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Pizza 100% Italiana

The new 100% ITALIAN LINE born from a company with a long Italian history. Made with selected ingredients
only of Italian origin. Our philosophy is to promote Made in Italy, and only with an integrated operation will this be
possible. Italian suppliers, carefully selected raw materials, the experience of an Italian company with a long
history behind it, are the winning ingredients for a PREMIUM LINE!

Seasoned with tomato sauce made from fresh Italian tomatoes, without coloring or preservatives, and from “fior di
latte mozzarella” made with fresh Italian milk, we produce our PIZZA 100% MADE IN ITALY. Also available in the
LACTOSE FREE version!

Technical specifications

Cooking time 7 min Temperature 180 °C Shelf Life 12 months

Pizza 100% lItaliana

Indicative sizes (cm) 30x40

Package sizes (cm) 40x30x20

Package weight (kg) 5.7

Pieces per box 6

Boxes per pallet 80
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Pizza 100% Italiana Lactose Free

Indicative sizes (cm) 30x40

Package sizes (cm) 40x30x20

Package weight (kg) 5.7

Pieces per box 6

Boxes per pallet 80
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