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Shape code (internal)
Lenght

Ingredients: Corn flour (50,4%), brown rice flour (22%), rice flour (21,4%) potato starch, quinoa (3%), stabiliser: E471

Width/Diameter Density

Die Bronze

Cooking time 12 minutes

Allergen risk assestment: may contain traces of soybeans and lupin.

Raw material origin:
Corn and rice: Italy; quinoa: South America; potato starch: UE; E471: Germany (vegetable oil of unspecified 

origin)

Shelf-life 36 months

Storage instruction keep in a dry and cool place

GMO absent

CLAIM gluten free

Chemical specification Standards

Ash < 0,9

Moisture < 12,5%

a w < 0,65 

Protein > 6,5%

Pesticides Complying with Reg (CE) 396/2005

Mycotoxins Complying with Reg (CE) 1881/2006

Microbological specification Standards

T.V.C. < 10.000 cfu/g

Coliforms < 10 cfu/g

Mould and yeast < 2000 cfu/g

St. Aureus < 10 cfu/g

B. Cereus < 200 cfu/g

Salmonella spp. absent in 25 g

Primary packaging Polypropylene square bottom bag

Secondary packaging Cardboard box

deformed pasta max 1%

max 1%shaped different pasta

Defects Tolerances

Broken pasta max 3%

fragments max 1%

Logistic data
GTIN13 on the CU GTIN13 on the TU GTIN14 on the TU

8000139929779 8000139929793 08000139929786

Units per case 12

pallet drawing 10 cases x 5 layers = 50 TU/LU

Expiry date format GG MM AAAA (e.g. 12 02 2021)

Lot code format Lxyyy   (L=lot; x=last digit of the year; yyy=Julian date)

Coding on the bag Expity date, lot code packing time

Coding on the outer Expiry date, lot code 

0,9g

Nutrition declaration Average values per 100g

Energy 1517 kJ/ 358 kcal 

Fat 1,8g

Logo and certification Crossed grain symbol - product code IT - 092 - 002

Heavy metals

Fibre 2,8g

Protein 7,0g

     of which saturates 0,3g

Carbohydrates

Complying with Reg (CE) 1881/2006

Product picture

Pack picture

Salt <0,01g

77g

     of which sugars
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