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GHVes Olive oil, Y,
1@%.poenade and Gourmet Producis
1 ~from our French Factory !

Rav D. Levy NY




Rav D. Levy NY

= Our strict quality control process guaranties the freshness
of our Olives, Extra Virgin Olive Oil and Gourmet Tapenade.

« All our products are FDA regulated.

= Our product range is 100% Kosher under the heading of Rav
Levy from New York

=« The packaging has been optimised in order for our products
to travel risk free allowing for optimum freshness upon arrival.

e Price

= We select and purchase our products directly from the farmers
therefore cutting out the inftermediaries.

= Our products are manufactured in our French factory,

= Therefore we can offer a low price at all time!
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s Service

= Our company'’s history is in the production and distribution of
"food branded products" within Europe and Northern Africa.

= This experience ensures the reliability in control and logistics
from harvest to final door delivery.

= We are presenting a product range the market is eagerly
awaiting.

= Should more specific and custom made choices be required
we will happily customise and brand your needs.

= All you need is to choose from the following options: Color,
size, labelling, ingredients... No where else will you find this style
of tailor made service! In order to optimise customer service
our business line is open to respond to your queries.



Products in YVacuuwm Pack

he spicy flavours of Marrakech A mild oriental mixture with A delicious cracked green olive
in this cocktail of olives and sunny colours mixed with a with the captivating taste of gar-
condiments soaked in a heady delicate smooth pepper and lic, whose health-promoting pro-
cumin dressing. onion dressing, a treat for your perties are widely recognised.
taste buds!

Cracked Green Spicy

To titillate your taste Aptly represented Mexican A surprise with each
buds, a green olive mixed cooking in this subtle mixture mouthful in this cocktail con-
with chillies, all soaking in of olives, red kidney beans, sisting of 12 different olives
a peppery dressing, quite baby com and onions bathing and condiments, generously

something... in @ mild chilli dressing. accompanied by a spicy red
sauce.
Pitted Green Basil Sauce

Pitted green Olives mixed A mild cocktail of olives, peppers Just sprinkle your Pizza,

with Basil, the perfect and and fennel, delicately flavoured pasta or salad with our
tasty balance. with a garlic, parsley and sliced cocktail for a mixed
coriander dressing. olives and gherkins savor.
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Olives Pchagih* Comparison Chart

in Pails Canned in Vaccum Pack

Sevilo

Our svloction, yeur cloice

The brine reduce the level Pasteurization method No brine or pasteurization,
of savor’'s impregnation affect the taste of just cooking and vaccuming
the product for the flavor preservation

WX WWW W W W W

The freshness is preserved The sterilization decrease Stabilization freshness
Freshness by the manual process the freshness stabilized

¥ ¥ 7 18 I ¥ 98 W % ¥ 73X

Shelf Life 6 to 10 months 3 years 2 years
* ok ok ) S o o o * % * Kk

F Natural method of e in e wvel is redu
e 7820 Lovel conservation need sall  imout remove the salt by the cooking process.
s g W W W b £7 87 87 &7 W W WA
Form Style Slightly conical Circular Rectangular
| R < x Yrirved e de ey
‘Packaging Type  Pistcos i W 08

X 18 9% 38 ¥ I W ¢ ¥ 9% I W

Net 5.00 ka 1 11.03 Ibs  Net 2,75 kg 16.06 Ibs  Net 2,50 kg | 5.51 Ibs
Weight gross 8,00 kg | 17,64 Ibs 9ross 3,90 kg | 8.60 Ibs gross 2,65 kg | 5.84 Ibs

hooh Kk ok Ko ko

*openﬁ‘g swem Easy Difficult Easy-Medium

uce the risk

S Yedevevedr 12 4% 37 4 W W W
12 §7 874 b §7 87 57 74 W W
Transport Risk| | Rekythebrinerniize L e B e e

S fedete e v Yo Y v A

Transport Cost 37% 31% 6%

41/55 42/55 48/55
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Container 2,50kg/5.511lbs Container (without top) Vacuum Pack

Empty Container

- Kosher Certification - Home-made packaged - Made in France - Shelf life : 3 years

- Manufactured without brine, (you save more than 30% in transport charge!)

A) Ingredients:
See bottom pics.

B) Identification and traceability :Insured by shelf life and batch
number printed on packaging.

C) Product Specification : +PIR
® Product Ked
o all our products are rigorously chosen, e ::
we accept only the real « first quality ». -3 5

o all our products are approved by the
Food & Drugs Administration. Rav D. Levy NY
o all our products are certified kosher.

e Packaging
Optimized recipe « Sevilo conception ».
o « Upper packing » protection by a reusable plastic container.

D) Technical card

A) Physical chemical point : Drained weight : regarding packaging pH : < 4,0 Size

(quantity per 100 Grs | 0,22 |bs ) : 26/29
B) Microbiologic point : regarding French law « may 28, 1997 ».

