
6. -  RILEVAZIONE DEI PREZZI AL MINUTO

PRO D O TTI
A l IS

PA N E , PA ST E , R ISO . FA R IN E
Pane: fa

forma <
Pasta w rra (produaionr locale) di pura semola 1* qualità, evira 
Pasta » a a a » » extra lusso . .
Pasta fresca di para semola ........................................................
Riso ma ra te ilo .................................................................................
Farina di fni meato marea N. 1 (abburattata al 70-71 °..| . . . 
Farina di granoturco com une........................................................ ...

Lenticchie «am a i . . 
Faciali acce hi burloni 
Caci secchi interi eoo» 
Cecirata......................

LEG U M I SECCH I

C A RN I FR ESC H E

Punta di petto « p a n c e tta ..............................
Spalla aattoapada e m uscoli..............................
C u la tta ...............................................................
Am alo a r s i r * ................................................
Palpn s c o s s o ................................................

Coscia a ffe tta ta ...................
F e g a to ..................................
T " P P « .................................
R u M l 'h r r f ....................................
F ile t to ..................................

Pitale;
Piato  dì petto e pascette 
Spella. aottoapaNa e amaceli.

Am ato e carré 
Palpa aaaa'aaaa 
Caccia acsa'aaao 
Coscia nffetlata

«  : : : 
Ranat-I 
Filetta

lesta

Pnnta di patto. 
Carré a filetto . 
Fecato . . . .

Anaato caa filetta 
Can i * cast alette

Castina eoa l/S di ,

C A R N I C O N C ELA TEW :
Punta di petto c pa n ett o ..............................
Spalla, snttaapafln a m airi li.
Palpa ansa 'aaa

A L T R E  C A RN I. PO LLA M E. C O N IC LI 
Pn B  (M itri a s p in a t i ................................................

S s ?  : »
» »

UOVA- £ ^ 5 7

SA LU M I U> A F F IN I

sstyfer

1.65 
1,40 
1.50
2,so
2. iO 
1.70
1.65 
0.90

1,80 
2 — 
1.80 
1.60

7 — 
f i -  

IO — 
12 — 
I S ­
I S — 
14 — 
13 — 
5 — 

12 — 
20 —

640
7 —
8  —  

11 — 
I l  -
13 —
14 — 
I I  —
S —  

I l  — 
11 —

8  —

7 — 
7 —
7 —

15 — 
4 —

4 —
8  —  

4 4 t 
4 —

3 — 
4-50
7 — 
«40

10 — 
10 — 
7 —
7 — 
240
8 —

*.7$ 
* —  
1 — 
* — 

I S ­
I S —  
10 — 
t — 
740

sa—
14 -

i r ­t i — 
U l 
1.9» 
»  — 
T —

15 -
U —

f i  —

Su’»
1.60
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1 —
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8 —
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8 —

940 
4 —
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U t
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All'altim o (U n a  d

1,925 145 2,30
1,50 1.40 1.60
1425 2.50 S.75
2,55 1.50 2.60
2.35 240 2.50
1.725 1.70 1.75
1.65 1.65 1.70
0.95 0.90 1 —

1.90 1.80 2 —
2.15 1 — 240
2 — 140 240
1.70 140 1.80

7*50 7 — fi —
8.7S 8 — 9.50

10,75 IO — 1140
13 — IS  - 14 —
12,75 12 — 1340
14 — 13 - 1* —
15 — •fi­ 16 —
14 — l i — U —
5.50 5 — 6 —

12,50 13- IS ­
20 — 20 — SO—

6.75 640 7 —fi- 7 — 9 —fi— 8 — 10 —
11.50 11 — 12 —
1140 11 — IS  —
1340 13 — 14 —
1440 14 — 15 —
1145 1 2- 12.50
5.25 5 — 5.50

11.50 11 — IS ­
19 — lt  — SO—
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