Barilla

The Itallan Food Company. Since 1877

Scheda Tecnica di Prodotto / Technical Product Specification / Fiche technique de produit 1000012505 PAPPARDELLE
UOVO LC 20X250G INT'L

Trade Unit Info

Printing Date: Jul 25, 2024 7:31:11 PM

TU Code TU Description Ej%s;;SI)Before Case Barcode ?:n?rsne; Width %:nz]irsr,g Length E:n:]a;e) Height g(g;ss Weight E\lKec;[)Weight

1000012505 oy aOSDELLE UOVOLC | 519 08076809037174 598.0 397.0 234.0 6.2 5.0
Consumer Unit Info

CU Code CU Description ;:C)eur .?Santity Ean Code Width (mm) Length (mm)  Height (mm) (qu)oss Weight Net Weight (g)

00000000026071 F.TO 176 PAPPARDELLE | 59 g 8076809514774 72.0 138.0 225.0 275.12 250.0

DA 250G.

2029000207 F.176 PAPPARDELLE 6 UOVA BARILLA
Formula Technical Specification - Rev U - Issued

Issued Date: Jun 11, 2024 3:44:43 PM

Caratteristiche chimiche / Chemical Characteristics / Chemische Merkmale / Caractéristiques chimiques

Name Max UOM
Ash 1.20 %
Moisture and volatile

substances 10.50 %

The methods of analysis are available on request

Caratteristiche microbiologiche / Microbiological Characteristics / Mikrobiologische Merkmale / Caractéristiques

English

In case of dry semolina pasta/ dry egg pasta/ dry filled pasta: the product is dry and its low moisture level guarantees the absence of
microbial growth.

In case of sauces/ pesto/ shelf stable ready-meals: production technology and pack integrity ensure the absence of microbial growth.

In case of bakery products: the low moisture content in dry products, and the low grade of water activity and our baking conditions for

medium moisture products ensure the absence of any risk for consumer health.

Frozen products: the correct management of the cold chain ensures microbiological stability.
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Nel caso di pasta secca di semola / pasta all'uovo / pasta secca ripiena: questo prodotto € essiccato fino a valori di umidita che
assicurano l'assenza di crescita microbica.

Nel caso di sughi/ pesti/ shelf-stable e piatti pronti: la tecnologia di produzione e l'integrita della confezione assicurano l'assenza di
crescita microbica.

Italian
In caso di prodotti da forno: il basso contenuto di umidita nei prodotti secchi, i bassi valori di attivita dellacqua e le condizioni di
cottura nei prodotti ad umidita intermedia assicurano lassenza di rischi per la salute del consumatore.
Prodotti surgelati: la corretta gestione della catena del freddo assicura la stabilita microbiologica.
Im Falle trockener Pasta, Voll-Ei Pasta und gefillter, trockener Pasta: diese Produkte sind auf einen so niedrigen Feuchtigkeitsgehalt
getrocknet, dass die Abwesenheit mikrobiellen Wachstums somit garantiert werden kann.
Im Falle von Saucen, Pesti und Fertiggerichten: Produktionstechnologie und intakte Verpackung birgen fir die Abwesenheit
mikrobiellen Wachstums.

Deutsch
Im Falle von Béackereiprodukten: der geringe Feuchtigkeitsgehalt der Backereiprodukte sowie der geringe Wert der Wasseraktivitat
und die Bedingungen im Backvorgang bei den Produkten mit mittlerem Feuchtigkeitsgehalt sorgen fir den Schutz des Verbrauchers.
Tiefgekiuhlte Produkte: Die Integritt der Kuhlkette biirgt fir die mikrobielle Stabilitat der Produkte.
Pates seches/pates aux oeufs/pates séches farcies : ces produits sont séchés jusqu'a I'obtention de valeurs d’humidité qui assurent
I'absence de croissance microbiologique.
Sauces / pesto / plats préparés a longue conservation : la technologie utilisée et I'étanchéité de I'emballage assurent I'absence de
croissance microbiologique.

