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Commercial name  
 

Commercial name: CHILI PEPPER 
Botanical Name: Capsicum annuum L. 
Origin: Italia, Puglia 

Product’s temperature  
 

Room temperature 

General Charateristich 
 

Fruit must be whole, but must also be cut at the top; fresh in appearance; healthy (products affected by rot or deterioration that makes 
them unfit for consumption are excluded); free from pests or attacks; clean (free of visible foreign matter); free of holes in leaves, buds, 
and flowering stems; and free of any foreign odor and/or flavor. 

Packaging Methods Bulk: Placed in plastic crates. 

Labeling of products  
 

The pallet must be accompanied by a clearly legible identification label complete with the following information: product name, variety 
(optional) or commercial type, category, supplier's address (name and address of the company or production facility); the goods must be 
appropriately accompanied by the transport document. 

Presentation Provisions Uniformity. The contents of each package must be uniform and contain only products of the same origin, variety, color, and quality. They 
must be packaged in such a way as to ensure adequate protection for the product, using packaging and/or materials free of any foreign 
matter. 

Product Classification and 
Permitted Defects and Tolerances 

Good quality: regular shape, free of disease signs on the leaves and veins; the veins must not be 
broken, frayed, crushed, or opened. No defects are permitted. 

Cultivation method 
 

Production from cultivation using "Integrated Pest Management" or "Organic" methods. 
Product resulting from cultivation according to "Integrated Pest Management" or "Organic" principles. 
The characteristics of the product and the related production methods are specifically indicated in the current Puglia Region Regulations 
(including subsequent amendments and additions). 

GMOs – Allergens – Latex The product is GMO-free (absence of genetically modified organisms), complies with EC Directive 2003/89 of 10-11-03 and subsequent 
updates regarding allergens, and does not contain latex. 

Phytosanitary parameters Reference is made to EC Regulations. 396/2005 AND SUBSEQUENT AMENDMENTS AND EU Reg. 2429/2023 

 


