
 
 
 
 

 
 

 

 
 

 

 

 

  

THE VALUE OF SLOW COOKING 

To achieve an exceptional flavour in San Nicasio potato 
crisps, we use a traditional slow frying method with 
extra virgin olive oil at a low temperature, avoiding the 
formation of unpleasant fats. This technique is in 
keeping with the Slow Food movement's philosophy, 
which values culinary pleasure over fast food. 

GOURMET POTATO CRISPS 

The recipes are based on the concept of healthy snacks, 
using avant-garde culinary techniques and the best 
ingredients in the world, under the guidance of the 
master chef Rafael del Rosal. An authentic delight for 
consumers who appreciate natural products, treasure 
traditions and take care of their health. 

NATURAL INGREDIENTS 

Our crisps are produced with ingredients that come 
directly from nature. They are fried with the best EVOO 
from Almazaras de la Subbética which has won the 
most prestigious international awards. The San Nicasio 
line includes ingredients such as Himalayan Pink Salt, 
Truffle, Smoked Paprika from La Vera, Black Pepper, 
Curry, and Wasabi. 

QUALITY ASSURED 

The Protected Designation of Origin (PDO) Priego de 
Córdoba certifies quality after supervising the whole 
production and frying process. 

 



 

Technical Data 
Brand: 
 
SAN NICASIO 
…………………………………………………………………………………………………………………………………………………………………………………………………………………………….. 

Product Name: Potato Chips / Chips / Crips HS CODE: 20052020 

…………………………………………………………………………………………………………………………………………………………………………………………………………………………….. 
Classification according to legislation: Potato Chips/Chips/Crips. Product obtained from healthy potatoes with no hint of green, peeled, correctly 
washed, cut and fried in edible vegetable oil and fats (Spanish Royal Decree 126/1989 of 3 February 1989) 
…………………………………………………………………………………………………………………………………………………………………………………………………………………………….. 
Definition: Product obtained from healthy potatoes that are peeled, washed, sliced and fried in extra virgin olive oil PDO Priego de Cordoba. 

………………………………………………………………………………………………………………………………………………………….……………… 
Ingredient List: Potatoes, Extra Virgin Olive Oil (40%), Salt (0,8%). 

………………………………………………………………………………………………………………………………………………………………………… 
Processing Description: Reception of raw ingredients and storage in their designated location prior to use in 
product manufacture; peeling and washing of potatoes; slicing and frying of potatoes; cooling and salting (or otherwise) 
prior to packaging in bags; storage and sale. 

…………………………………………………………………………………………………………………………………………………………..…………… 
Presentation: Shape: circular; Colour: yellow; Texture: crunchy. 

………………………………………………………………………………………………………………………………………………………..………………  
Packaging: Pack Characteristic: composite-layer-material (high oxygen barrier); Format: 40gr & 150gr; 
External Pack Characteristic: Cardboard box for 24 & 14 units. 

………………………………………………………………………………………………………………………………………………………………………… 
Labelled: View Image. 

…………………………………………………………………………………………………………………………………………………………..…………… 
Storage Conditions: Keep in a cool dry place. 

………………………………………………………………………………………………………………………………………………………..………………  
Conditions of carriage: Transport in suitable containers to maintain the product in optimum condition and in 
accordance with the specified storage conditions. 
……………………………………………………………………………………………………………………………………………………………………..… 
Final Product Destinations: Domestic market, the European Union and global exports. 

………………………………………………………………………………………………………………..…………………………………………………….. 
Characteristics of batch number: Three digits corresponding to the day of the year on which the product is 
manufactured. 
…………………………………………………………………………………………………………………………………………………………………………………………………………………………….. 
Best before date: The best before date is indicated depending on the country of destination: European date dd/mm/yyyy or American date yyyy/mm/dd. 
Furthermore, according to regulations of the final country, the production date can be printed in the same format as before. 
……………………………………………………………………………………………………………………………………………………………………………………………………………………………… 
Product shelf life: 10 months from the date of packaging. Product packaged in protective atmosphere. 
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FORMAT TECHNICAL DATA 

BAGS BOXES PALETS (US) 