C) Organoleptic point : foreign body : No Flavour : No abnormal flavour Colour :

D) Warehouse keeping : Ambient temperature.

E) Shelf life and traceability : Shelf life = 3 years. Traceability = with the batch

number, we can find suppliers and ingredients origins, and all destinations through batch number.

I.RAW MATERIAL

regular

Ingredients Nature Origin % in product Step control Frequency
Green olive Brine E.E.C. or Morocco | Recipe’s PO Organoleptic Physical chemical Regarding batch reception
Spices and aromat | Dried Recipe’s PO Organoleptic Physical chemical Regarding batch reception

II.FABRICATION
flow-sheet Control point Frequency
Reception Control plan PRO CTRL | Each batch
Mixed step Seeing
Production line full up Recording
Weight Recipe PO Recording
Full up Seeing
Sauce add Control plan PRO CTRL | Recording
Closing
Labelling Control plan PRO CTRL | Recording
Packaging Seeing
Preparation Agreement Recording
Expedition
III.PALLETIZATION
PALLET EUR 80X120 PALLET US 100X120
Vacuum Pack in Plastic Container 2,5 kg / 5,51 lbs 2,5 kg / 5,51 lbs
Container by step 16 20
Step by pallet 20 19
Container by pallet 320 380
Net Weight per pallet 800 kg 950 kg
Gross Weight per pallet 920 kg 1100 kg
Height per pallet 2,05 m | 6,73 ft 1,06 m | 6,43 ft

l




Tapenade & Geourmet Preducts in Glass Jar

Provencal Anchievies Delight  Pravencal Eggplant Delighit Basil in pesto

Anchovies and oil, a love af-
fair that goes back to the

This recipe allows all the
flavour of delicate cooking

Nothing ventured... a bed
of green olives embel-

dawn of time, serve on toast in which under the action of lished with basil, the per-

after a quick blast in the oven
or as a dip accompanied by

raw or steamed seasonal
vegetables.

Sundried Tomate ‘Delighit

Flavoured and coloured,
replaces tomato puree
well in your own dishes.

Provencal Green Tapenade

the heat the juices crystal-
lize and on mixing, a gua-
ranteed explosion of fla-
vour, to explode. Fresh and
pleasant.

Nyens Black Tapenade

R T

Tapenade Noire [}

aux Olives de Nyons
-

A symbol of Provence
gastronomy if ever there
was one. Typical product,

essential for toast, the

perfect accompaniment
for white meat and fish.

Produced with a subtle
flavour, a very slight
acidic touch at the back
of the mouth. A divine
companion for dry white
wine and also for cham-

The mild pepper mixed
with the black olive,
strength and smoothness,
a striking taste, excellent
as a dressing base or for
deglazing, THE sauce

pagne. base for your shellfish
stews.
Logistic details :
VERRINE DE 90 G JAR OF 90 G
Net weight per jar 909l 3,17 oz
Gross weight per jar 185 g1 6,53 oz
Jar per carton 12 jar
Gross weight per carton 2,440 kg | 5,38 Ibs
Dimension cm : 21,9 X 14,8 X 10,2 linch : 8,62 X 5,83 X 4,02
Carton per step 24 cartons
Step per pallet 15 steps.
Carton EE@M&E 360 cartons
Height per pallet 1,58 m | 5,18 ft
Total Weight paliet 878 kg

Red Sweet Pepper ‘Delighit

fect ingredient for stuf-
fing fish cooked in a par-
cel and of course essenti-
al for pasta.

Provencal Black Tapenade

T ——
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=
Tapenade Noire
# la Provencale

A symbol of Provence
gastronomy if ever there
was one. Typical product,

essential for toast, the

perfect accompaniment
for white meat and fish.

Ateli Garlic Mayonnaise

A specialty from
Marseilles, Aioli is a
Garlic Mayonnaise es-
sential for your fishes
recipes.

F
Agrement CE 84.0(1:3'55.03

Agrement U.S.A. : FCE NUMBER 11543
SYSTEM QUALITY H.A.C.C.P.
Shelf life : 2 years



‘Boufarik Cocktail Cracked Green Pichioline Oriental Cackitail

A mild oriental mixture with Original and sharped, the A surprise with each
sunny colours mixed with a cracked green Picholine is mouthful in this cocktail
delicate smooth pepper and ideal just like that or add consisting of 12 different oli-
onion dressing, a treat for your spices for your own ves and condiments, gene-
your taste buds! personal taste. rously accompanied by a

spicy red sauce.

