Homems'de PASTA durum wheat MARA

DATA SHEET
Special shapes bronze drawing, product manufactured through bronze drawing, rolling and by a
slow and gradual process at low temperature, of misture consisting by selected durum wheat
semolina, water. According to the Italian law n. 580 of July 4th 1967, and D.P.R. of February 9"
2001, n"187.
Note : The bronze drawing, make pasta lightly * rough ' allowing to the sauces a better
adherence. Besides the low temperature of drying, prevents the ' vitrification of the
misture, preserving the quality and taste.
Ingredients: Durum wheat semaolina, water.
ITEM ;
Packaging Weight (kq) Vaolume (m’) Ean Code Cooking Time
24 N bak
Lasagne 16x500 8 0,018 BO0DOEE4B0046 D . 1 you bk
4 min. in hol waler
and 1o complate in
oroen for 20 mm.
Fusilloni 500g BO000E6445138 11 min.
Fusilloni 16x500 8 0,080 8000056448145
Conchiglicni 300g 8000056448152 14 min.
Conchiglioni 16x500 8 0,080 8000066445169
Paccheri 500g BOD00GE44B1TE 10 min.
Paccheri 16x500 8 0,080 BODD0G6E448183
Midi Tagliatelle 16x500 8 0,080 8000066445977 T min.
Midi Capellini 16x500 8 0,080 8000056448268 3 min.
CHEMICAL CHARACTERISTICS Value Tolerance Units
Moisture and volatile 12,50 Max. i
Ashes 0.90 Mazx. U
Proteins ( N x 570 ) 11,00 Min. %
Acidity 3 4 grade
Wheat flour absent 3 ki
Mycotoxins absent Compliance laws pp.m.
Pesticides absent Compliance laws p.p.m
Heawy metals absent Compliance laws p.p.m.
FILSH TEST [ method AQAC ) Value Tolerance Units
Fragments of insects absent = 50 per 50 g
Whaole larvae and insects abgent = per225q
Rodent hairs absent cmenmeean per 225 g
APPEARANCE
Color amber yellow
When dry Even and flat without collapsing or braking
After cooking Holding of shape without collapsing or breaking
Sterage instructions Keep in a cool and dry place
Sizing products Polypropylene sachetsicarton
Shelf life 2 years
MICROBIOLOCICAL CHARACTERISTICS Value Tolerance Units
Bacteria mesophilic (FCA) 1.000 max CFU/g
Escherichia coli absent <10 CFU/g
Stafilococcus aureus absent 510 CFLU/g
Fungi 100 max CFLig
Salmanelia absent Abzenti23 CFU/g
AVERAGE NUTRITIONAL VALUE PER 100 GR
Sources INRAN
Energy (keal) 460
Energy (kJ) 14710
Proteins (g) 11.5% plp
Carbohydrates (g) 72.5% pip
Eugafs (g} 4.4%
Total fats (g) 1,1% pip
Saturated fatty acids (g) 21.8%
Monounsaturated fatty acids (g) | 32.0%
Polyunsaturated fafty acids (g) 46 1%
Trans fatty acids (g) e
Cholesteral (mg) 0.0
Fiber (g} 2,T% plp
Total salt (g) mineral 0.75% plp
Added salt {g) 0
Sodium (mg) 3.1 mgikg
Ashes (g) e
Moisture (g) 11.4
Alcohol s
Other A




