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Producing with method, having a cook’s
mindset

Istais a food industry company specialized in the
production of plant-based preserves for major ltalian and
European operators. We rely on structured and certified
processes designed to guarantee steady supply, reliable
output, and consistent quality.

Our production method is based on:
@ Stable, traceable and constantly monitored processes

@ Cooking techniques that preserve the flavor, colour
and integrity of raw materials

@ High and verifiable quality standards

@ Operational flexibility, to respond quickly to customer
needs

We produce with the reliability of an industrial
facilityand the attention to detail of those who truly
understand cooking.

Expertise that turns into a recipe

Every choice we make is guided by quality, from the
selection of raw materials to the recipe formulation.

We work with carefully selected ingredients, combining
culinary expertise with industrial precision.

Each product is created to guarantee:

@ A consistent and recognizable sensory experience
@ Visual and chromatic freshness of the raw ingredients
@ Authentic flavor and balanced texture

@ Food safety and full traceability

Our goalis to create reliable, kitchen-ready products
that are consistent over time, designed to optimize
our customers’ workflow without compromising on
quality or safely.




Solutions built together

We are a partner, not just a supplier.
We support our clients by offering technical assistance,
adaptability, and customized solutions.

Our services include:

@ Private label development and tailored co-packing
projects;

@ Rapid development of new recipes and optimization
of existing formulations;

@ Processes aligning to meet specific customer
standards;

@ \Wide packaging flexibility: tins, trays, pouches, and
dedicated solutions.

Ourapproach is practical and results-driven, based
on lechnical expertise, transparency, and operational
responsibility.

For us, quality is not an option
but a daily commitment.

Each recipe is the result of a balance
between culinary expertise, careful
selection of raw materials and
rigorous control of every stage of
production.
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< Appetizers

Ready-to-use preparations with a balanced flavour, made from
carefully selected ingredients. Perfect for aperitifs and buffets, ideal
for bringing quality, convenience and taste to the table on every
occasion.




“All’italiana” appetizer

The Italian Antipasto, featuring peppers, carrots,
cauliflower, fennel, onions, celery, artichokes,
champignon mushrooms, green and black
olives, and capers, sliced and preserved in seed
oil and wine vinegar, delivers freshness and
authentic flavour. It is ideal as an appetizer or to
enrich sandwiches, finger foods, and gourmet
preparations.

O TIN*

A Total weight 3 kg
3 Netweight 2450 ¢
83 Quid 65%

Contains allergens — see technical data sheet.

“Alla Zingara” appetizer

The gypsy-style appetizer is a mix of sliced
vegetables, pickled and preserved in oil, with a
fresh, aromatic flavour. It is perfect as an appetizer
or forfilling sandwiches and finger foodsfoods.

POUCH*

A Total weight 2 kg
3 Netweight 1700g
875 Quid 90%

07

sk Forinformation on product palletization,
refer to the tables at the end of the catalogue.



Giardiniera

“Giardiniera” is a mix of vegetables preserved in
vinegar, with a delicate, savoury flavour. Itis ideal
as an appetizer, for ham-based snacks, oras an
accompaniment to meat dishes. Versatile and
adaptable, it is perfect for creating custom
recipes according to the chef’s creativity.

O TIN*

A Total weight 3 kg
) Netweight 2650 g
Drained weight 1500 g

) ) L Contains allergens — see technical data sheet.
% For information on product palletization,
refer to the tables at the end of the catalogue.

For information and/or
customized orders




@ Artichokes

Carefully prepared artichoke specialties designed to enhance their
character and delicacy. Versatile in the kitchen, ideal for appetizers,
side dishes, aperitifs, and gourmet dishes with a bold flavour.




“Allaromana” artichokes
with stems

“Allaromana” artichokes come from a traditional
Roman recipe and are a symbol of Italianness.
Made from whole artichokes with stems, they are
preserved in sunflower oil and seasoned with
aromatic herbs and spices. Used in many dishes,
from appetizers to garishes for main courses.
They can be served au gratin or fried and make a
premium filling for gourmet pizzas.

& TRAY*

A Total weight 2 kg
3 Netweight 1900 g
815 Quid 65%

O TIN*

A Total weight 2kg /3kg
) Netweight 1900g /2450 g
815 Quid 65% /55%

“Dello chef” artichoke
wedges

“Dello chef” artichokes are a typical
Mediterranean specialty. Cut into wedges, in
sunflower oil, with spices and aromatic herbs,
they are perfect as a snack during an aperitif or as
the main ingredient of a delicious appetizer. Ideal
for salads or for topping pizzas and focaccia.