Francais Produits de boulangerie (produits secs) : la faible teneur d’humidité assure I'absence de croissance microbiologique. Produits de
boulangerie (produits a humidité moyenne) : la faible activité de I'eau dans les produits et les conditions de cuisson assurent
I'absence de croissance microbiologigue.
Produits surgelés: le respect de la chaine du froid assure la stabilité microbiologique.
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Modalita di conservazione del prodotto / Product storage condition / Conditions de conservation / Lagerungsbedingungen

Per i prodotti conservati a temperatura ambiente / ambient products / produits conservés a temperature ambiante / Produkte zur
Lagerung bei Raumtemperatur :

Conservare in luogo fresco e asciutto / Store in a cool and dry place / Conserver dans un endroit sec et frais / Kihl und trocken lagern

Per i sughi: dopo l'apertura conservare in frigorifero per non piu di 5 giorni / For sauces: once opened keep refrigerated and use within 5 days / Pour les sauces et pesto: aprés ouverture, conserver au
réfrigérateur et consommer dans les 5 jours / Fiir Saucen: nach dem Offnen im Kiihlschrank lagern und innerhalb von 5 Tagen verbrauchen.

Per i prodotti surgelati / frozen products / produits surgelés / Gefriergut:

Conservare a - 18°C. Una volta scongelato il prodotto non deve essere ricongelato. Una volta scongelato il prodotto deve essere conservato tra 0° e 4°C in confezione
integra e consumato entro le 24 ore (lasagne e cannelloni entro 96 ore) / Keep frozen at - 18°C. If defrosted do not refreeze. Once defrosted the product must be kept
between 0°C and 4°C in its pack - consume within 24 hours (lasagna and cannelloni within 96 hours) / Conserver au froid a -18°C apres décongélation, le produit ne doit
pas etre recongelé. Aprés décongélation, le produit doit étre conservé entre 0 et 4°C, dans son emballage d'origine, et consommé dans les 24 h (pour les lasagnes et les
cannelloni, & consommer dans les 96h suivant la decongélation dans I'emballage fermé) / Lagerung bei -18°C. Nach dem Auftauen nicht erneut einfrieren. Einmal
aufgetaut, das Produkt bei 0°C bis 4°C in Originalverpackung lagern und innerhalb von 24 Stunden verbrauchen (Lasagne und Cannelloni innerhalb von 96 Stunden).

Master Copy Data
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Copy dell'intestazione ingredienti / Ingredients Header Copy Language: French

PATES ALIMENTAIRES AUX CEUFS .
Ingrédients : semoule de blé dur, ceufs (28,3%). Image not Available.

Peut contenir des traces de soja et de moutarde.

Origine du blé : UE et non-UE. Origine des ceufs: UE.
Conserver dans un endroit frais et sec.
A CONSOMMER DE PREFERENCE AVANT LE/DATE DE PRODUCTION
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Copy dell'intestazione ingredienti / Ingredients Header Copy

Language:

English AUS

DURUM WHEAT SEMOLINA EGG PASTA

Ingredients: durum wheat semolina, eggs (28.3%). Contains: wheat,
gluten, eggs.

May be present: soy.

Wheat origin: EU and non EU. Egg origin: EU

Store in a cool and dry place.

PRODUCTION DATE/BEST BEFORE (D/M/Y)

Image not Available.
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Copy dell'intestazione ingredienti / Ingredients Header Copy

Language:

Serbian

OSUSENA TESTENINA OD DURUM PSENICNE KRUPICE SA JAJIMA
Sastojci: krupica durum psSenice, jaja 28,3% (6 kom/kg)

Moze da sadrzi tragove soje i slacice.

Poreklo pSenice: EU i van EU-a. Poreklo jaja: EU.

