
Tour Eiffel

78422 - Perigord Pork Pate With Truffle Sliced
Slice of pork pâté with Périgord truffles.A rich, smooth specialty pâté seasoned with authentic Périgod Truffes.

MARKETING

Slice of pork pate with Perigord truffles.A
rich, smooth specialty pate seasoned with
authentic Perigord Truffles. Great for use
in hor d'oeuvres, appetizers, charcuterie
plates. Spread on gourmet crackers,
accompanying jams and gourmet cheeses.

PRODUCT SPECIFICATIONS

Code GTIN Pack Description

278422 10055652784225 6/5 OZ

Brand Brand Owner GPC Description

Tour Eiffel Polean Foods Inc Pate (Perishable)

Gross Weight Net Weight Case/Catch Weight Country Of Origin Kosher Child Nutrition

2.577 LBR 2.38 LBR No Canada Undeclared No

Shipping

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

10 INH 6 INH 4 INH 0.14 FTQ 30x10 51 Days 35 FAH / 37.5 FAH

Traceability Regulation

Regulation Type
Code

Regulatory
Act

Trade Item Regulation
Compliant

Regulation Restrictions and
Descriptors

N/A N/A N/A N/A
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22%

24%

18%

18%

1%

0%

0%

0%

2%

15%

0%

*

Nutrition Facts
2.5 Servings per container
Serving Size  1.0 OZ

Amount Per Serving

Calories

% Daily Value*

Total Fat 14 g

Saturated Fat 5 g

Trans Fat 0 g

Cholesterol 55 mg

Sodium 440 mg

Total Carbohydrates 2 g

Dietary Fiber 0 g

Total Sugars 1 g

Includes 0 g Added Sugars

Protein 7 g

Vitamin D 0 mcg

Calcium 30 mg

Iron 0 mg

Potassium 0 mg

The % Daily Values (DV) tells you how much a nutrient in a serving of food
contributes to a daily diet. 2,000 calories a day is used for general nutrition
advice.

HANDLING SUGGESTIONS

Refrigerate ---UNIT UPC: 055652784211---

ALLERGENS

C = ’Contains’ ; MC = ’May Contain’ ; N = ’Free From’ ; UN = ’Undeclared’ ;
INII = ’Intentionally nor Inherently Included’; 50 = ’Derived from Ingredients’
; 60 = ’Not Derived From Ingredients’ ; NI = ’No Info’

 Milk - C  Peanuts - N

 Eggs - C  Tree - N

 Soybean - MC  Fish - N

 Wheat - MC  Shellfish - N

 Sesame - N  Crustaceans - N

 Molluscs - N

INGREDIENTS

INGREDIENTS: PÂTÉ: PORK FAT, PORK LIVER,
PORK RIND, WATER, EGG WHITE, ONIONS, DRIED
WHEY AND BUTTERMILK, TAPIOCA STARCH, SALT,
TRUFFLES, PORT WINE, SUGAR, SPICES,
DEHYDRATED GARLIC, CARROTS, CELERY,
SODIUM ERYTHORBATE, SODIUM NITRITE.

Last Saved: 13 May 2026 | Printed: 23 May 2026 Powered by Syndigo LLC - syndigo.com Page 1 of 2



Tour Eiffel

78422 - Perigord Pork Pate With Truffle Sliced
Slice of pork pâté with Périgord truffles.A rich, smooth specialty pâté seasoned with authentic Périgod Truffes.

PREPARATION & COOKING SUGGESTIONS

Spread on cracker

SERVING SUGGESTIONS

For an stylish and delicious appetizer, serve on a
sliced fresh or toasted baguette, or gourmet
crackers ideally with cornichon or with any Other
pickled vegetables. Preferably serve with wine it will
balance the rich flavor of the pate.

MORE INFORMATION
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