FORMAT 

DIMENSIONS 

cm 

L-W-H 

GROSS 

WEIGHT 

Kg 

UNITS PER 

BOX 

DIMENSIONS 

cm 

L-W-H 

GROSS 

WEIGHT Kg 

UNITS PER 

PALLET 
BOXES 

LAYER

S 

DIMENSIONS 

cm 

L-W-H 

GROSS 

WEIGHT Kg 

40gr 11-7-21 0,045 24 33-24-40,5 1,375 1680 70 5 120-100-215 113 

150gr 15-12-24,5 0,155 14 50-40-26 2,711 672 48 8 120-100-230 148 

NUTRITIONAL INFORMATION 100g 

Energetic Value 2377Kj /571 kcal 

Fat 
 

40g 

Saturates 6,1g 

Carbohydrates 44g 

Sugar 0g 

Proteins 7,8g 

Salt 0,75g 

Nutrition Facts 
Serving Size about 1oz (28g 

about 14chips) 

Serving Per Container: About 1 
and 1/2 

Amount per Serving 

 

Calories:166                 Cal from Fat: 102 

% Daily Value* 

Total Fat 11.3g                            17.4% 

Saturated Fat 1.7g                      8.5% 

Trans Fat 0g 

Cholesterol 0mg                               0% 

Sodium 142mg                               5.9% 

Total Carbohydrate 15g                    5% 

Dietary Fiber 0.3g                        1.2% 

Sugars 0g 

Protein 0.9g 

Calcium 2.6%              *           Iron 6.2% 

Vitamin E 14%       *         Phosphorus 4% 

Not significant source of Vitamin A or 

Vitamin C. 

*Percent Value are based on a 2,000 calorie 

diet.  
 

CODES 

FORMAT 40gr 150gr 

Article 
Code 

11000002 11000004 

Code EAN 8436024720013 8436024720037 

Code 
DUN 

18436024720010 18436024720034 

 



         Technical Data 
Brand: 
 
SAN NICASIO 
…………………………………………………………………………………………………………………………………………………………………………………………………………………………….. 

Product Name: Potato Chips / Chips / Crips HS CODE: 20052020 

…………………………………………………………………………………………………………………………………………………………………………………………………………………………….. 
Classification according to legislation: Potato Chips/Chips/Crips. Product obtained from healthy potatoes with no hint of green, peeled, correctly 
washed, cut and fried in edible vegetable oil and fats (Spanish Royal Decree 126/1989 of 3 February 1989) 
…………………………………………………………………………………………………………………………………………………………………………………………………………………………….. 
Definition: Product obtained from healthy potatoes that are peeled, washed, sliced and fried in extra virgin olive oil PDO Priego de Cordoba. 

………………………………………………………………………………………………………………………………………………………………………… 
Ingredient List: Potatoes, Extra Virgin Olive Oil (40%), Salt (0,8), Black Pepper (1%). 

………………………………………………………………………………………………………………………………………………………..……………… 
Processing Description: Reception of raw ingredients and storage in their designated location prior to use in 
product manufacture; peeling and washing of potatoes; slicing and frying of potatoes; cooling and salting (or otherwise) 
prior to packaging in bags; storage and sale. 

…………………………………………………………………………………………………………………………………………………………………..…… 
Presentation: Shape: circular; Colour: yellow; Texture: crunchy. 

……………………………………………………………………………………………………………………………………………………………..…………  
Packaging: Pack Characteristic: composite-layer-material (high oxygen barrier); Format: 150gr; External Pack 
Characteristic: Cardboard box for 14 units. 
…………………………………………………………………………………………………………………………………………..…………………………… 
Labelled: View Image. 

…………………………………………………………………………………………………………………………………..…………………………………… 
Storage Conditions: Keep in a cool dry place. 

…………………………………………………………………………………………………………………………………..……………………………………  
Conditions of carriage: Transport in suitable containers to maintain the product in optimum condition and in 
accordance with the specified storage conditions. 
……………………………………………………………………………………………………………………………………………..………………………… 
Final Product Destinations: Domestic market, the European Union and global exports. 

………………………………………………………………………………………………………………..……………………………………..…………….. 
Characteristics of batch number: Three digits corresponding to the day of the year on which the product is 
manufactured. 