Cuvati na hladnom, suvom mestu

Proizvodac: Barilla G.e.R Fratelli - Societa per Azioni, Via Mantova 166,
43122, Parma, Italija.

DATUM PROIZVODNJE/NAJBOLJE UPOTREBITI DO

Image not Available.
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Copy dell'intestazione ingredienti / Ingredients Header Copy

Language:

Croatian

TJESTENINA OD DURUM PSENICE S JAJIMA

Sastojci: krupica durum psSenice, jaja 28,3% (6 kom/kg).

Moze sadrzavati tragove soje i gorusice.

Porijeklo psenice: EU i izvan-EU-a. Porijeklo jaja: EU

Cuvati na hladnom i suhom mjestu.

Proizvodac: Barilla G.e.R Fratelli - Societa per Azioni, Via Mantova 166,
43122, Parma, Italija.

Kontalét za HR potrosace: Barilla Hrvatska d.o.o0., Radnicka cesta 39, 10000
Zagreb.

DATUM PROIZVODNJE/NAJBOLJE UPOTRIJEBITI DO

Image not Available.
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Copy dell'intestazione ingredienti / Ingredients Header Copy

Language:

Finnish

DURUMVEHNAPASTA KANANMUNALLA

Ainekset: durumvehnajauho, kananmuna (28,3%).

Saattaa sisaltaa pienia maaria soijaa ja sinappia.

Vehnan alkupera: EU ja muu kuin EU. Kananmunan alkupera: EU
Sailytettava viileassa ja kuivassa paikassa.

Kuluttajapalvelu: Oy Conaxess Trade Finland Ab, Malmin kauppatie 18,
00700 Helsinki. www.Barilla.fi _

PARASTA ENNEN/VALMISTUSPAIVAMAARA

Image not Available.
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Copy dell'intestazione ingredienti / Ingredients Header Copy

Language:

Swedish

DURUMVETE AGGPASTA

Ingredienser: durumvete, agg (28,3 %).

Kan innehalla spar av sojabonor och senap.

Vetets ursprung: EU och icke-EU. Aggets ursprung: EU
Foérvaras torrt och svalt.

Konsumentkontakt: Barilla Sverige AB-682 82, Filipstad SE 020-75 80 81.

www.barilla.se . .
PRODUKTIONSDATUM/BAST FORE

Image not Available.
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Copy dell'intestazione ingredienti / Ingredients Header Copy

Language:

Greek

ZYMAPIKA AMO ZIMIFTAAAI ZKAHPOY ZITAPIOY ME AYTA
ZUOTATKA: OLHLYOAAL okANpOoL oLTapLoL, avyd (28,3%).

Mmopel va epLéxel (xvn oOyLAG KOl oLVaATILOD.

MpogAevon ottapLol: EE kat ektdg EE. MpoéAgvon avywv: EE.
Alatnpeital oe 6pooepd Kal Enpd pépoc.

MNa onotadrinote NAnpogopia TNAEpwvriote oto 210-5197800.
HMEPOMHNIA NAPAITQIrHZ/ANAAQZH KATA MPOTIMHZH TPIN AMO

Image not Available.
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Copy dell'intestazione ingredienti / Ingredients Header Copy

Language:

English

DURUM WHEAT SEMOLINA EGG PASTA

Ingredients: durum wheat semolina, eggs (28.3%).
May contain traces of soybeans and mustard.
Wheat origin: EU and non EU. Egg origin: EU

Store in a cool and dry place.

For UK & Ireland: to contact Barilla: www.Barilla.co.uk
BEST BEFORE/PRODUCTION DATE

Image not Available.
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Copy dell'intestazione ingredienti / Ingredients Header Copy

Language:

English NZL

Text not Available.

Image not Available.
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Copy dell'intestazione ingredienti / Ingredients Header Copy

Language:

Polish

MAKARON JAJECZNY Z SEMOLINY Z PSZENICY DURUM

Sktadniki: semolina z pszenicy durum, jajka (28,3%).