<> POUCH*

A Total weight 2 kg
) Netweight 1700 g
875 Quid 90%

O TIN*

A Total weight 2 kg
) Netweight 1900 g
515 Quid 65%

10

sk Forinformation on product palletization,
refer to the tables at the end of the catalogue.



Grilled artichoke hearts

Whole grilled artichoke hearts without stems
keep all their flavour in sunflower oil and natural
flavorings. Used in many dishes, from appetizers
to garnishes for main courses, they are ideal as a
premium topping for gourmet pizzas.

& TRAY*

A Total weight 2 kg
) Netweight 1900 g
815 Quid 65%

O TIN*

A\ Total weight 2 kg
3 Netweight 1900 g
815 Quid 58%

Grilled artichoke wedges
inoil

This preparation is distinguished by the
wedge-shaped cut, preserved in sunflower oil
with spices and aromatic herbs. They are perfect
as finger-food for your aperitif or as the main

ingredient in a delicious appetizer. Ideal for salads
or as a topping for pizza and focaccia.

<> POUCH*

A Total weight 2 kg
) Netweight 1850¢
85 Quid 84%

%k Forinformation on product palletization,
refer to the tables at the end of the catalogue. 11



Artichoke wedges in brine

Artichoke wedges cooked and preserved in brine
to enhance all the properties of the vegetable.

A versatile base product, perfect for the chef’s
creative touch.

POUCH*

A Total weight 2 kg
) Netweight 2000 g
875 Drained weight 1400 g

O TIN*

A\ Total weight 3 kg
) Netweight 2600¢g
815 Drained weight 1350 g

sk Forinformation on product palletization,
refer to the tables at the end of the catalogue.

For information and/or
customized orders

12



@ Onions

Borettane and Maggioline onions, artfully prepared in brine, with
balsamic vinegar, or in a sweet-and-sour style, offering an
harmonious and fragrant flavour. |deal for appetizers, side dishes,
and pairings that add character to the dish.




Maggioline onions in
vinegar

(size 10/14 and 16/18)

Maggioline onions in vinegar, sized and
preserved in vinegar, salt, and sugar. Served as

finger-food or appetizer, or as a side dish for main
courses with strong flavour.

Maggioline onions 10/14

O TIN*

A Total weight 5kg
3 Netweight 4200¢g
Drained weight 2500 g

Maggioline onions 16/18

O TIN*

A Total weight 5kg
9 Netweight 4200g
Drained weight 3000 g

Contains allergens — see technical data sheet.

14
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sk Forinformation on product palletization,
refer to the tables at the end of the catalogue.



%k Forinformation on product palletization,
refer to the tables at the end of the catalogue.

15

“Balanced flavor”
Maggioline onions
Maggioline onions preserved in brine with sugar

to enhance the flavour of the onion. A basic
product, ideal for customization by the chef.

O TIN*

A Total weight 3 kg
) Netweight 2600¢g
& Drained weight 1600 g

“Balanced flavor” whole
borettane onions

Whole Borettane onions preserved in brine with
sugar to enhance the flavour of the onion. A
versatile base product, perfect for the chef's
creative touch.

O TIN*

A Total weight 3kg
) Netweight 2600¢g
& Drained weight 1600 g




“Balanced flavor” sliced
Borettane onions
Borettane onions, sliced and preserved in brine

with sugar to enhance their flavour. A versatile
base product, perfect for the chef’s creativity.

O TIN*

& Total weight 3kg
3 Netweight 2600 g
& Drained weight 1400 g

Borettane onions delicacy

Peeled, sized, blanched Borettane onions
preserved in sunflower oil and vinegar. Served as
finger-food or appetizer, or as a side dish for main
courses with bold flavours.

O TIN*

A Total weight 2kg /3kg
3 Netweight 2000g /2600 g
& Drained weight 1200g /1560¢g

16

sk Forinformation on product palletization,
refer to the tables at the end of the catalogue.
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%k Forinformation on product palletization,
refer to the tables at the end of the catalogue.

17

Borettane onions with
“Aceto Balsamico di
Modena IGP”

Borettane onions in balsamic vinegar, sizedand
preserved in sunflower oil and Aceto Balsamico
di Modena IGP. Served as finger-food and
appetizer, or as a side dish for main courses with
bold flavours. Also available on requestin a
caramel-free version.