…………………………………………………………………………………………………………………………………………………………………………………………………………………………….. 
Best before date: The best before date is indicated depending on the country of destination: European date dd/mm/yyyy or American date yyyy/mm/dd. 
Furthermore, according to regulations of the final country, the production date can be printed in the same format as before. 

……………………………………………………………………………………………………………………………………………………………………………………………………………………………… 
Product shelf life: 10 months from the date of packaging. Product packaged in protective atmosphere. 

 

        
     

    

 
 
 

 
 
 

 
 

 

 

 
  

FORMAT TECHNICAL DATA 

BAGS BOXES PALETS (US) 

FORMAT 

DIMENSIONS 

cm 
L-W-H 

GROSS 

WEIGHT 
Kg 

UNITS PER 

BOX 

DIMENSIONS 

cm 
L-W-H 

GROSS 

WEIGHT Kg 

UNITS PER 

PALLET 
BOXES 

LAYER

S 

DIMENSIONS 

cm 
L-W-H 

GROSS 

WEIGHT Kg 

150gr 15-12-24,5 0,155 14 50-40-26 2,711 672 48 8 120-100-230 148 

NUTRITIONAL INFORMATION 100g 

Energetic Value 2377Kj /571 kcal 

Fat 
 

40g 

Saturates 5,5g 

Carbohydrates 45g 

Sugar 0g 

Proteins 6,8g 

Salt 0,83g 

CODES 

FORMAT 150gr 

Article 
Code 11000007 

Code EAN 8436024720334 

Code 
DUN 18436024720331 

 



Technical Data 
Brand: 
 
SAN NICASIO 
…………………………………………………………………………………………………………………………………………………………………………………………………………………………….. 

Product Name: Potato Chips / Chips / Crips HS CODE: 20052020 

…………………………………………………………………………………………………………………………………………………………………………………………………………………………….. 
Classification according to legislation: Potato Chips/Chips/Crips. Product obtained from healthy potatoes with no hint of green, peeled, correctly 
washed, cut and fried in edible vegetable oil and fats (Spanish Royal Decree 126/1989 of 3 February 1989) 
…………………………………………………………………………………………………………………………………………………………………………………………………………………………….. 
Definition: Product obtained from healthy potatoes that are peeled, washed, sliced and fried in extra virgin olive oil PDO Priego de Cordoba. 

………………………………………………………………………………………………………………………………………………………………………… 
Ingredient List: Potatoes, Extra Virgin Olive Oil (40%), Salt (0,8), Paprika de la Vera (1%). 

………………………………………………………………………………………………………………………………………………………..……………… 
Processing Description: Reception of raw ingredients and storage in their designated location prior to use in 
product manufacture; peeling and washing of potatoes; slicing and frying of potatoes; cooling and salting (or otherwise) 
prior to packaging in bags; storage and sale. 

…………………………………………………………………………………………………………………………………………………………………..…… 
Presentation: Shape: circular; Colour: yellow; Texture: crunchy. 

……………………………………………………………………………………………………………………………………………………………..…………  
Packaging: Pack Characteristic: composite-layer-material (high oxygen barrier); Format: 150gr; External Pack 
Characteristic: Cardboard box for 14 units. 
…………………………………………………………………………………………………………………………………………..…………………………… 
Labelled: View Image. 

…………………………………………………………………………………………………………………………………..…………………………………… 
Storage Conditions: Keep in a cool dry place. 

…………………………………………………………………………………………………………………………………..……………………………………  
Conditions of carriage: Transport in suitable containers to maintain the product in optimum condition and in 
accordance with the specified storage conditions. 
……………………………………………………………………………………………………………………………………………..………………………… 
Final Product Destinations: Domestic market, the European Union and global exports. 

………………………………………………………………………………………………………………..……………………………………..…………….. 
Characteristics of batch number: Three digits corresponding to the day of the year on which the product is 
manufactured. 

…………………………………………………………………………………………………………………………………………………………………………………………………………………………….. 
Best before date: The best before date is indicated depending on the country of destination: European date dd/mm/yyyy or American date yyyy/mm/dd. 
Furthermore, according to regulations of the final country, the production date can be printed in the same format as before. 

……………………………………………………………………………………………………………………………………………………………………………………………………………………………… 
Product shelf life: 10 months from the date of packaging. Product packaged in protective atmosphere. 