Moze zawieral soje i gorczyce.

<body><p><br/></p><p>Miejsce pochodzenia pszenicy: UE oraz spoza
UE. Miejsce pochodzenia jaj: UE.</p></body>

Przechowywad w suchym i chtodnym miejscu

NAJLEPIE) SPOZYC PRZED/DATA PRODUKC]JI

Image not Available.
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Copy dell'intestazione ingredienti / Ingredients Header Copy Language: Russian

MaKapoHHble U3aenns n3 TBepAbiX COPTOB MieHUUbl Fpynna A BbICLLNNA .
copT AnyHble [FANCY NAME][(FANCY NAME ON RUSSIAN)] Image not Available.
CocTaB: MyKa 13 TBepAblX COPTOB MNeHnUbl, anua (28,3%), Boaa.

Mo>keT cogoep»>kaTb ciedbl CON N FropYMnLbI.

XpaHUTb B CYyXOM NpoxJjafdHOM MecTe.

M3rotosuTenb: Barilla G. e R. Fratelli - Societa per Azioni - Via Mantova
166, 43122 - PARMA, NTanus.

FOPAYAA NNHNA 8-800-222-30-08

FOAEH OO /OATA N3TOTOBJIEHUA N YITAKOBBLIBAHNA
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Copy dell'intestazione ingredienti / Ingredients Header Copy

Language:

English SGP

DURUM WHEAT SEMOLINA EGG PASTA

Ingredients: durum wheat semolina, eggs (28.3%). Contains: wheat,
gluten, eggs.

May be present: soy.

Wheat origin: EU and non EU. Egg origin: EU

Store in a cool and dry place.

PRODUCTION DATE/BEST BEFORE

Image not Available.
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Copy dell'intestazione ingredienti / Ingredients Header Copy

Language: Slovenian

JAJCNE TESTENINE 1Z PSENICNEGA ZDROBA DURUM

Sestavine: psSeni€ni zdrob durum, jajca (28,3%, 6 kos/kg)
Lahko vsebuje sledi zrnja soje in gorcice.

Image not Available.
Poreklo pSenice: EU in zunaj EU. Poreklo jajc: EU.
Hraniti v hladnem in suhem prostoru.

DATUM PROIZVODNJE/UPORABNO NAJMAN] DO
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Copy dell'intestazione ingredienti / Ingredients Header Copy

Language:

Turkish

YUMURTA CESNILI UZUN MAKARNA

Icindekiler: durum bugdayi irmidi (gluten), yumurta (%28,3).
Eser miktarda soya ve hardal icerebilir.

Yerli ve ithal ham madde kullanilarak Italya'da Uretilmistir.
Serin ve kuru yerde muhafaza ediniz.

Uretici Firma: Barilla G. e R. Fratelli - Societa per Azioni Via Mantova 166 -
43122: Parma - ltalya.

Barilla Tuketici Danisma Hatti 0216 651 61 62 - www.barilla.com.tr
TAVSIYE EDILEN TUKETIM TARIHI VE PARTI NUMARASI/URETIM TARIHI

Image not Available.
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Copy delle informazioni nutrizionali / Nutrition Facts Copy

Language:

NT

See REPRO

Image not Available.
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Elemento grafico / Graphic Element

3DL Primary pack_3030061039
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Elemento grafico / Graphic Element

3DR Primary pack_3030061039
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Elemento grafico / Graphic Element

BKP Primary pack_3030061039
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Elemento grafico / Graphic Element

3DF Primary pack_3030061039
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INGEGNERIA
PRIMO PIATTO

Avoilte to xovti xaL apnorte
v pavracia cag ehevBepn:
ta diaitepa oyxfpata twyv
(upapixwy pag eivar driaypéva yia
va potpacteite kAt Leywploto pe
avtovg mov ayanate. Metatpédre
pra ovvnBiopévn pépa oe pua
LITEPOYT avapvnon.

