: Price:
350 days from the production date indicated on the Store at temperatures from -2°C to + 8°C.
packaging. The minimum durability date is also the Protect from light and moisture.

batch number.
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