O TIN*

A Total weight 1kg /3kg
) Netweight 800g /2600¢g
Drained weight 480g /1560 g

Caramelized onions with
“Aceto Balsamico di
Modena IGP”

Caramelized onions in balsamic vinegar are soft,
sweet, and aromatic, preserved in a liquid with
Aceto Balsamico di Modena I.G.P. Perfect as an
appetizer, a snack, or as an accompaniment to
grilled meats and cheeses.

&> MINI TRAY*

A Total weight 450 g
3 Netweight 450g



Grilled Borettane onions
in oil

Grilled Borettane onions, preserved in sunflower
oil and salt. Perfect as finger food or an appetizer,

or as a side dish for main courses with bold
flavours.

& TRAY*

A Total weight 1 kg
) Netweight 1000 g
815 Quid 70%

O TIN*

A Total weight 1 kg
) Netweight 750 g
815 Quid 65%

sk Forinformation on product palletization,
refer to the tables at the end of the catalogue.

For information and/or
customized orders

18



S Condiments
and fillings

A selection of side dishes, creams, sauces, and ready-to-use mixes
with vibrant colors and authentic flavours. |deal for enriching
appetizers, first courses, salads, and creative dishes with
convenience and quality.




Vegetable medley in oil

This vegetable side dish is a blend of fresh
pickled vegetables, preserved in sunflower oil
and vinegar, with bright colors and a natural,
delicate flavour. Perfect as an appetizer oras an
accompaniment to meat and fish dishes.

O TIN*

A\ Total weight 2 kg
9 Netweight 2000 g
& Drained weight 1500 g

Contains allergens — see technical data sheet.

Red radicchio condiment

Red radicchio cream is a smooth, aromatic
preparation with a reddish-purple color, perfect
for enhancing pasta, rice, vegetables, or for filling
and garnishing dishes. Ready to eat, it can also
be gently warmed with a drizzle of olive oil or
fresh cheese for an extra touch of flavour.

O TIN*

A Total weight 1kg
) Netweight 800 g

20

sk Forinformation on product palletization,
refer to the tables at the end of the catalogue.



Pronto Riso

Pronto Riso, consisting of a selection of fresh
vegetables sliced and preserved in brine, retains
the authentic flavour and natural crunch of the
vegetables. Ideal for rice salads, cold dishes, or
to enrich your recipes in a simple and genuine
way.

O TIN*

A Total weight 3 kg
) Netweight 2600 g
& Drained weight 1500 g

Contains allergens — see technical data sheet.

Pronto Riso in oil

Pronto Riso, a mixture of fresh, sliced vegetables
bathed in oil, retains their natural flavour and
crunchy texture. Ideal for preparing rice salads,
cold dishes, or for enhancing a variety of culinary
creations.

O TIN*

A Total weight 3 kg
) Netweight 2450 ¢g
Quid 60%

) ) . Contains allergens — see technical data sheet.
%k Forinformation on product palletization,
refer to the tables at the end of the catalogue. 21



“Allagenovese”
pesto sauce

“Alla genovese” Pesto sauce, made with
aromatic basil blended with olive oil, cheese, and
pine nuts, delivers a fresh and harmonious
flavour. Perfect for dressing pasta, cold dishes, or
enhancing creative culinary recipes.

> GLASS JAR*

A Total weight 0,5kg
) Netweight 500 g

Contains allergens — see technical data sheet.

“Alla napoletana” friarielli

Neapolitan-style friarielli, sautéed with vegetable
oil, chili, and dried garlic, retain the typical flavour
of broccoli and a vibrant green color. Ideal as a
side dish or to enhance pizzas and savory pies,
versatile for creating customized dishes
according to the chef’s creativity.

O TIN*

A Total weight 1 kg
) Netweight 800 g
815 Quid 80%

sk Forinformation on product palletization,
29 refer to the tables at the end of the catalogue.



Farro dressing mix —
natural

Farro Dressing Mix, consisting of a selection of
fresh vegetables preserved in pickling liquid,
retains the natural flavour and crunchy texture of
the vegetables. Ideal as a ready-to-use
preparation for farro salads, to be eaten as is or
warmed with a drizzle of oil or a bit of butter.
Versatile for creating colorful and flavorful dishes
according to the chef’s creativity.