Noi la pasta,
tu la fantasia.**

Epmvevoteite anod Tig
oVVTAYEG pag oTo

www. barilla.com

(]
g
=i
o
—
=
B
=
£
:Q:—‘
=
==
o~
Q=
=
&
=
=
(==}

DALTETY

arilla

3030061039

DATA:

19/06/2024

COLO
N°8+
Vernice

PRODOTTO: 1000012505

COPRENZE
INCHIOSTRI

L,

PAPPARDELLE ALL'UOVO " COLLEZIONE International "

TYMAPIKA ATD IMITRAA) EXAHPOY EITAPYOY ME AYTA. Eomomd: oyurybdh axknpod omapeod, oupd
(28,4%). Npoéheuon omapuoi: E wax exndc EE. Mipoéhevan auytv: EE VO TEGEYE! Y] Oy Kl ovamog,
Bampetial o¢ pooepd ka €7 iEpas. Gy poyespéyiaror: 100g uapmiay« 1 Jitpa vepd» T ahar. Bpdare 1o
Vepd ki mpoodiéare o ahim, Mipooféave ta (upioped kot Bpdare yia 7 Nemtd, evaxatedewmac katd Sioavdjiata,
Irpoyyiore o oepBipee. To omoieBinore minpogopic TnAeguviote ato 2105197800,
*Hivaivepa ayripama yia SeyupTé oTIgpiG.

CED (D) URUM WHEAT SEMOLINA EGG PASTA.Ingredints:durum wheat semolna, eggs (18.3%).
Wheat origin: 1) and mon EU. Eng origin: EU. May contain traces of soy and mustard. Store in & cool and dry place,
Cookinyg imstructions: 100g pasta « 1 litre water « 7 salt. Bring water to 2 fst boil and 2dd 524, Add pasta and cook
for 7 minutes, stiming occasionally Drain and serve. G8: impoeted by Eura Food Brands, Kimbell Mews, Boughton,
N2 B8, UK. For U%. & Ireland: to contact Barile: www.Barilla.co.uk *Special Shapes for Special Moments,

(RZ) (S8 DURIM WHEAT SEMOLINA EGG PAST. Ingredients: dunum wheat semoling, eggs (28.3%).
Contains: wheat, gluten, eggs. May be present: soy.
Wheat origi: £ and mon EU. Eg origin: £ Store in @ cool and dry place. Cooking instructions: 100g pasta « 1 litre
watir« 7q 520t Bring water 1o  fast boil and add salt. Add pasta and cook for 7 minwtes, stimring occasionally. Drgin
and serve. *Spedial Shapes for Special Moments,

ALAND: Imported by Barilla Australia, Suite 2/Level 10, 1-7 Castiereagh Steeet, Spdney,

Singapore 618289, Tek +65-62718500.

NUTRITION INFORMATION
Servings per package: 3
Serving size: B0g

Average Quantity per Serving

Energy 1242 k) (297 Gal)
Protein 1
Fat, total 32

- saturated
Carbohydrate

- Sugars
Dietary fibre
Sodium

Valid for Australia and New Zealand

PATES ALIMENTAIRES AUX (EUFS. Ingréients:semaule de bl dur, e (23.3%).Oigine du bl UE et non-UE.
Qrigine des ot UE. Peut contenir des races de seja et de moutard. Conserver dans un endroit frais et sec. Modhaltés
it e T de s, Faire boulir Feaws et ajouter e sel Verses bes pétes et cuire 7 min,
£ remuant de temps en temps. Egoutte es pites et senvir. *Des Formes Spéciales pour Des M Spéciau,
**H ous s e,  vous L fantaisie.
CED) (52 DURUMVETE AGEPASTA. Ingredienser. durumvete, dgg {28,3%). Vetes ursprang: EU och ke £4.
Aggursprumg: ELL. Kan innehdlla spdr 2v sajabdnor och senap. Forvaras torrt och svalt Tillredning : 100g pasta+ 1
iter vatten « 7 sal. Kok upp vattnet och tildtt salt Lagq i pastan och 18t koka i 7 minuter, e om dd och d&. Hall
boet vattnet och servera. Konsumentkontakt: Barilla Sverige AB-682 82, Filipstad 5¢ 020-75 80 81, www barilia se.
“Speciella Former for Speciella Tillfallen.

