Barilla

The Italian Food Company. Since 1877

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

15X500G KSA

Trade Unit Info

Printing Date: Aug 22, 2024 8:11:58 PM

- Best Before Case Width Case Length Case Height Gross Weight Net Weight
TU Code TU Description (days) Case Barcode (mm) (mm) (mm) (ka) (Kq)
1000018283 '}-(’giAGNE EGG 15X500G | go 08076809082143 390.0 299.0 194.0 8.304451 75
Consumer Unit Info
CU Code CU Description ;:C)eur .?Santity Ean Code Width (mm) Length (mm)  Height (mm) (qu)oss Weight Net Weight (g)
00000000029112 LASAGNE EGG 500G LC | 45 8076800376999 95.0 186.0 74.0 530.6 500.0

KSA

2029001945 F.199 LASAGNE UOVO NEW TECHN.
Formula Technical Specification - Rev W - Issued

Issued Date: Aug 19, 2024 2:23:05 PM

Caratteristiche chimiche / Chemical Characteristics / Chemische Merkmale / Caractéristiques chimiques

Name Max UOM
Ash 1.10 %
Moisture and volatile

substances 12.5 %

The methods of analysis are available on request

Caratteristiche fisiche / Physical Characteristics / Physische Eigenschaften / Caractéristiques physiques

Name Ref Value UOM
Length : 171 mm
Thickness : 0.80 mm
Width : 89 mm

Caratteristiche microbiologiche / Microbiological Characteristics / Mikrobiologische Merkmale / Caractéristiques
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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.
English
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.
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.
Tiefgekuhlte 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: English AUS

AU-NZ—SG-HK - DURUM WHEAT SEMOLINA EGG PASTA. Net weight : bt .
£000. imaredionts: durum wheat semolina. eggs (10-36%) Contains: @2 G O DURUM WHEAT SEMOLINA EGG PASTA. Net weight : 500g. Ingredients: durum

wheat semolina, eggs (19.36%). Contains: wheat, gluten, eggs. May be present: soy. Wheat

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. origin: EU and non EU. Egg origin: EU. Store ina 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 Language: Japanese
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Copy dell'intestazione ingredienti / Ingredients Header Copy Language: English SGP

AU-NZ—SG-HK - DURUM WHEAT SEMOLINA EGG PASTA. Net weight : bt .
£000. imaredionts: durum wheat semolina. eggs (10-36%) Contains: @2 G O DURUM WHEAT SEMOLINA EGG PASTA. Net weight : 500g. Ingredients: durum

wheat semolina, eggs (19.36%). Contains: wheat, gluten, eggs. May be present: soy. Wheat

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. origin: EU and non EU. Egg origin: EU. Store ina 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

Language: Russian

EAC

RU - MakapoHHble nsgenusa n3 TeepibliX COPTOB nuweHuubl 'pynna A
BblICLLINI copT aAnyHble LASAGNE (JlTazaHbs). Macca HeTTo 500r. CocTas:
MyKa 13 TBEpAOMN MNweHuubl BbiClLero copTa, anuo (19,36%), soga. MoxeT
coaep>XaTb criefbl COM U ropyunLbl. XpaHUTb B CYXOM MNpOxXjafgHOM MecTe.
Bpems 3anekaHuna B gyxoske 20 MUHYT. JINCTbl He TpebytoT
npenBapuTenbHOro oTBapmBaHus. srotosuTens: Barilla G. e R. Fratelli -
Societa per Azioni - Via Mantova 166, 43122 - PARMA, Ntanus.
YnonHoMo4eHHasa opraHusaumsa / umnoptep: OO0 «bapunna Pyc», Poccus,
141503, Mockosckas 06s1., r. ConHe4YHOropck, byTeipcknn Tynuk, a.1.
FOPAYAA NNHNA 8-800-222-30-08. MNMocTaBLmMK B Pecnybnuke benapychb:
000 «Anba-Anctpubbloumns», 220082, r. MnHck, yn. MaTtycesuya, 4.20,
nom.12/1, Ten. +375 (17) 365-32-12. TOPAYAA NNHNA 8-800-222-30-08.
[aTa U3roTtoBneHns N ynakoBbiBaHNA N [0fieH A0: CM. Ha YIMaKoBKe.
*U3bickaHHana popMa NacTbl ANA 0COOEeHHbIX MOMEHTOB.

MakapoHHble H31enuA u3 TBEPAbIX COPTOB
nuwennubl fpynna A BbiCWKi COPT AUYHbIE
LASAGNE (/lazanbs). Macca HetTo 500r.

