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Product specification

YELLOW CHANTARELLE

P E TS (Cantharellus cibarius)

Form: Dried, sliced or as a whole

PP bags of 20g and 40g
PET jars of 40g, 60g, 150g, 350g and 600g
60g, 150g, 350g and 600g jars are hermetically sealed with aluminum foil.
40g jar is equipped with a tamper-evident cap.

Packaging:

PET jar of 150 PET jar of 350g PET jar of 600g
7-pack of PP bags . I CATERING SIZE

Product information

Colour typical for the species, altered by the drying process
Flavour typical for the species, no foreign flavours
Smell typical for the species, no foreign smells
Size mushroom cut in slices
Humidity 12% maximum

Traces of primeval worminess | 5% maximum

Mineral contamination 0.5% maximum
Organic contamination 0.3% maximum
Shelf life 24 months

100 Bg/kg maximum radiation for our product ready to be eaten

600 Bg/kg is the maximum radiation limit in the European Union

Our products are completely natural, made of mushrooms picked in forests
located in the ecologically cleanest regions.
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