 

        
     

    

 
 
 

 
 
 

 
 

 

 

 
  

FORMAT TECHNICAL DATA 

BAGS BOXES PALETS (US) 

FORMAT 
DIMENSIONS 

cm 

L-W-H 

GROSS 
WEIGHT 

Kg 

UNITS PER 

BOX 

DIMENSIONS 
cm 

L-W-H 

GROSS 

WEIGHT Kg 

UNITS PER 

PALLET 
BOXES 

LAYER

S 

DIMENSIONS 
cm 

L-W-H 

GROSS 

WEIGHT Kg 

150gr 15-12-24,5 0,155 14 50-40-26 2,711 672 48 8 120-100-230 148 

NUTRITIONAL INFORMATION 100g 

Energetic Value 2377Kj /571 kcal 

Fat 
 

40g 

Saturates 5,5g 

Carbohydrates 45g 

Sugar 0g 

Proteins 6,8g 

Salt 0,83g 

CODES 

FORMAT 150gr 

Article 
Code 11000008 

Code EAN 8436024720235 

Code 
DUN 18436024720232 

 



Technical Data 
Brand: 
 
SAN NICASIO 
…………………………………………………………………………………………………………………………………………………………………………………………………………………………….. 

Product Name: Potato Chips / Chips / Crips HS CODE: 20052020 

…………………………………………………………………………………………………………………………………………………………………………………………………………………………….. 
Classification according to legislation: Potato Chips/Chips/Crips. Product obtained from healthy potatoes with no hint of green, peeled, correctly 
washed, cut and fried in edible vegetable oil and fats (Spanish Royal Decree 126/1989 of 3 February 1989) 
…………………………………………………………………………………………………………………………………………………………………………………………………………………………….. 
Definition: Product obtained from healthy potatoes that are peeled, washed, sliced and fried in extra virgin olive oil PDO Priego de Cordoba. 

………………………………………………………………………………………………………………………………………………………………………… 
Ingredient List: Potatoes, Extra Virgin Olive Oil (40%), Salt (0,8), Dried Summer Truffles (0,3%), Truffle 
flavouring. 
………………………………………………………………………………………………………………………………………………………..……………… 
Processing Description: Reception of raw ingredients and storage in their designated location prior to use in 
product manufacture; peeling and washing of potatoes; slicing and frying of potatoes; cooling and salting (or otherwise) 
prior to packaging in bags; storage and sale. 
…………………………………………………………………………………………………………………………………………………………………..…… 
Presentation: Shape: circular; Colour: yellow; Texture: crunchy. 

……………………………………………………………………………………………………………………………………………………………..…………  
Packaging: Pack Characteristic: composite-layer-material (high oxygen barrier); Format: 150gr; External Pack 
Characteristic: Cardboard box for 14 units. 
…………………………………………………………………………………………………………………………………………..…………………………… 
Labelled: View Image. 

…………………………………………………………………………………………………………………………………..…………………………………… 
Storage Conditions: Keep in a cool dry place. 

…………………………………………………………………………………………………………………………………..……………………………………  
Conditions of carriage: Transport in suitable containers to maintain the product in optimum condition and in 
accordance with the specified storage conditions. 
……………………………………………………………………………………………………………………………………………..………………………… 
Final Product Destinations: Domestic market, the European Union and global exports. 

………………………………………………………………………………………………………………..……………………………………..…………….. 
Characteristics of batch number: Three digits corresponding to the day of the year on which the product is 
manufactured. 

…………………………………………………………………………………………………………………………………………………………………………………………………………………………….. 
Best before date: The best before date is indicated depending on the country of destination: European date dd/mm/yyyy or American date yyyy/mm/dd. 
Furthermore, according to regulations of the final country, the production date can be printed in the same format as before. 

……………………………………………………………………………………………………………………………………………………………………………………………………………………………… 
Product shelf life: 10 months from the date of packaging. Product packaged in protective atmosphere. 