(ocTag: Mya i3 TBEPAOI NLUEHALBI BBICWET0 COpTa, Aifuo (19,36%), Boga. Moxer cogepath Chefibl Cou I
FOpYHLbI. XPaHHTD B CYXOM NpOXNagHoM mecte. Bpema 3anekania B yxoske 20 MuHyT. JCTbl He TpebyioT

npeagapHTensHoro oreapusama. Haroroeutens: Barilla G. e R. Fratelli- Societa per Azioni - Via Mantova 166,
43122 - PARMA, Wranus. Ynonsomouennas oprawn3aums / nmnoprep: 000 «bapunna Pycs, Poccus, 141503,
MockoBckas obn., r. Conweuroropck, byrelpckuit Tynuk, 1.1 TOPAYAR NAKIA 8-800-222-30-08. MocTapLymk
B PecnyGnuke benapyco: 000 «Anbga-Quctpubbiounsn, 220082, r. Misck, yn. Marycesuua, 4.20, nom.12/1,
Ten. +375(17) 365-32-12. TOPAYAA NUHIA 8-800-222-30-08. lata n3rotoBnexus i ynakoBbiBaHua 1 [ogex
00: CM. Ha ynakoske. *M3bickawHaa ¢opma nactbl ANS 0COGEHHBLIX MOMEHTOB.
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Copy dell'intestazione ingredienti / Ingredients Header Copy Language: English HKG

AU-NZ—SG-HK - DURUM WHEAT SEMOLINA EGG PASTA. Net weight : bt .
£000. imaredionts: durum wheat semolina. eggs (10-36%) Contains: @2 G O DURUM WHEAT SEMOLINA EGG PASTA. Net weight : 500g. Ingredients: durum

wheat semolina, eggs (19.36%). Contains: wheat, gluten, eggs. May be present: soy. Wheat

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. origin: EU and non EU. Egg origin: EU. Store ina 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

Language: Arabic
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Copy delle informazioni nutrizionali / Nutrition Facts Copy Language: English AUS

SEE IMAGE (AUS) NUTRITION INFORMATION
Servings per package: 9 Serving size: 54¢
Average Quantity per Serving - Average Quantity per 100g

Energy 841kJ (201 Cal) 1558 kJ (373 Cal)
Protein 1.6 14 g

Fat, total 22 g 4 q
- saturated 0.5 ¢ g

(arbohydrate 365 g S

-sugars 16 ¢ g
Dietary fibre 1.6 ¢ g
Sodium 16.2 mg m

Valid for Australia and New Zealand.

g
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Copy delle informazioni nutrizionali / Nutrition Facts Copy Language: Japanese

SEE IMAGE (Japanese) ?\E%}ﬁﬁ\%ﬂ_’\/] OOg% D
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Copy delle informazioni nutrizionali / Nutrition Facts Copy

Language: Russian

MuweBas LEeHHOCTb (cpeaHue 3HaYeHua) Ha 100 r: sHepreTnyeckas
LLleHHOCTb - 1558 K[)k/368 kkan; 6enku - 14 r; >xupbl - 4.0 r, B TOM 4ucne
HacbIWEHHbIE XUPHble KNCOTLI - 1.0 1; yranesodbl - 68 r, B TOM yucne

MuueBas LeHHOCTb (cpepHie 3HaueHna) Ha 100 r: SHepreTuyeckad LeHHOCTb - 1558 kx/368 Kkan;

Benkm - 14 1; upbi - 4.0, B TOM YiCTE HACbILLEHHbIE XYPHbIE KCNOTbI - 1.0 T; yrneBoAbI - 68 T, B TOM uicne
caxapa - 3.0 r; NuLLeBbIe BOSOKHa - 3.0 I; COfb - 0.08 T (axapa - 3.01; nuiueBble BonokHa - 3.0r; conb - 0.0r.
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Copy delle informazioni nutrizionali / Nutrition Facts Copy

Language: English HKG

SEE IMAGE (HK)

Nutrition Information

Per 1009
Energy 362 keal /1534 K/
Protein 1409
Total fat 40q

- Saturated fat 1.09
- Trans fat 04

(arbohydrates 67.5¢
- Sugars 3.09

Dietary fibre 3.09
Sodium 30mg
Valid for Hong Kong.
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Copy delle informazioni nutrizionali / Nutrition Facts Copy

Language: Arabic

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

Language:

English SGP

not available

Image not Available.
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Elemento grafico / Graphic Element

3DL 1000012408 LASAGNE EGG 15X500G AAA

/)/Lasagne

JrUovo n199
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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

Lasagne
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Elemento grafico / Graphic Element

3DF 1000012408 LASAGNE EGG 15X500G AAA
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Lasagne
all’Uovo n.199

DAL 1877

Barilla

@Y () G @O DURUM WHEAT SEMOLINA EGG PASTA. Net weight : 500g. Ingredients: durum 0 * : 5
wheat semolina, eggs (19.36%). Contains: wheat, gluten, eggs. May be present: soy. Wheat Lasaglle Open the bOX and let YU 1maglnatlon THIL free.

origin: EU and non EU. Eqg origin: EU. Store in a cool and dry place. Cooking time: 20 min. in the oven.

*Special Shapes for Special Moments. all’U OVO n.199

FOR AUSTRALIA AND NEW ZEALAND: Imported by Barilla Australia, 4 Annandale Street, Annandale, special Wlth the ones you IOVC. Tum an ordinary

Lasa ne i
FOR SINGAPORE: Imported by Dawood Exports Pte Ltd - 5, Buroh Lane, 09-01, SEJ Food Hub, Singapore day into a moment to remember.