POUCH*

A Total weight 3 kg
{3 Netweight 3000¢g
Drained weight 2000 g

% For information on product palletization,
refer to the tables at the end of the catalogue.

For information and/or
customized orders




<< Mushrooms

Selected mushrooms preserved in oil and natural aromas, offering a
delicate flavour and authentic texture. |deal for adding depth and
character to side dishes, first courses, pizzas, and creative culinary

creations.




Sautéed porcini
mushrooms in cream

Sautéed porcini mushrooms in cream, sliced
and cooked with oil and herbs, retain the
characteristic flavour of the mushrooms. Ideal as
an appetizer, a side dish for meat dishes, oras a
topping for pizzas, they are versatile for creating
personalized dishes according to the chef’s
creativity.

O TIN*

A Total weight 1kg /3kg
) Netweight 800g /2450 g

Wild mushrooms mixin oil

The wild mushroom mix, preserved in oil, salt, and
natural herbs, retains the delicate flavour and rich
brown hues of the mushrooms. Ideal as a side
dish for meat or as a vegetable accompaniment, it
is versatile for creating personalized preparations
according to the chef’s creativity.

O TIN*

A Total weight 1 kg
) Netweight 750 g
85 Quid 75%

25

sk Forinformation on product palletization,
refer to the tables at the end of the catalogue.
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%k Forinformation on product palletization,
refer to the tables at the end of the catalogue.
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Whole champignon
mushrooms grilled in oil

Grilled champignon mushrooms, preserved in
sunflower oil with aromatic herbs and spices,
retain their softness and characteristic flavour.
Ideal as an accompaniment to snacks, a
dressing for salads and first courses, or as a side
dish for meat dishes, they are versatile for
creating personalized preparations according to
the chef’s creativity.

O TRAY*

A Total weight 1 kg
£ Netweight 1000 g
8z Quid 70%

<?> POUCH*

[ Total weight 3 kg
) Netweight 2500 g
85 Quid 80%

Chestnut-Porcini
mushrooms in oil

Chestnut and Porcini mushrooms, cooked in
vegetable oil with salt and natural flavorings,
retain their delicate flavor and the brown hues
typical of mushrooms. They are ideal as a
topping for pizzas or as a side dish for meat
dishes, versatile for creating customized
preparations according to the chef’s creativity.

O TIN*

A Total weight 1kg
3 Netweight 800g
85 Quid 70%



|
=

For information and/or
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¢ Grilled
vegetables

Tender and flavorful grilled vegetables, preserved in oil, with an
intense and harmonious taste. |deal for appetizers, side dishes,
snacks, and creative dishes that call for need color and character.




Grilled aubergines

Grilled aubergines, preserved in sunflower oil,
retain their tender texture and distinctive, intense
flavour with characteristic grill marks.

Ideal foraccompanying grilled meat dishes or to
complement appetizers and colourful snacks,
versatile for enhancing culinary preparations
according to the chef’s creativity.

O TIN*

A Total weight 2 kg
) Netweight 1800 g
813 Quid 60%

& TRAY*

A Total weight 1kg /2kg
6 Netweight 1000g /1800g
813 Quid 65% /65%

29

sk Forinformation on product palletization,
refer to the tables at the end of the catalogue.



Grilled courgettes

Grilled courgettes retain their delicate flavour and
tender texture, with characteristic grill marks. Ideal
as a side dish for meat dishes or to enhance fresh,
colorful appetizers and snacks.

O TIN*

A\ Total weight 2 kg
£ Netweight 1900 g
81z Quid 60%

TRAY*

A Total weight 1kg /2kg
) Netweight 1000g /1900¢g
83 Quid 70% /70%

%k Forinformation on product palletization,
refer to the tables at the end of the catalogue. 30



Grilled peppers

Grilled peppers, preserved in sunflower oil, retain
theirintense, characteristic grilled flavour and
firm texture. Perfect as a side dish for grilled
meats or to enhance fresh, colorful appetizers
and snacks.

POUCH*

A Total weight 2 kg
) Netweight 1850g
87z Quid 80%

O TIN*

A Total weight 2 kg
) Netweight 1900 g
81z Quid 65%

& TRAY*

A Total weight 1kg /2kg
) Netweight 1000g /1900 g
813 Quid 70% /70%

31

sk Forinformation on product palletization,
refer to the tables at the end of the catalogue.