Cracked Green In Garlic Cracked Green Spicy Pitted Green Spicy

A delicious cracked green To titillate your taste buds, Pitted green Olives mixed
olive with the captivating a green olive mixed with with Basil, the perfect and
taste of garlic, whose chillies, all soaking in a tasty balance.
health-promoting proper- peppery dressing, quite so-
ties are widely recognised. mething...
‘Mexican Cocktail ‘Maroccan Cockiail Sliced Cocktail “Pizza"

Aptly represented Mexican The spicy flavours of Just sprinkle your Pizza,
cooking in this subtle mixture Marrakech in this cocktail of pasta or salad with our sli-
of olives, red kidney beans, olives and condiments soaked ced cocktail for a mixed
baby corn and onions bathing in a heady cumin dressing. olives and gherkins savor.

in @ mild chilli dressing.

Pitted Green Baasil Sauce Sicilian Cocktail Pitted Green, Red Pepper
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Pitted green Olives mixed A mild cocktail of olives,
with Basil, the perfect and peppers and fennel, delica-
tasty balance. tely flavoured with a garlic,

parsley and
coriander dressing.
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A) Ingredients:
See bottom pics.

B) Identification and traceability :
Insured by shelf life and batch number printed
on packaging.

C) Product Specification :

o all our products are rigorously chosen,
we accept only the real « first quality ».

o all our products are approved by the
Food & Drugs Administration. 3 2

o all our products are certified kosher. % g

Rav D. Levy NY
D) Technical card

A) Physical chemical point : Drained weight : regarding packaging pH : < 4,0
Size (quantity per 100 Grs | 0,22 |bs ) : 26/29

B) Microbiologic point : regarding French law « may 28, 1997 ».

C) Organoleptic point : foreign body : No Flavour :
No abnormal flavour Colour : regular

D) Warehouse keeping : Ambient temperature.

E) Shelf life and traceability : Shelf life = 6 month. Traceability = with the batch
number, we can find suppliers and ingredients origins, and all destinations
through batch number.

I.RAW MATERIAL

Packaging little buckets

Ingredients Nature Origin % in product Step control Frequency
Green olive Brine E.E.C. or Morocco | Recipe’s PO Organoleptic Physical chemical Regarding batch reception
Spices and aromat | Dried Recipe’s PO QOrganoleptic Physical chemical Regarding batch reception

II.FABRICATION
flow-sheet Control point Frequency
Reception Control plan PRO CTRL | Each batch
Mixed step Seeing
Production line full up Recording
Weight Recipe PO Recording
Full up Seeing
Sauce add Control plan PRO CTRL | Recording
Closing
Labelling Control plan PRO CTRL | Recording
Packaging Seeing
Preparation Agreement Recording
Expedition
Buckets Technical data
Product High Large Net Weight Gross Weight
Little Bucket In brine [ 160 mm | 6,29 in 199 mm | 7,84 in 2,5kg|35.51 Ibs 3,6kg|7.94 Ibs
Little Bucket without brine | 160 mm | 6,29 in 199 mm | 7,84 in 2.5kg|5.51 lbs 2,6 kg|5.73 lbs
Middle Bucket In brine [ 203 mm | 7.99 in 269 mm | 10.59 in 5.,0kg| 11,02 Ibs 8,0 kg | 17.64 lbs
Middle Bucket without brine | 203 mm | 7,99 in 269 mm | 10,59 in 6,0kg| 13,23 Ibs 6.2 kg | 13.67 lbs
Big Bucket In brine | 315 mm|12.40in | 294mm | 11.57in | 10.0kg|22.,051bs | 16.5 kg|36.38 lbs
Big Bucket without brine | 315 mm | 12,40 in 294 mm | 11,57 in 10,0 kg [ 22,05 Ibs 10,3 kg | 22.71 Ibs

Optimized recipe « Sevilo conception ».

0 <« Under packing » protection by a plastic bag.

o Transparent Bucket with handle in PP/EVOH/PP.

0 <« On packing » protection by a reinforced paperboard (pack X 4 buckets).

9



III.PALLETS

Little Bucket

In cartons (each cartons labeled with shrink-wrap)

Palet EUR 80x120 Palet EUR 80x120
In Brine Without Brine

Buckets per cartons 4 4

Buckets per step 24 24
Cartons per Step 6 6

Buckets per pallet 192 216

Step per pallet 8 2

Cartons per pallet 48 54
Drained weight 480 kg 540 kg
Gross weight 730 kg 605 kg

In bulk (each cartons labeled with shrink-wrap)