CED) DURUMVEHNAPASTA KANANMUNALLA, Ainekset: durumvehnijauho, kananmuna (28,3%).
Vehnan aflogpera: EU j2 mu kuin BU. Kananmunan alkepers: FU. Saattaa sisaltad pieaia maarid soijaa ja sinappia.
Sailytettava villeassa j2 kuivassa paikassa, Valmistusohje: 'y suolaa. Kuumenna vesi
hiehvaksi ja fisaa suola. Lisad pasta ja keita 7 minuuttia, sekoita valilla. Kaada vesi pois ja tarjoile pasta.
Kuluttajapatvelu: Oy Conaxess Trade Finland Ab, Malmin kauppatie 18, 00700 Helsinki. www.barilla f.
“Erikoismuodot Erityisiin Hetkiin,

TIESTENIA 0D DURIIM PAENICE SA JAJIMA. Sastojct: knepica durum plenice, jaja 2

Porieklo penice: B { izvan-EU-2. Porijablo aja: EU.

subom mgstu. Uputstva 2a kuvanie: 100 g testenine 1 itra vode « 7 g soli - Vodu bran proluvaite i dodajte sof.
Dodajte testeninu i kuvajte 7 min, poviemena migedajuci . e R, Fratelli-
Societs per Azioni, Via Mantova 166, 43122, Parma, Halija. Kontakt 22 HR potreSade: Bari Hevatska d.oo, Radnéia
cesta 30, 1000 Zaqreb. *Posebni Oblici za Posebne Trenutke,

Average Quantity per 100g
1353 k) (372 Cal)

eyl 250¢€

PLASTIC

PLASTIC y 9 9N
Recycling ?f L AL R SX ]
PP

PAP

CARTON
CARDBOARD

PAPER
Recycling

N® CARTELLA
24-2917

CODICE EAN:
8076809514774
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Barilla

Pappardelle alrUovo n.176

DAL1877

- Barillar

PASSO TAGLIO:
340 mm

FASCIA:

DATA E FIRMA BARILLA

(W) OSUSENA TESTENINA OD DURUM PSENICNE KRUPKCE SA JAJIMA. Sastojci: krupica
durum pienice, jaja 28,3% (6 kom/kg). Poreklo péenice: EU i van EU-2. Poreklo jaja: EU. Moe da
sadriati tragove soje i sladice. Cuvati na hladnom, suvom mestu. Priprema; 100 g testenine « 1 litar
vode « 7 g soli. Dovesti vodu do kijutania i posoliti. Dodati testeninu i kuvati 7 minuta uz paviemeno
mesanje, Ocediti | poshuiti. Proizvodad: Barilla 6. e R. Fratelli - Societa per Azioni, Via Mantova 166,
43122, Parma, Italija. Uvoznik | distributer. Za RS: AWT International d.0.0. Batajnicki drum 283f,
11080 Beograd Sebija tel:011/3304-600; Za BA: Violeta d.0.0., Stiepana Radica 1, 88340 Grude,
tel.: +387 39/660-400, Email: violeta@violeta.com; Za ME: Expo Commerce d.o.0., Industrijska
z0na b.b, 85318 Radanowidi, Kotor. *Posebni Oblici za Posebne Trenutke.

