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General informations Product certification

Legal name Pasta di Gragnano PGl :C.S.QA.
Ingredients Durum Wheat Semolina Orgamc "NA
Die Bronze * Halal ‘N.A
Cooking instruction Cook pasta in boiling water Kosher : ORTHODOX U.
Cooking Time 7 Vegan CAV
Best before 36 months No GMO “N.A.
To be stored Keepi I and dry pl
0 besore 5ep In & coo' an Iry place CU Format printed data Nutrition facts
Allergens Gluten. It may contain soybean and mustard. :
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* Le variazioni di colore e ruvidita della superficie della pasta sono s “"J R e bl 14E
fisiologiche nel processo di trafilatura al bronzo. " diameto otena SafSal/SelSabj5asdlTon | oong
Defects (Weight %) Target UM GTIN Logistic specs
Cracked pasta < 1,00 % CU 8000139910289 Layout  06x3
Fragments < 7,00 % TU  18000139091312 Stackable  Yes
Loose Nest < 6,00 % LU  08000139201912
Pasta Characteristics Target uMm
Ashes on dry basis < 086 % i
Moisture < 125 %
Proteins on dry basis > 135 %
TV.C. < 1000 ufclg
Mould and yeast < 100 ufelg
St. Aureus < 100 ufclg
Total Coliforms < 10 ufclg
PACKING TYPE Net weight Gross weigh Measures (mm) PACKAGING Weight Wid/Len Material
CU Fin shaped 500,00 g 514,00 g 165x80x270 COEX35my + CPPCAST30my 14,0009 5151350 PP
TU Standard 6,00 Kg 6,83 Kg 520x280x310 Cartone Base Generic 0,665 kg Corrugated
LU EPAL 108 Kg 146 Kg 800x1200x1080




