
PRODUCT NAME Mild Guacamole 200g PRODUCT CODE 70070

Pack Size & Type 10 tubs of 200g Country of Origin Spain

Supplier Production 
Site Address

Blanco Nino Ltd
Carrigeen Business Park,
Clonmel, Co. Tipperary
Ireland E91 F759

UK Address

Blanco Nino Ltd
48-49 Princes Pl, 
London 
United Kingdom W11 4QA

Contact:

Office hello@blanco-nino.com   +353 52 6189723

Victoria Wale Head of Sales victoria@blanco-nino.com +44 794 4541762

Gerard Sweetman Head of Operations gerard.sweetman@blanco-nino.com +353 87 9151641

Adriana Adamiec Technical adriana.a@blanco-nino.com +353 52 6189723

Photo of the product

Shelf life 40 days delivered  in the UK 

Aw/pH Aw: [0,8 – 1] pH: [4,0-,5,5]

Storage temperature Store refrigerated in temperature 1-6°C 

Transport & 
Distribution 
temperature

Chilled in temperature 1-6°C 

The product is packed in a protective atmosphere.

Allergens none Accreditation IFS Acreditation

Ingredients list:

Avocado*(92,17%), onion, salt, coriander (0,75%), antioxidant: ascorbic acid, dehydrated lime juice 
(0,075%), black pepper. 
*EU and outside EU.

*No information will be provided regarding the percentages of the formula, beyond what is specified by 
legal requirement in order to protect the confidentiality of the brand/product.

Sensory Characteristics:

Appearance: Typical green avocado colour.

Taste: Typical fresh flavorful avocado taste with subtle hints of onion, lime and coriander.

Smell:  Pleasant and aromatic smell typical for fresh avocado and other ingredients.

Consistency: Creamy consistency with small chunks of fresh avocado and other ingredients.

Colour: A deep, earthy green colour typical for ripened avocados.

Particles:  Small chunks of avocado and coriander are present and visible.

Process Description:

To make guacamole, the avocado pulp is prepared from sound, properly-ripened fruit that has been sorted, 
washed, peeled, de-stoned and pulped. Next the appropriate ingredients and additives are added as per recipe.
Separately, other avocados are pitted, peeled and put aside as chunks, to be added later to the batch before final 
mixing. Avocado chunks make up around 30% of the total recipe content.
Once all these are mixed together, the guacamole is preserved by high pressure processing (HPP)

PALTAVO S.L maintains a quality and food safety management system implemented based on Hazard Analysis and 
Critical Control Points (HACCP) in accordance with the requirements of the Codex Alimentarius and the current 
legal regulations that apply to it.

REFERENCE FT-GS200BN REFERENCE RECIPE P30

EAN 13 8437021545630 EAN 14 18437021545637

Type of dressing Mild Guacamole EAN 128 843702154515375
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SPECIAL INTEREST DECLARATION
Nutritional Information:Genetically Modified 

Organism GMOs are absent in this product 

Non-ionized 
ingredients

Ionized ingredients are absent in 
this product

Parameter Value per 100g

Packed in protective 
atmosphere

Yes Energy 154kcal / 635kJ

Category according 
to listeria extra 
space growth

Adverse conditions for listeria 
growth

Fat 13.8g

of which saturates 3.2g

Carbohydrates 4.8g

Minimum Shelf Life 
on Delivery

14 days
of which sugars 1.0g

Fibre 3.0g

Format  and 
locationof minimum 
durability
(Use by date) 

On the side of tub
Use by date: 15/06/25

Protein 1.1g

Salt 1.1g

Packaging

Unit for sale: weight [g]/unit 200 g

Packaging Material PHF1-91-220B

Packaging Weight 18 g

Height 52 mm

Exterior Diameter 95 mm

Volume 220 ml

Net weight 200 g(aprox)

Gross weight 218 g (aprox)

Box dimensions (Long x wide 
x height)

