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REGISTERED PRODUCT NAME - INGREDIENTS

Frozen fresh egg pasta with 45% fill Bing.

Ingredients: Soft WEEAT fHour, Ricotta 17,9% (MILK whey, MILK, CREAM, sall t, acidity regu Bator: E330), Spinach 11,9%,
EGGS 11%, Durum WHEAT semo Rina, Water, "Quartirolo Lombardceoo™ (MILK, sallt, rennet), "Grana Parsclb(MILK, sall t,
rennet, preservative: E1105 (EGG)), Breadcrumbs (soft WEEAT fHour, Water, sal t, yeast), Vegetab Be fibre (pea, carrot, p
Sal t, Parmigiano Reggiano PDO (MILK, salt, rennet), Nutmeg, Sweet paprika

May contain CRUSTACEANS, FISH, SOY, NUTGAL.MONDS, WAL.NUTS, CASHEWS, PISTACHIO, OTHER NUTS), CELERY,
MOL.LUSCS, MUSTARD

AL LERGENS
Ref. Annex Il to EU Regu Bation 1169/2011 and subsequent changes

Present in the product

Al Bergens May contain
yes no

Cerealls containing gl uten

Crustaceans and products thereof D

Eggs and products thereof

Fish and products thereof

Peanuts and products thereof

Soybeans and products thereof

Mi Bk and products thereof (inc Buding Bactose)
Nuts *
Celery and products thereof

Sesame seeds and products thereof

Su l phur dioxide and su Il phites

Lupin and products thereof

Mo I Buscs and products thereof
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Mustard and products thereof

* Nuts, nameBy: a Emondmygda Bus communis L.), faze I nuBqry Bus ave l Danea I nutsgg B ans regip, castews ( Anacardium occidenta ), pecan nuts
(Carya i1 Rinoinengiangenh.) K. Kocth), Brazi 1 nutB¢rtio I Betia exce Dsapistachio nutsRistacia very, macadamia or Queens Band nutsNlacadamia
ternifol)a and products thereof.

TECHNICAL INFORMATION (AVERAGE VVAL.UES)

Awverage sizes (nm) LENGTH  41+2
Awverage sizes (mm) WIDTH 41+2 o~
Awverage sizes (mm) HEIGHT 10+2
Average weight (g) 8,5+0,5
Number of pieces per 100 g 12
Percentage pasta/fill lg®) 55/45
Thickness of pasta sheet (mm)  1,0+0,15

Recommended cooking time 4/5 min
(minutes)
Instructions Bring sa l ted water to the boill, add the still B frozen pasta and once the

comes back to the boil, cook for the recommended time;drain the pasta
and serve with your favourite sauce.

The content of this technical sheet is based on our best knowledge and information available at the time of writing. The characteristics and information contained herein are
Company property and must not be revealed to third parties without the Company's permission.
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GMO DECL.ARATION

This product does not contain GMO ingredients and is comp Biant with EC Reg. no. 1829/2003 and subsequent
modifications and EC Reg. no. 1830/2003 (based on the dec Barations and documents received from our raw ingrediel

supp Biers)

NUTRITION DECL.ARATION (Awverage vallues per 1009)

The vaBues in the tabBe hawve been call culated based on the recipe and the nutrition dec Barations prowvided by our

supp Riers or found in Biterature

Nutrient Vallue per 100g unit of measurement

Energy kJ 951 Kilojoules

Energy kcall 226 Ki Boca l ories

Fat 6.1 Grams

of wiich saturates 4.0 Grams

Carbohydrate 32 Grams

Sugars 1.5 Grams

Protein 10 Grams

Salt 0.77 Grams

ORGANOLEPTIC CHARACTERISTICS

Appearance

Collour
Flavour
Shape

Bronze die pasta, Product is well I shtaped and wel B cut; uniform sizing, intact and without unusua ll

disco Bouration.

pasta colour yell Bow with Right coBoured fill Bing.

Typicall and intense. Absence of unusuall or excessive flawvours.

Typicall By shaped product Square

TRANSPORT AND STORAGE METHODS

Transport method

Transport temperature: -18 °C

Storage conditions

e Refrigerated (0/4°C): 24 hours
e (-18°C): 18 months
e Once defrosted, do not refreeze.

CHEMICAL - PHYSICAL. CHARACTERISTICS

pH

<7

UR

>24%

MICROBIOL.OGICAL. CHARACTERISTICS

BENCHMARK

LIMIT

REFERENCE STANDARDS

TBC (aerobic mesophiles 32°C)

<3x10”5 ufc/g

Rif. Circ. Min. San. N. 32 - 3 August 1985

Staphy B ococcus aureus

<1x1072 ufc/g

Rif. Circ. Min. San. N. 32 - 3 August 1985

E. colli <10 ufc/g Rif. Circ. Min. San. N. 32 - 3 August 1985
Sallmonel Ba not detectabBe/25 g Reg. CE 2073/2005
L isteria not detectable/25 g Reg. CE 2073/2005

The content of this technical sheet is based on our best knowledge and information available at the time of writing. The characteristics and information contained herein are
Company property and must not be revealed to third parties without the Company's permission.
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PACKAGING
Net weight 3 x 1 kgcontains packs not to be sold separatelly
Gross weight 3,3 kg
Salles unit BOX
Primary packagin Transparent PE/PA bag

yp ging weight: 13 g
Ean Primary packaging

BOX: 162 g

Secondary packaging

SIZE: 283 x 213 x 1161
GS1-128 consisting of AR (01), (15), (10)

Ean Secondary packaging

8011921000088

Pal letizing

EUR cm 120 x 80 x 15h - 14 boxes x 11 Bayers -

154 boxes/pall Bets

USA cm 120 x 100 x 15h - 17 boxes x 11 Bayers -

187 boxes/pal Bets

CERTIFICATIONS

PRYEJD

produced by

*IFS

oo

Canuti Tradizione Italiana s.r. b. Via Sassonia, 16 - 47922 Rimini -

info@canuti.com

qua lita@canuti.com
Tell. +30 0541 740102
https://www.canuti.com
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