Palet EUR 80x120 Palet EUR 80x120 Palet US 100x120 Palet US 100x120
In Brine Without Brine In Brine Without Brine
Buckets per pallet 250 275 300 330
Buckets per step 25 25 30 30
Step per pallet 10 11 10 11
Drained weight 625 kg 688 kg 750 kg 825kg
Gross weight 900 kg 715kg 1080 kg 858 kg
~ 4 2
Wi N
Middle Bucket
Palet EUR 80x120 Palet EUR 80x120 Palet US 100x120 Palet US 100x120
In Brine Without Brine In Brine Without Brine
Buckets per pallet 44 55 Buckets per pallet 96 108
Buckets per step 11 11 Buckets per step 12 12
Step per pallet 4 55 Step per pallet 8 9
Drained weight 440 kg 688 kg Drained weight 750 kg 825 kg
Gross weight 900 kg 715 kg Gross weight 1080 kg 858 kg
- 7
A i
Big Bucket
Palet EUR 80x120 Palet EUR 80x120 Palet US 100x120 Palet US 100x120
In Brine Without Brine In Brine Witheut Brine
Buckets per pallet 4 55 Buckets per pallet 300 330
Buckets per step 11 11 Buckets per step 30 30
Step per pallet -+ 55 Step per pallet 10 11
Drained weight 440 kg 688 kg Drained weight 750 kg 825kg
Gross weight 900 kg 715kg Gross weight 1080 kg 858 kg




Olives & Ceondimenis in Glass Tars

Oriental Cockiail Provencal Cocktail

A surprise with each mouthful Birds singing in a field of la-
in this cocktail consisting of vender with this olive cock-
12 different olives and condi- tail marinating in a dressing
ments, generously accompa- made from the famous
nied by a spicy red sauce. Herbes de Provence.
Sicilian Cacktail ‘Mezxican Cacktail

A mild cocktail of olives, pep- Aptly represented Mexican
pers and fennel, delicately fla- cooking in this subtle mixture
voured with a garlic, parsley of olives, red kidney beans,
and coriander dressing. baby corn and onions bathing

in a mild chilli dressing.

Andalouse Cocktail in Lemon Natuwral Green Olives

The unforgettable taste of a The famous natural green
giant green olive bathed in olive prepared in Provence,
lemon juice, bringing a little ideal for cooking or as an
bit of sunshine to your plate. aperitif.

&

‘Boufarik Caocktail

A mild oriental mixture with

sunny colours mixed with a

delicate smooth pepper and

onion dressing, a treat for
your taste buds!

Andalouse Cocktail Spicy

All the sun in Spain is cap-
tured in this green olive
subtly accompanied by

lemon, peppers and chillies,

in a mildly spicy Turmeric
dressing.

Pitted Green Olives

This pitted green olive is
the perfect companion for
your aperitive or any of
your colored dishes.



Olives & Ceondimenis in Glass Tars

Cracked Green Olives Cracked green in Lemaon ‘Natural Black Olives

rovence 0liv:
Cassées Citron:
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Give free rein to your imagi- The unforgettable taste of a Natural black olive cooked the
nation with our natural crac- green olive bathed in lemon traditional way preserving the
ked green olives, just add juice, bringing a little bit of authentic taste of a noble

your favorite flavor! sunshine to your plate. flavoured fruit.

Green Ilot cfiili Pepper  ‘Black Olive Nicaise Style “Mixed Veggies Delighit  Preserved Lemaon in ‘Brine

The green chilli typical of The taste of the Our selection of delicately Lemon pickled in brine is

Lombardy is the ideal in- French Riviera in this and freshly sliced and the essential ingredient for
gredient for adding spice little Black Olives seasoned vegetables and good lemon chicken or any
to and livening up your prepared like the condiments for your grea- other recipes flavoured
dishes. Nicoise Olives. test pleasure. with this delicious citrus

fruit.
Onion Pearl GHherkins in Vinegar Cracked green Spicy

Prepared in Provence, our Slightly acid and incredibly To titillate your taste
white Onion with its bland fla- crunchy, it is delicately gar- buds, a green olive mixed
vour is the ideal ingredient for nished with baby onions and with chillies, all soaking in

your culinary creations. mustard seeds, a must! a peppery dressing, quite

something...
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‘French. Extra Virgin Olive Ol

Here is our french extra virgin
olives oil
proudly bottled in our mill,
just taste it!

3l7sesolsanase

‘Extra Vigin Olive Oil 2 Liter

Qur Extra Virgin Olive Oil
bottled in Provence in bottle
of 2 liter, ideal for restaurant!

‘Eatra Virgin Olive Oil 1 Liter

Our fruity extra virgin olive
oil bottled in Provence.

‘Extra Virgin Olive Oil 1/2 Liter

Extra virgin olives oil bottled in
Provence.

‘Extra Vigin Olive Ol 5 Liter
Our Extra Virgin Olive Oil

bottled in Provence in 5 liter,
The bigger, the cheaper!

73



. SEVILO Inc. |
2745 Wild Valley Dr
 Little Elm, TX 75068

- 888 4 SEVILO
(888) 473-8456

Our selection, your-chaice. ..

www.sevilo.net