Grilled red radicchioin oil

Grilled red radicchio is a ready-to-use product,
washed and preserved in seed oil. Ideal as a
starter, for filling sandwiches and snacks, oras a
side dish to complement various preparations.

O TIN*

A Total weight 1 kg
5 Netweight 700 g
85 Quid 70%

Grilled mixin oil

This mix of grilled vegetables, including onions,
peppers, zucchini, and sun-dried tomatoes in oll,
retains its intense flavour and characteristic
texture with typical grill marks. Perfect for
accompanying grilled meats, completing
appetizers, or enhancing fresh and colorful
snacks, it is versatile and highly appreciated in
gourmet preparations.

& TRAY*

A Total weight 1 kg
{3 Netweight 1000 g
85 Quid 70%

%k Forinformation on product palletization,
refer to the tables at the end of the catalogue. 32
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SFoodservice &
iIndustrial bases

Pre-cut vegetables ready for use, ideal as semi-finished products for
food service and industrial preparations. Perfect as a base for
professional, tailor-made culinary preparations.




Julienne salad

Julienne Salad is a mix of fresh vegetables
(carrots, celeriac, and peppers) preserved in
pickling liquid with vinegar, offering a delicate
flavour. Ideal for salads or mayonnaise-based
dishes, and versatile for creating customised
preparations according to the chef’s creativity.

O TIN*

A Total weight 3kg /5kg
) Netweight 2500 /4000g
Drained weight 1500 g /2500 g

Contains allergens — see technical data sheet.

Vegetable salad — natural

The vegetable salad, consisting of potatoes,
carrots, and peas preserved in plain brine, retains
their tender texture and fresh, distinctive flavour,
perfect for hot side dishes, salads, or
mayonnaise-based dishes. It is versatile for
creating tasty and colorful preparations
according to the chef’s inspiration.

O TIN*

A Total weight 3kg /5kg
) Netweight 2250g /4200g
Drained weight 1600g /3000 g

35
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sk Forinformation on product palletization,
refer to the tables at the end of the catalogue.



%k Forinformation on product palletization,
refer to the tables at the end of the catalogue.
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Diced peppers invinegar
(10x10)

Product made from selected red and yellow
peppers, diced and preserved in vinegar-based
brine to preserve their color, texture, and aroma.
With a delicate and pleasantly aromatic flavour, it
is ideal as an appetizer, side dish for meat-based
dishes, or as a versatile ingredient for restaurant
and catering preparations.

O TIN*

A Total weight 5kg
3 Netweight 4200¢g
Drained weight 3000 g

Diced gherkins in vinegar
(10x10x7)

This product is made from selected gherkins, cut
into uniform cubes and preserved in a
vinegar-based brine, which maintains their
crunchiness and natural color while offering a
fresh and balanced taste. Ideal as a ready-to-use
ingredient for salads, sauces, sandwiches, or as
a garnish for a variety of deli preparations.

O TIN*

A Total weight 5kg
) Netweight 4100¢g
Drained weight 3000 g



Natural diced potatoes
(10x10)

Diced potatoes are a versatile and kitchen-read
ingredient, ideal for side dishes, hot and cold
recipes, soups, and gourmet preparations. The
regular cut ensures even cooking, easy
portioning, and maximum adaptability to different
recipes.

O TIN*

A Total weight 5kg
) Netweight 4100g
& Drained weight 3000 g

Natural sliced potatoes

Natural potatoes, already sliced for convenience
and versatility in the kitchen. Perfect for side
dishes, soups, hot or cold recipes, and creative
culinary preparations, with guaranteed even
cooking.

O TIN*

A Total weight 3 kg
) Netweight 2600¢g
& Drained weight 1400 g

37

sk Forinformation on product palletization,
refer to the tables at the end of the catalogue.
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Olives

Whole or sliced black and green olives, pitted and unpitted, @ith a rich
and harmonious flavour. Perfect for enhancing recipes, enriching
culinary dishes, and adding a distinctive touch to any aperitif.




Pitted green olives

Pitted green olives retain a pleasantly firm texture
and a fresh, slightly savoury taste, with their
characteristic green color. Perfect for
complementing appetizers, salads, and meat
dishes, they are versatile for enriching creative
culinary preparations.

O TIN*

A Total weight 5kg
8 Net weight 4300¢g
» Drained weight 2000 g

Giant green olives
with pits

Green olives in brine, unpitted, retain their firm
texture and fresh, characteristic flavour, with their
typical bright green colour. Ideal for
accompanying meat dishes, enhancing
appetizers, or completing culinary preparations.