478x100x119mm

Type of box Carton C

Box Weight 116.8 g

Units/Box 10

Net weight per box 2000g

Gross weight per box 2330 g

Fixed weight / Variable 
weight per box

+/-350 g

Logistics

Number of cases / Layer 22 cases

Number of layers / Pallet 13 layers

Number of cases /Pallet 286 cases

Height per Pallet 1696 mm

Dimensions per Pallet UK 100x120 cm

Empty Pallet Weight UK 33(approx)

Total Pallet Weight 689,4 Kg

Pallet Net Weight 572 Kg



Label Instructions

Ingredients will be listed in order of weight in the finished product. The amount of water added as an ingredient 
in a food will be determined by subtracting the total amount of the other ingredients used from the total 
amount of the finished product. This amount will not be required to be taken into account if it does not exceed 
5% by weight of the finished product. In any case, the label strictly complies with RD 1169/2011 on labelling of 
food products.

Other water information: The product does not contain added water. The only added liquid is lime juice 
(rehydrated)

Allergen Statement

According to Directive 2000/13/EC and its subsequent 
modifications, and Royal Decree 1334/1999 and its 
subsequent modifications

Present in the 
product

Present on the 
production line

Present in 
factory

Cereals containing gluten (i.e. wheat, rye, barley, oats, 
spelt, kamut or their hybrid varieties) and derived 
products

NO NO NO

Crustaceans and crustacean-based products NO NO NO

Fish and fish-based products NO NO NO

Eggs and egg-based products NO NO NO

Peanuts and peanut-based products NO NO NO

Soy and soy-based products NO NO NO

Milk and its derivatives (including lactose) NO NO NO

Nuts, i.e. almonds, hazelnuts, walnuts, cashews, pecans, 
chestnuts, pistachios, macadamias or Australian nuts 
and derived products

NO NO NO

Celery and derived products NO NO NO

Mustard and derived products NO NO NO

Sesame seeds and products based on sesame seeds NO NO NO

Sulfur dioxide and sulfites in concentrations greater 
than 10 mg/kg or
10mg/liter expressed as SO2

NO NO NO

Lupins and lupin-based products NO NO NO

Molluscs and mollusc-based products NO NO NO

STORAGE CONDITIONS

Store refrigerated in temperature  1-6°C, Once opened, 
keep refrigerated and consume within 24 hours. It is 
recommended to remove from the fridge 15 minutes 

before consumption.

Conditions of use (forseen use) Ready-to-eat food

Intended Population use Population in general



Manufactured for:  Blanco Nino 

Country of origin: Producted in the EU with  avocados from EU and outside EU.

Contact E-mail:
victoria@blanco-nino.com (customer complaint)
hello@blanco-nino.com (consumer complaint)

Applied Legislation

1. Commission Regulation (EU) 2023/915 of April 25, 2023 on maximum limits for certain contaminants in food and 
repealing Regulation (EC) No. 1881/2006
2. Regulation (EC) No. 852/2004 of the European Parliament and of the Council of April 29, 2004 regarding the 
hygiene of food products.
3. Commission Regulation (EC) No. 1441/2007 of December 5, 2007 that modifies Regulation (EC) No. 2073/2005, 
of November 15, relating to microbiological criteria applicable to food products.
4. Directive 2000/13/EC of the European Parliament and of the Council of March 20, 2000 on the approximation of 
the food laws and regulations of the member states regarding the labelling, presentation and advertising of 
products.
5. Regulation (EU) No. 1169/2011 of the European Parliament and of the Council of October 25, 2011 on food 
information provided to the consumer and amending Regulations (EC) No. 1924/2006 and (EC) No. 1925/ 2006 of 
the European Parliament and of the Council, and repealing Commission Directive 87/250/EEC, Council Directive 
90/496/EEC, Commission Directive 1999/10/EC, Directive 2000/EEC, 13/EC of the European Parliament and of the 
Council, Directives 2002/67/EC, and 2008/5/EC of the Commission, and Commission Regulation (EC) No 608/2004.
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