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Scheda Tecnica di Prodotto / Technical Product Specification / Fiche technique de produit 1000018283 LASAGNE EGG
15X500G KSA

Trade Unit Info

TU Code TU Description Best Before
(days) Case Barcode Case  Width

(mm)
Case Length
(mm)

Case Height
(mm)

Gross Weight
(kg)

Net Weight
(Kg)

1000018283 LASAGNE EGG 15X500G
KSA 600 08076809082143 390.0 299.0 194.0 8.304451 7.5

Consumer Unit Info

CU Code CU Description CU Quantity
per TU Ean Code Width (mm) Length (mm) Height (mm) Gross Weight

(g) Net Weight (g)

00000000029112 LASAGNE EGG 500G LC
KSA 15.0 8076800376999 95.0 186.0 74.0 530.6 500.0

2029001945 F.199 LASAGNE UOVO NEW TECHN.
Formula Technical Specification - Rev W - Issued Issued Date: Aug 19, 2024 2:23:05 PM

The methods of analysis are available on request

Name Max UOM

Ash 1.10 %

Moisture and volatile
substances 12.5 %

Caratteristiche chimiche / Chemical Characteristics / Chemische Merkmale / Caractéristiques chimiques

Name Ref Value UOM

Length  : 171 mm

Thickness  : 0.80 mm

Width  : 89 mm

Caratteristiche fisiche / Physical Characteristics / Physische Eigenschaften / Caractéristiques physiques

Caratteristiche microbiologiche / Microbiological Characteristics / Mikrobiologische Merkmale / Caractéristiques
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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.

Italian

Nel caso di pasta secca di semola / pasta all'uovo / pasta secca ripiena: questo prodotto è essiccato fino a valori di umidità che
assicurano l'assenza di crescita microbica.

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

In caso di prodotti da forno: il basso contenuto di umidità nei prodotti secchi, i bassi valori di attività dellacqua e le condizioni di
cottura nei prodotti ad umidità intermedia assicurano lassenza di rischi per la salute del consumatore.

Prodotti surgelati: la corretta gestione della catena del freddo assicura la stabilità microbiologica.

Deutsch

Im Falle trockener Pasta, Voll-Ei Pasta und gefüllter, 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 bürgen für die Abwesenheit
mikrobiellen Wachstums.

Im Falle von Bäckereiprodukten: der geringe Feuchtigkeitsgehalt der Bäckereiprodukte sowie der geringe Wert der Wasseraktivität
und die Bedingungen im Backvorgang bei den Produkten mit mittlerem Feuchtigkeitsgehalt sorgen für den Schutz des Verbrauchers.

Tiefgekühlte Produkte: Die Integrität der Kühlkette bürgt für die mikrobielle Stabilität der Produkte.

Français

Pâtes sèches/pâtes aux oeufs/pâtes sèches farcies : ces produits sont séchés jusqu'à l'obtention de valeurs d'humidité qui assurent
l'absence de croissance microbiologique.

Sauces / pesto / plats préparés à longue conservation : la technologie utilisée et l'étanchéité de l'emballage assurent l'absence de
croissance microbiologique.

Produits de boulangerie (produits secs) : la faible teneur d'humidité assure l'absence de croissance microbiologique.  Produits de
boulangerie (produits à humidité moyenne) :  la faible activité de l'eau dans les produits et les conditions de cuisson assurent
l'absence de croissance microbiologique.

Produits surgelés: le respect de la chaine du froid assure la stabilité microbiologique.
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Modalità di conservazione del prodotto / Product storage condition / Conditions de conservation / Lagerungsbedingungen

Per i prodotti conservati a temperatura ambiente / ambient products / produits conservés à 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 / Kühl und trocken lagern

Per i sughi: dopo l'apertura conservare in frigorifero per non più di 5 giorni / For sauces: once opened keep refrigerated and use within 5 days / Pour les sauces et pesto: après ouverture, conserver au
réfrigérateur et consommer dans les 5 jours / Für Saucen: nach dem Öffnen im Kühlschrank 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 à -18°C après décongélation, le produit ne doit
pas etre recongelé. Après décongélation, le produit doit être conservé entre 0 et 4°C, dans son emballage d'origine, et consommé dans les 24 h (pour les lasagnes et les
cannelloni, à consommer dans les 96h suivant la decongélation dans l'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 English AUSLanguage:

AU-NZ—SG-HK - DURUM WHEAT SEMOLINA EGG PASTA. Net weight :
500g. Ingredients: durum wheat semolina, eggs (19.36%). Contains:
wheat, gluten, eggs. May be present: soy. Wheat origin: EU and non
EU. Egg origin: EU. Store in a cool and dry place. Cooking time: 20 min. in
the oven. *Special Shapes for Special Moments.