JAJCNE TESTENINE (2 PSENKCNEGA ZOROBA DURLIM. Sestavine: pieniéni 2drob durum, jajca
28,3%, 6 kos/kg). Pareklo pienice: EL) in zunaj EU. Poreklo jajc: EL. Lahkn vsebuje sledi zrja soje in
gordice. Hraniti v hladnem in suhem prostoru. Navodila za kuhanje: 100 g testenin « 1 lter vode 7
soli- Voda hitro zavrite in dodajte sol. Dodajte testening in med obéasnim mesanjem kuhajte 7 min,
(decedite in postrefite. *Posebne Oblike za Posebne Trenutke.

GR YUMURTA CESNILI UZUN MAKARNA. [f
Net Miktar: 250q . Icindekiler: durum bugday irmigi Ene:ir#fehli 100gicn
(gluten), yumurta (%28,3). Yerli ve ithal ham madde — o g
bullandarak Italya'da Gretilmistir, Eser miktarda soya ve hardal ] 15530/ 367 kel
igereili. Serin ve kuru yerde muhafaza ediniz. Pigirme Talimati: |Yag 40g

100 g makama- 1 litre su- 7 g tuz. Suyu yisksek ateste kaynatin | Doymus yaj 120

ve tuzu ekleyin. Makarnay) llave edip ara sira kanshirarak Karbonhidat %0

7 dakika pisirin, Siiziin ve sudan gegimeden sicak servis edin, it
{Uretic Firm: Barilla . ¢ . Fratelli - Societa per Arioni Via |- Sekerier 304
Mantova 165 - 43122: Parma - talya. Ithalatg Firma: Barilla [ Lif 159
E-!da M D-100 Karayolu ?.kn] HNF Solu.-'TUNIH.fE. Barilla Protein 150g
Taketici Dantgema Hatt 0216 651 61 62 - www bailla.com.tr.
Mense Ulke: Itlya, *Dzel Anlar icin Yaraticr Sekiller, (12 AL

@ MakapoHHbIe W30 13 TBEPABIX COPTOB [ H [

nuweruubl [pynna A BbiCLIMI COPT ANYHbIE
PAPPARDELLE (Mannapaenne). Macca Herto 250r.

(ocrae: Myxa 13 TBRRACH RLLUSHML BbicLero copra, Aiya (28,3%), Boga. Mamet cogepmats cnes! con
W rOpUsLeL, XpanTh B CyXM npaxnaghom Mecre. Bapith 7 MukyT & KMRAWER NoaconerHon Boge.
Wsrotouens: Barilla G. e R. Fratelli - Societa per Azioni - Via Mantova 166, 43122 - PARMA, Wranun.
YnonHomouersaa aprasiaus / mmnogrep: 000 «Bapunna Pyce, Poccis, 141504, Mockogoan ofin,,
. Conweunoropes, Byrespckii Tynig, 4.1, [OPAYAR NHHMWA 8-800-222-30-08. NocTagwm &
Pecaybnuke benapyco: 000 cAnbda-Ancipuonumas, 220082, r. Mick, yn. Matycesnsa, .20,
noM. 121, Ten. +375 (17) 354-32-12.

*H3bickannan Gopma nacThi ANA 0C0GEHHBIX MOMEHTOB,

Tihyeean HeHHOCTS (cpegrie navensia) a 100r: hepreTheckan LerHocTs - 367 kxan / 1553 kfix;
Benkn - 15T, wonped - 4.07, B TOM YHCNE HACHILIEKRSIE MUpHSIE KICNOT - 1.2 T, yrnesoasl - 66T,
B TOM UNCNE CaXapa - 3.0 nMuessie Bonokka - 3.5, cams - 01

MMAKARON JAJECZNY Z SEMOLINY Z PSZENICY DURUM., Skfadniki: semalina 2 pszenicy durum,
jajka (28,3%]. Miejsce pochodzenia pszenicy: UE oraz spoza UE. Miejsce pochodzenia jaj: UE.
Maze 2awierat soje i qorezyce. Praechowywad wsuchym i chiodnym miejscu. Sposob pez

100 g makaronu « 1 litr wody « 7 g soli. Doprowadzic wode do wrzenia i posalic, Dodac makaron i
qotowat przez 7 min, od czasu do czasy mieszajac. Po ugotowaniu makaron odeedzic | podawad.

