1b - DESCRIPTION

L

STD-PF 07056
Rev, 00 '

Data 01/12/2022
Invoice date: 23/05/2023

(certificate CSQA n® 23972)

thorized are prohibite, Factory with

Management System certified

and according to IFS standard (certificate CSQA n?

Soft wheat flour 00 PIZZA and FOCACCIA

Product cbtained from the g

enriched with folic acid and iron

substances and impurities.
Ingredients: type "00"
Iron/100 g and from 1

rinding and subsequent sifting of soft wheat cleaned of extraneous

soft wheat flour, iron, falic

acld (from 4 mg to 9 mg of
40 pg to 220 Hg of folic acld/100 g) ;

|2 - PACKING AND DELIVERY SPECIF

1
Cob.— e c:;::ns = 3 - NUTRITIONAL VALUES
"T?OSE** theate: :‘—'K—-GF PAPER BAG : SHELF [IFE JiL Calculated per 100 gr of product
nan-r“;a?c“g;ngs with 10| 12 MONTHS Energy 1439/333 kl/kcal
Qs each one keep in a cool dry place Fat i1 9
Tmax= 20°C, H20 rel. of which saturated 0,2 g
max= 45% Carbohydrates 69,0 a
of which sugars 1.3

Use by ..., Lot n° Dietary fibre 2,5 g
Protein 12,0 g
Sait 0,0 )

* At the reception of the goods, do nat keep it on the mean of transport but unload goods Immediately in a silo provided with an adequate anti-condensation system!

=™ At the reception of the goods, immediately free the pailets from plastic package!

4 - CHEMICAL SPECIFICATIONS

|PARAMETER VALUE UM. PARAMETER VALUE UM,
MOISTURE 15,6 £ 0,5 % ALVEOGRAPH - W 220 = 20
ASH CONTENT 0,55 max| %ond.m. ALVEQGRAPH - P/L 0,50 + 0,05
GLUTEN content 9.0 min{ % ond.m. FARINOGRAPH - Absorption 53,0 min| c.cwater
PROTEIN (N X 5,70) 11,0 min seconds FARINOGRAPH - stability 7,0 min minutes
FALLING NUMBER 285 min seconds
EA- C?‘NTAHINATING AGEN_TS VATUE T = =5 VALUE] —
. Arrine pob DEOXINIVALENOL 750 mazzjé_wl:b_
i?ﬁ:gﬁ: :114'52"'61"'52 el G Ll ::: S
: 3 max ppb LEAD amendments
; QCR“TOXI::;NA 75 max ppb PESTICIDES RESIDUAL Reg. CE 396/05 and amendments [
ZEARALE
6 - HYGIENICAL-SANITARY SPECIFICA‘I'IDNEUE ] T VALUE] UM
[PARAMETER ° 50.000 max| U.fC.inlg MOULD 1.000 max| U.LC inlg
[roT BACT. COUNT (32 ) e % YEAST 1.000 max| U.LC.in1g
[SALMONELLA SPP. 20 max| UfC.in 19 EXTRAN. BODIES Absent|  ins0g
[ESCHERICHIA COL 10,000 max| U£C.in1g FILTH TEST - Insect fragments 35 + 15| ins0
E—NT—EROBACTeRIACEAEh == 55 max| UG In1g FILTH TEST - Mouse hair Absent|  In50g

RATIONS

7 - COMPLIANCE DECLA

May contain trac

e N

T IN WHEAT, the cons
S GLUTEN NATURALLY PRESEN x
EO:\E:II:es must be absolutely avoided by people afflicted with
: es of soy and mustard

umption of flour and/or its
celiac disease.

R

produced using wheat NOT GMO and in complian

ce with Reg. EU n° 1829 and 1830/2003 [

T