 

        
     

    

 
 
 

 
 
 

 
 

 

 

 
  

FORMAT TECHNICAL DATA 

BAGS BOXES PALETS (US) 

FORMAT 

DIMENSIONS 

cm 

L-W-H 

GROSS 

WEIGHT 

Kg 

UNITS PER 

BOX 

DIMENSIONS 

cm 

L-W-H 

GROSS 

WEIGHT Kg 

UNITS PER 

PALLET 
BOXES 

LAYER

S 

DIMENSIONS 

cm 

L-W-H 

GROSS 

WEIGHT Kg 

150gr 15-12-24,5 0,155 14 50-40-26 2,711 672 48 8 120-100-230 148 

NUTRITIONAL INFORMATION 100g 

Energetic Value 2377Kj /571 kcal 

Fat 
 

40g 

Saturates 5,5g 

Carbohydrates 45g 

Sugar 0g 

Proteins 6,8g 

Salt 0,83g 

CODES 

FORMAT 150gr 

Article 
Code 11000009 

Code EAN 8436024720112 

Code 
DUN 18436024720119 

 



Technical Data 
Brand: 
 
SAN NICASIO 
…………………………………………………………………………………………………………………………………………………………………………………………………………………………….. 

Product Name: Potato Chips / Chips / Crips HS CODE: 20052020 

…………………………………………………………………………………………………………………………………………………………………………………………………………………………….. 
Classification according to legislation: Potato Chips/Chips/Crips. Product obtained from healthy potatoes with no hint of green, peeled, correctly 
washed, cut and fried in edible vegetable oil and fats (Spanish Royal Decree 126/1989 of 3 February 1989) 
…………………………………………………………………………………………………………………………………………………………………………………………………………………………….. 
Definition: Product obtained from healthy potatoes that are peeled, washed, sliced and fried in extra virgin olive oil PDO Priego de Cordoba. 

………………………………………………………………………………………………………………………………………………………………………… 
Ingredient List: Potatoes, Extra Virgin Olive Oil (40%), sugar, salt, spices, flavouring, rice flour, colouring (copper 
chlorophyll complexes). 
………………………………………………………………………………………………………………………………………………………..……………… 
Processing Description: Reception of raw ingredients and storage in their designated location prior to use in 
product manufacture; peeling and washing of potatoes; slicing and frying of potatoes; cooling and salting (or otherwise) 
prior to packaging in bags; storage and sale. 
…………………………………………………………………………………………………………………………………………………………………..…… 
Presentation: Shape: circular; Colour: yellow; Texture: crunchy. 

……………………………………………………………………………………………………………………………………………………………..…………  
Packaging: Pack Characteristic: composite-layer-material (high oxygen barrier); Format: 150gr; External Pack 
Characteristic: Cardboard box for 14 units. 
…………………………………………………………………………………………………………………………………………..…………………………… 
Labelled: View Image. 

…………………………………………………………………………………………………………………………………..…………………………………… 
Storage Conditions: Keep in a cool dry place. 

…………………………………………………………………………………………………………………………………..……………………………………  
Conditions of carriage: Transport in suitable containers to maintain the product in optimum condition and in 
accordance with the specified storage conditions. 
……………………………………………………………………………………………………………………………………………..………………………… 
Final Product Destinations: Domestic market, the European Union and global exports. 

………………………………………………………………………………………………………………..……………………………………..…………….. 
Characteristics of batch number: Three digits corresponding to the day of the year on which the product is manufactured. 

…………………………………………………………………………………………………………………………………………………………………………………………………………………………….. 
Best before date: The best before date is indicated depending on the country of destination: European date dd/mm/yyyy or American date yyyy/mm/dd. 
Furthermore, according to regulations of the final country, the production date can be printed in the same format as before. 

……………………………………………………………………………………………………………………………………………………………………………………………………………………………… 
Product shelf life: 10 months from the date of packaging. Product packaged in protective atmosphere. 

 
        

     
    

 
 
 

 
 
 

 
 

 

 

 
  

FORMAT TECHNICAL DATA 

BAGS BOXES PALETS (US) 

FORMAT 

DIMENSIONS 

cm 

L-W-H 

GROSS 

WEIGHT 

Kg 

UNITS PER 
BOX 

DIMENSIONS 

cm 

L-W-H 

GROSS 
WEIGHT Kg 

UNITS PER 
PALLET 

BOXES 
LAYER

S 

DIMENSIONS 

cm 

L-W-H 

GROSS 
WEIGHT Kg 

150gr 15-12-24,5 0,155 14 50-40-26 2,711 672 48 8 120-100-230 148 

NUTRITIONAL INFORMATION 100g 

Energetic Value 2313Kj /531 kcal 

Fat 
 

33g 

Saturates 6,4g 

Carbohydrates 49g 

Sugar 1,7g 

Proteins 7,8g 

Salt 0,84g 

CODES 

FORMAT 150gr 

Article 
Code 11000013 

Code EAN 8436024720532 

Code 
DUN 18436024720539 

 



Technical Data 
Brand: 
 
SAN NICASIO 
…………………………………………………………………………………………………………………………………………………………………………………………………………………………….. 