*Wyjatkowe Ksztalty na Wyjatkowe Chwile.
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declaration - Décl

Aiarpogikr Sfhwon - Nutrition nutritionnelle -

Naringsvirde - Ravintosisltd - Nutritivna deklaracija - Nutritivna deklaracija -

Hranilne vrednosti - Wartos odzywaza 100g

|
Evépyeia - Energy - Energie - Energi - Energia - [nergijL - 1553

Energija - Energijska vrednost - Wartosc enerqety(m1 367

Nimapd - Fat - Matiéres grasses - Fett - Rasva -
Masti - Masti - Mastobe - Thiszcz

£ TWV omoitav Kopeapéva - of which saturates -

dont acides gras satures - varav mattat fett - |
josta tyydyttynytta - od kojih zasicene masne kiseline -
od kojih zasicene masne kiseline - |
od tega nasicene masdobe -

wtym kwasy thiszczowe nasycone |

- Carbohydrate - Glucides - | ..,.

Hillibyydraatit - Ugljikehidrati - Ugljen hidrati - |

Ogljikovi hidrati - Weglowodany I

£K TV omoitv odkgapa - of which sugars - dont sutrel -

varav sockerarter - josta sokereita - od kojih Seceri - oc‘ kojih ederi -

od tega sladkorji - w tym cukry

EStupec ivec - Fibre - Fibres alimentaires - Fiber - HaTntnkuitu -
Viakna - Vlakna - Prehranske vlaknine - Blonnik

TMpureivec - Protein - Protéines - Protein - Proteiini - |
Bjelantevine - Proteini - Beljakovine - Bialko

AN - Salt - Sel - Salt - Suola - Sof - 50 - Sol - 56l [

Barilla G. e R Fratelli - Societa per Azioni | 2 50 e
Via Mantova, 166 - 43122 Parma - Italy g

IYMAPIKA AND ZIMITAAI EKAHPOY ZITAPIOY ME AYTA / DURUM WHEAT
SEMOLINA EGG PASTA / PATES ALIMENTAIRES ALX GEUFS / DURUIMVETE AGGPASTA /
DURUMVEHNAPASTA KANANMUNALLA / OSUSENA TESTENINA OD DURUM
PAENICNE KRUPICE SA JAJIMA / SUSENA TESTENINA EA JAJIMA | JAICNE TESTENINE
|2 PAENICNEGA ZDROBA DURUM / YUMURTA CESNILI UZUN MAKARNA /

MAKAPOHHBIE H3BENIA U3 TBEPLIX COPTOB NILIEHHLLbI TPYTIA A BbICLLINA
COPT AMYHBIE / MAKARON JAJECZNY Z SEMEEINY T PSZENICY DURUM

ANAADEH KATA NPOTIMHEH NPIN AMO / BEST BEFORE / A CONSOMMER DE
PREFERENCE AVANT LE / BAST FORE / FhTSH« ENNEN / NAJBOLJE

UPOTRIJEBITI DO / NAJBOLJE UPOTREBITI DO A UPORABNO NAJMAN) DO /
TAVSIVE EDILEN TOKETIM TARIHI / FOZER 10  NAJLEPIES SPOZYC PRIED

HMEPOMHNIA IAPATOTHE / PRODUCTION DATE / DATE DE PRODUCTION /
PRODUKTIONSDATUM / VALMISTUSPAIVAMAARA / DATUM PROIZVODNIE /
DATUM PROIZVODNIE / DATUM PROIZVODNJE / EA!HI NUMARASI VE URETIM
TARIHI / JATA H3FOTOBAEHMA M YNAKOBBIBAHHA / DATA PRODUKCI