FOR AUSTRALIA AND NEW ZEALAND: Imported by Barilla Australia, 4
Annandale Street, Annandale, NSW, 2038. MADE IN ITALY
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Copy dell'intestazione ingredienti / Ingredients Header Copy JapaneseLanguage:

JA - 500g

 102-0093 2-7-3 PMO9
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Copy dell'intestazione ingredienti / Ingredients Header Copy English SGPLanguage:

AU-NZ—SG-HK - DURUM WHEAT SEMOLINA EGG PASTA. Net weight :
500g. Ingredients: durum wheat semolina, eggs (19.36%). Contains:
wheat, gluten, eggs. May be present: soy. Wheat origin: EU and non
EU. Egg origin: EU. Store in a cool and dry place. Cooking time: 20 min. in
the oven. *Special Shapes for Special Moments.

FOR SINGAPORE: Imported by Dawood Exports Pte Ltd - 5, Buroh Lane, 09-
01, SEJ Food Hub, Singapore 618289 Tel: +65-62716500
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Copy dell'intestazione ingredienti / Ingredients Header Copy RussianLanguage:

EAC

RU - Макаронные изделия из твердых сортов пшеницы Группа А
высший сорт яичные LASAGNE (Лазанья). Масса нетто 500г. Состав:
мука из твердой пшеницы высшего сорта, яйцo (19,36%), вода. Может
содержать следы сои и горчицы. Хранить в сухом прохладном месте.
Время запекания в духовке 20 минут. Листы не требуют
предварительного отваривания. Изготовитель: Вarilla G. e R. Fratelli -
Societa per Azioni - Via Mantova 166, 43122 - PARMA, Италия.
Уполномоченная организация / импортер: ООО «Барилла Рус», Россия,
141503, Московская обл., г. Солнечногорск, Бутырский тупик, д.1.
ГОРЯЧАЯ ЛИНИЯ 8-800-222-30-08. Поставщик в Республике Беларусь:
ООО «Альфа-Дистрибьюция», 220082, г. Минск, ул. Матусевича, д.20,
пом.12/1, тел. +375 (17) 365-32-12. ГОРЯЧАЯ ЛИНИЯ 8-800-222-30-08.
Дата изготовления и упаковывания и Годен до: см. на упаковке.
*Изысканная форма пасты для особенных моментов.
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Copy dell'intestazione ingredienti / Ingredients Header Copy English HKGLanguage:

AU-NZ—SG-HK - DURUM WHEAT SEMOLINA EGG PASTA. Net weight :
500g. Ingredients: durum wheat semolina, eggs (19.36%). Contains:
wheat, gluten, eggs. May be present: soy. Wheat origin: EU and non
EU. Egg origin: EU. Store in a cool and dry place. Cooking time: 20 min. in
the oven. *Special Shapes for Special Moments.

FOR HONG KONG: Imported by: Sims Trading Company Ltd, 7/F, DCH
Building, 20 Kai Cheung Road, Kowloon Bay, Hong Kong
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Copy dell'intestazione ingredienti / Ingredients Header Copy ArabicLanguage:

– AR
باريلا - لازانيا (معكرونة من سميد القمح القاسي مع البيض). الوزن الصافي: 500غ.
المكونات: سميد القمح القاسي، بيض (19,36%). يحتوي على القمح (الغلوتين) والبيض. قد
تحتوي على آثار من الصويا والخردل. يحفظ في مكان بارد و جاف. إنتاج شركـة باريلا جي. إي.
آر، فراتيلـلي المسـاهمة، فيـا منتوفا 166، 43122 - بارمـا - إيطاليا. صنع في إيطاليا. لرقم
دفعة الإنتاج وتاريخ الإنتاج وانتهاء الصلاحية انظر العبوة. المستورد الوحيد في المغرب:
بورشنان وشركائه، شارع أهل لغلام، عين السبع، الدار البيضاء – المغرب. المستورد في
تونس: الشركة العالمية للتوزيع: نهج النسيج منطقة صناعية – سيدي رزيق – 2033 مقرين –
تونس. المستورد في الجزائر: ماينستريم ترادينغ ش.ذ.م.م. رقم 67 بواديكار 02 دالي براهيم
الجزائر. المستورد في ليبيا: شركة النخلتين – سيدي سليم – طرابلس. المستورد في مصر:
شركة ديجما للتجارة، مبنى برزي جروب، 6 شارع الشيخ محمد سالم، وراق الحضر – امبابة –
الجيزة – مصر، ص.ب 55 امبابة.
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Copy delle informazioni nutrizionali / Nutrition Facts Copy English AUSLanguage:

SEE IMAGE (AUS)
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Copy delle informazioni nutrizionali / Nutrition Facts Copy JapaneseLanguage:

SEE IMAGE (Japanese)
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Copy delle informazioni nutrizionali / Nutrition Facts Copy RussianLanguage:

Пищевая ценность (средние значения) на 100 г: энергетическая
ценность - 1558 кДж/368 ккал; белки - 14 г; жиры - 4.0 г, в том числе
насыщенные жирные кислоты - 1.0 г; углеводы - 68 г, в том числе
сахарa - 3.0 г; пищевые волокна - 3.0 г; соль - 0.08 г.
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Copy delle informazioni nutrizionali / Nutrition Facts Copy English HKGLanguage:

SEE IMAGE (HK)
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Copy delle informazioni nutrizionali / Nutrition Facts Copy ArabicLanguage:

SEE IMAGE (Arabic)
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Copy delle informazioni nutrizionali / Nutrition Facts Copy English SGPLanguage:

Image not Available.
not available
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Elemento grafico / Graphic Element 3DL 1000012408 LASAGNE EGG 15X500G AAA
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Elemento grafico / Graphic Element 3DR 1000012408 LASAGNE EGG 15X500G AAA
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Elemento grafico / Graphic Element ATW 1000012408 LASAGNE EGG 15X500G AAA
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Elemento grafico / Graphic Element 3DF 1000012408 LASAGNE EGG 15X500G AAA





060723 Ast_COLLEZIONE NoWin VII 

Data: 06/07/2023

Comunicazione allestimento impianti stampa (non valevole come conferma d'ordine imballi)
Repro material delivery communication (this is not an order confirmation)

A/To: 
Buyer Packaging Material 
Operations Meal Solution 
Marketing – Trade Mktg 
Vendor Assurance 

Copackers Control 
Central Planning Department 
Qualità Assurance  
R & D 

Plants 
Packaging Department 
Production 
Warehouse 

NEW PM CODE 
RELATED ITEM 

TYPE/DIMENSIONS 
RELATED PG 

PRINTERS PLANTS COLOURS CUTS / DESCRIPTION / MODIFICATION 

3030058243
ITEM 015857

ASTUCCIO 

31.499  
NO FINESTRA 

94 X 74 X 186 
PG 3030056859

IVAL 
SADA VR 

A 6 + 
VERNICE OPACA

N° 

189

Astuccio 

LASAGNE di SEMOLA da 500g 
Collezione Restyling “No Window”

COLLEZIONE 
INTERNATIONAL

3030058229
ITEM 016209

ASTUCCIO
ISO 6 

NO FINESTRA 
138 X 62 X 173 
PG 3030058122

SADA VR 
DE ROBERTIS 

A - E - F 6 + 
VERNICE OPACA

N° 

287

Astuccio 

CASARECCE da 500g 
Collezione Restyling “No Window”

COLLEZIONE 
INTERNATIONAL 

AAA 

3030058387
ITEM 012498

ASTUCCIO 

31.80 RID 
NO FINESTRA 

185 X 85 X 195 
PG 3030058379

LUCAPRINT A 6 + 
VERNICE OPACA

N° 

160

Astuccio

TAGLIATELLE PAGLIA E FIENO  
di SEMOLA da 500g 
Collezione Restyling “No Window” + New Box size DTV

COLLEZIONE 
INTERNATIONAL

3030058414
ITEM 018282

ASTUCCIO 

31.80 
NO FINESTRA 

185 X 85 X 220 
PG 3030058394

LUCAPRINT A 6 + 
VERNICE OPACA

N° 

166

Astuccio 

FETTUCCINE di SEMOLA da 500g 
Collezione Restyling “No Window”

COLLEZIONE 
INTERNATIONAL 

AAA

3030058242
ITEM 018283

ASTUCCIO 

31.499  
NO FINESTRA 

94 X 74 X 186 
PG 3030056859 

IVAL 
SADA VR 

A 6 + 
VERNICE OPACA

N° 

199

Astuccio 

LASAGNE all’UOVO da 500g 
Collezione Restyling “No Window”

COLLEZIONE 
INTERNATIONAL

INFORMAZIONI IMPIANTI STAMPA / REPRO MATERIAL INFORMATIONS

Impianti stampa disponibili presso / Repro material are available c/o:

ROSSOCARMINIO – Via Alpone – Monteforte d’Alpone (VR) 

Si richiede al fotolitista copia lettera di spedizione del materiale tramite Fax / e-mail alla nostra attenzione.

The reprohouse is kindly requested to send a letter confirming the sending of materials by Fax or e-mail.

Labelling Process Owner - Contact for project pre- invoices approval & registration 

[Only for 015857] Castagnetta Gianmarco gianmarco.castagnetta@barilla.com
Barilla G. e R. Fratelli Società per Azioni – Via Mantova, 166 – 43122 Parma
[Non usare PO annuale, chiederne uno ad hoc] 

[Only for 016209] Jorgensen Mette mette.jorgensen@barilla.com
BARILLA AUSTRALIA – 4 Annandale Street | Annandale | NSW | 2038 | Australia

[Only for 012498] Wernberger Fredrik Fredrik.Wernberger@barilla.com
BARILLA SVERIGE AB Registered office: PO BOX 6722, 113 85 Stockholm (Sweden)| invosweden@barilla.com

[Only for 018282 and 018283] Katic Bojana bojana.katic@barilla.com
Barilla Singapore – 27 Creta Ayer rd. Singapore 088994 Republic of Singapore UEN 201129309M 