¢> GLASS JAR*

A\ Total weight 2 kg
3 Netweight 1600g
Drained weight 950 g

40

sk Forinformation on product palletization,
refer to the tables at the end of the catalogue.
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Sliced green olives

Sliced green olives retain their firm texture and
fresh, characteristic flavour, with their typical
bright green color, ideal for enriching appetizers,
accompanying meat dishes, or completing
gourmet preparations.

O TIN*

A Total weight 5kg
) Netweight 4300¢g
£ Drained weight 2000 g

Pitted black olives

Pitted black olives, size 28/30, retain their tender
texture and delicate, delicious flavour. Ideal for
enriching appetizers, accompanying meat
dishes, or enhancing creative culinary
preparations.

% For information on product palletization,
refer to the tables at the end of the catalogue.

O TIN*

A Total weight 5kg
) Netweight 4300¢g
& Drained weight 2000 g



Sliced black olives

Black olives, sliced into rounds, retain their
flavorful taste and tender texture. Perfect for
complementing appetizers, salads, and meat
dishes, they are versatile for enriching recipes
and creative deli preparations.

O TIN*

A Total weight 5kg
) Netweight 4300¢g
& Drained weight 2000 g

sk Forinformation on product palletization,
refer to the tables at the end of the catalogue.

For information and/or
customized orders

42



© Peppers

Red and yellow peppers, the stars of flavourful recipes such as
peperonata and marinated fillets in vinegar, ready to bring vibrant
colour, rich aroma and a touch of summer to any appetizer, side

dish or creative preparation.




“Peperonata”

“Peperonata” in oil, prepared with red and yellow
peppers mixed with tomato pulp and cooked with
sautéed onion, retains the intense, characteristic
flavour of the vegetables and a firm texture. Ideal
as a side dish to accompany any type of meat.

O TIN*

A\ Totalweight 2kg /3kg
) Netweight 2000g /2600¢g

Red and yellow bell
peppers in vinegar

Red and yellow bell pepper strips, preserved in
vinegar, retain a fresh, slightly sour flavour.
Perfect for topping pizzas, salads, cold dishes,
and creative culinary preparations.

O TIN*

A Total weight 5kg
3 Netweight 4100g
Drained weight 2200 g

I

sk Forinformation on product palletization,
refer to the tables at the end of the catalogue.



“Delizia” peppers

Red and yellow pepper slices, preserved in a
delicate sweet-and-sour brine with vinegar and
sunflower oil, retain a balanced, aromatic flavour
and tender texture. Perfect as an appetizer or a
tasty side dish for meat-based recipes.

O TIN*

A\ Total weight 2 kg
) Netweight 2000¢g
& Drained weight 1200 g

% For information on product palletization,
refer to the tables at the end of the catalogue.

For information and/or
customized orders




& Tomatoes

Dried and semi-dried tomatoes, whole or in strips preserved in oll,
with an intense, sun-ripened flavour. Perfect for appetizers, side
dishes, and recipes that call for vibrant colour and authentic
Mediterranean taste.




Sun-dried tomatoes in oil

Halved sun-dried tomatoes are a typical
Mediterranean specialty. With their bold,
distinctive flavour, they are ideal for appetizing
starters, creative side dishes, salads, and as a
topping for pizzas and focaccia.

¢> GLASS JAR*

A Total weight 2 kg
£ Netweight 1500 g
875 Quid 55%

& TRAY*

A Total weight 1 kg
) Netweight 1000 g
8%z Quid 70%

POUCH*

A Total weight 2 kg
£ Netweight 1850 g
87z Quid 90%

O TIN*

A Total weight 1 kg
) Netweight 750¢g
873 Quid 65%

47

sk Forinformation on product palletization,
refer to the tables at the end of the catalogue.



%k Forinformation on product palletization,
refer to the tables at the end of the catalogue.

48

Semi-dried tomatoes in oil

Semi-dried tomatoes, cut into wedges, are a
typical Mediterranean specialty. With their bold,
distinctive flavour, they are ideal for appetizing
starters, creative side dishes, salads, and as a
topping for pizzas and focaccia.