Product Name: Potato Chips / Chips / Crips HS CODE: 20052020 

…………………………………………………………………………………………………………………………………………………………………………………………………………………………….. 
Classification according to legislation: Potato Chips/Chips/Crips. Product obtained from healthy potatoes with no hint of green, peeled, correctly 
washed, cut and fried in edible vegetable oil and fats (Spanish Royal Decree 126/1989 of 3 February 1989) 
…………………………………………………………………………………………………………………………………………………………………………………………………………………………….. 
Definition: Product obtained from healthy potatoes that are peeled, washed, sliced and fried in extra virgin olive oil PDO Priego de Cordoba. 

………………………………………………………………………………………………………………………………………………………………………… 
Ingredient List: Potatoes, Extra Virgin Olive Oil (40%), salt (0,8%), curry (1,8%). 

………………………………………………………………………………………………………………………………………………………..……………… 
Processing Description: Reception of raw ingredients and storage in their designated location prior to use in 
product manufacture; peeling and washing of potatoes; slicing and frying of potatoes; cooling and salting (or otherwise) 
prior to packaging in bags; storage and sale. 

…………………………………………………………………………………………………………………………………………………………………..…… 
Presentation: Shape: circular; Colour: yellow; Texture: crunchy. 

……………………………………………………………………………………………………………………………………………………………..…………  
Packaging: Pack Characteristic: composite-layer-material (high oxygen barrier); Format: 150gr; External Pack 
Characteristic: Cardboard box for 14 units. 
…………………………………………………………………………………………………………………………………………..…………………………… 
Labelled: View Image. 

…………………………………………………………………………………………………………………………………..…………………………………… 
Storage Conditions: Keep in a cool dry place. 

…………………………………………………………………………………………………………………………………..……………………………………  
Conditions of carriage: Transport in suitable containers to maintain the product in optimum condition and in 
accordance with the specified storage conditions. 
……………………………………………………………………………………………………………………………………………..………………………… 
Final Product Destinations: Domestic market, the European Union and global exports. 

………………………………………………………………………………………………………………..……………………………………..…………….. 
Characteristics of batch number: Three digits corresponding to the day of the year on which the product is 
manufactured. 
…………………………………………………………………………………………………………………………………………………………………………………………………………………………….. 
Best before date: The best before date is indicated depending on the country of destination: European date dd/mm/yyyy or American date yyyy/mm/dd. 
Furthermore, according to regulations of the final country, the production date can be printed in the same format as before. 
……………………………………………………………………………………………………………………………………………………………………………………………………………………………… 
Product shelf life: 10 months from the date of packaging. Product packaged in protective atmosphere. 

 
        

     
    

 
 
 

 
 
 

 
 

 

 

 
 

FORMAT TECHNICAL DATA 

BAGS BOXES PALETS (US) 

FORMAT 

DIMENSIONS 

cm 
L-W-H 

GROSS 

WEIGHT 
Kg 

UNITS PER 

BOX 

DIMENSIONS 

cm 
L-W-H 

GROSS 

WEIGHT Kg 

UNITS PER 

PALLET 
BOXES 

LAYER

S 

DIMENSIONS 

cm 
L-W-H 

GROSS 

WEIGHT Kg 

150gr 15-12-24,5 0,155 14 50-40-26 2,711 672 48 8 120-100-230 148 

NUTRITIONAL INFORMATION 100g 

Energetic Value 2194Kj /526 kcal 

Fat 
 

33g 

Saturates 6,1g 

Carbohydrates 48g 

Sugar 1,9g 

Proteins 7,3g 

Salt 1,1g 

CODES 

FORMAT 150gr 

Article 
Code 11000014 

Code EAN 8436024720433 

Code 
DUN 18436024720430 

 


