
 

 

CHILLY IN REFINED SUNFLOWER OIL 

 

Ingredients:  
Chilli pepper, refined sunflower oil, garlic, salt and citric acid. 

 

1. Washing the chilli peppers. 

2. Manual tail removal 

3. Packaging. 

4. Closing the containers. 

5. Pasteurization. 

6. Cleaning the jars. 

7. Labeling. 

8. Storage. 

 

 

Pasteurization (100ᵒC, 35 minutes). Each batch is analyzed at the CNTA 

laboratory in San Adrián (Navarra) to measure the PH 

 

 

Energy value: 733 kJ-178 Kcal 

Fat: 17 g 

Of which saturated: 2.2 g 

Carbohydrates: 2.7 g 

Of which sugar: 1.6 g 

Dietary Fiber: 3.2 g 

Proteins: 1.9 g 

Salt: 0.82 g 

 

Keep in a cool and dry place without the incidence of sunlight. 

4 years from the date of packaging 

 

TYPE OF PACKAGING PACKAGING COMMERCIAL PRESENTATIONS PACKAGING 

Glass Manual filling and manual closing. S-314 Shrink Film 

Cardboard boxes 

Can without easy opening Manual filling and machine closing. ½ Kg 

Cardboard boxes 

 

 

Use of gloves and a cap, and in the case of men with beards, use of a special cap for beards. 

Do not place the product in contact with the ground, place a pallet, 

empty boxes ... between the boxes with the product and the ground. 

Keep the doors and windows of the workshop closed. 
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