TRAY*

A Total weight 1 kg
) Netweight 1000 g
873 Quid 70%

POUCH*

A\ Total weight 2 kg
) Netweight 1850 g
875 Quid 80%

O TIN*

A Total weight 1 kg
) Netweight 800 g
873 Quid 60%



Sun-dried tomato strips
inoil

Sun-dried tomato strips in oil are a typical
Mediterranean specialty. With their bold,
distinctive flavour, they are perfect for appetizing

starters, creative side dishes, salads, and as a
topping for pizzas and focaccia.

POUCH*

A Total weight 2 kg
) Netweight 1850 g
83 Quid 80%

sk Forinformation on product palletization,
refer to the tables at the end of the catalogue.

For information and/or
customized orders




Specialties

Small gastronomic treasures with a bold and unique flavour, designed
to enhance every dish with color, aroma, and character. \conic and
distinctive products, capable of making every preparation
immediately recognizable and memorable.




Anchovy fillets in oil

Anchovy fillets, preserved in seed oll, are ideal for
pizzas, salads, sauces, meat dishes, or
sandwiches. Ready-to-use and perfect for
customizing recipes according to the chef’s
needs.

¢> GLASS JAR*

A Total weight 1 kg
) Netweight 700 g
Drained weight 360 g

Contains allergens — see technical data sheet.

Truffle cream

Truffle cream is a thick, smooth preparation made
with Champignon mushrooms and truffle, cooked
with vegetable oil and natural herbs. With its
intense and refined flavour, it is perfect for sauces,
appetizers, or enhancing gourmet recipes.

¢> GLASS JAR*

A Total weight 0,5 kg
3 Netweight 510 g

Contains allergens — see technical data sheet. . . L
8 sk Forinformation on product palletization,

51 refer to the tables at the end of the catalogue.



%k Forinformation on product palletization,
refer to the tables at the end of the catalogue.
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Dried tomato spread

A spread with a bold, intense flavour. Perfect for
rustic-style pizzas or crostini appetizers, and also

ideal for enhancing first and second courses.

POUCH*

A Total weight 3 kg
) Netweight 2500 g

O TIN*

A\ Pesototale 3kg
) Netweight 2600¢g

Red and yellow sweet
drop peppers

Red and yellow drop peppers are distinguished by
their characteristic shape, crisp and succulent
texture, and their strong flavour. This product is
ideal for garnishing appetizers, salads, aperitifs,
pizza, summer dishes, charcuterie and cheese
boards

TRAY*

A Total weight 1kg
) Netweight 1000 g
Drained weight 600 g

O TIN*

A\ Totalweight 1kg /3kg
) Netweight 780g /2700g
Drained weight 330g /12008



“All’uccelletto” beans

“‘Alluccelletto” beans come from a traditional
Tuscan recipe and are a true classic of Italian
cuisine. A gourmet product made with Borlotti
beans, tomato pulp, and natural herbs, ideal as a
side dish or as an ingredient in dishes with an
authentic flavour, such as sausages and roast
meats, rustic bruschetta, soups, and traditional
dishes.

O TIN*

A Total weight 1kg
3 Netweight 800 g

sk Forinformation on product palletization,
refer to the tables at the end of the catalogue.

For information and/or
customized orders

-—_’.-_




< Palletizing

OTIN PALLET 80x120
Capacity Type of packaging Packages/layers Layers/pallet Packages/pallet
1 Thermopack 12U 6 12 72
2 Thermopack 6U 5 12 60
3 Thermopack 6U 5 10 50
& Thermopack 3U 11 6 66
*Other types of palletization available
POUCH PALLET 80x120
Capacity Type of packaging Packages/layers Layers/pallet Packages/pallet
2 Cartoons 6U 8 6 48
3 Cartoons 5U 8 6 48
& TRAY PALLET 80x120
Capacity Type of packaging Packages/layers Layers/pallet Packages/pallet
1 Cartoons 4U 12 10 120
2 Cartoons 2U 12 10 120
MINI TRAY PALLET 80x120
Capacity Type of packaging Packages/layers Layers/pallet Packages/pallet
0,45 Exhibitors 9U 12 10 120
(> GLASS JAR PALLET 80x120
Capacity Type of packaging Packages/layers Layers/pallet Packages/pallet
0,5 Cartoons 12U 8 12 96
1 Cartoons 6U 16 7 112
2 Cartoons 6U 9 7 63
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Ferrari & Franceschetti S.p.A.

Minerbe, Verona - ltaly
Via Luppia, 16

Phone: +39 0442 640011
Email: ista@ista.it

ista.it

enjoy nature