618269 Tel: +65-62716500.
FOR HONG KONG: Imported by: Sims Trading Company Ltd, 7/F, DCH Building, 20 Kai Cheung Road,

Kowloon Bay, Hong Korg. all’ U OV O n. 1 99 B DaA L’l- ; ]Ia® Noi la pasta, tu la fantasia.**

our special shapes are made to share something

* % .

NUTRITION INFORMATION Nutrition Information We bring the pasta,

Servings per package: 9 Serving size: 54g Per 100g

Average Quantity per Serving Average Quantity per 100g  Energy 362 kal / 1534k

Energy 841K (201 Gal) 1558k1(373Gal)  Protein 1409

Protein 769 " g Total fat 40qg

Fat, total 24 4 g - Saturated fat 109

- saturated 05¢ 1 - Trans fat 09
Carbohydrate 365 g 675 (arbohydrates 6759
- Sugars 16 3 -Sugars 309

Dieralygﬁhre 1.63 3 Dietary fibre 309 DAL 1877 Get inspired by our recipes at

0

Sodium 162 mg 3

q Sodium 30mg @ .
Valid for Australia and New Zealand. Valid for Hong Kong. ® 2500 3Lt diol o) za @oli)) galdl diam 3o Big,Sma) LY - Yt www.barilla.com
5 oy (oosiall) padll o ggion -(%019,36) yau (ol guodl) o LS
sl v Mol A58 ol WGl 3 95 Oe @ Jae o5l Lsall o BT o gsa0

MakapoHHble 3gens u3 TBepAbIX COPTOB E H [ R e A

DISEGNO TECNICO:
111767AS - 31.99

you bring your imagination.

DATA E FIRMA BA

nweruubl fpynna A BHICWKMIA COPT AMYHbIE Oliygg Sl B gl st Bl 1) ol slgsly gl gyl gyl dnbd
LASAGNE (Ma3awba). Macca Hetto 500r. BAlall 35,201 g @ dpsadl bl — Ll bl ]y ) o oL S 2
(ocra: MyKa i3 TBEDLOM MLieHILbI Bbicwero copra, Ao (19,36%), soa. MoxeT coepwarh Cieibl oM & gtall wpuigs = 33380 2033 = 515y Guuw — dislio dahio guadd] g tr2ierl
TOpYHLIS. XPaHHTb B CyXOM NPOXAAAHOM MecTe. Bpewllln Zane;a':mnﬁ nysxosxe EUM:nHyT. ﬂt&n‘; He rpeﬁ]yg & gkl phadl gcalys JI 02 5315 67 08) pepeded @031 pafatils 352 N DAL18 : B
NIpeABapHTENbHOr 0TBapHBakHA, Uaroroswen: Barilla . e . Fratelli- Societa per Azioni - Via Mantova 166, il iS 3t o) = — cpalsl] 453 ”
43122 -pPARMA, manm.%‘nonunmoueunaﬂ Oprark3auuA / umnoprep: 000 «Ba;:nna Pyo», Pocau, 141503, 5:':;’;5 o Ma_dg;f_‘ iiﬁﬁ% ?édj:” ] ,ﬁgﬂ = A N\ Bar Illa ®
Mockosexaa o6, r. ComexHoropax,Byroipceii Ty, 1. FOPHUAR MHIHA 8-800-222-30-08. Mocrasu o SR TG Sy Sbs < &0 e
8 Pecny6inuxe benapycs: 000 «Anbia-fncrpubionusn, 220082, r. Musck, yn. Marycesuya, 5.20, nom.12/1,
Ten. +375 (17) 365-32-12. TOPAYAA NIAHIA 8-800-222-30-08. [lara u3roToBneHmA u yniakoBbiBakwA K fofex &9l §5ld
A0 M. Ha ynakoske. *H3pickanhas opma nacTbl ANA 0COGEHHBIX MOMEHTOB. 9 3gull G aand] s
MHieBan LenHoCTH (cpepme 3Hauennn) Ha 100 r: nepreTayeckan LeHHoCTb - 1558 kibk/368 kkan; £54  daxl [
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CODICE EAN:
8076800376999

COPERTURA
TOTALE
INCHIOSTRO

N°CARTELLA:
RC 58349

PAP

3 4
GIALLO | NERO

2
ROSSO

P. 200

Cod. imp. 3030058242
Dimensione 186x95x74
ITEM 018283

Fustella 31.99

DESCRIZIONE PRODOTTO: COLL. LASAGNE UOVO 500G - UK
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Barilla G. e R. Fratelli - Societa per Azioni 50 Og e

Via Mantova, 166 - 43122 Parma - Italy

DATA:
22-06-2023
COPRENZE
INCHIOSTRI

8 'U0/6800

BARILLA
G. e R. Fratelli
Azioni

Societa per




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: Copackers Control Plants

Buyer Packaging Material Central Planning Department Packaging Department
Operations Meal Solution Qualita Assurance Production

Marketing — Trade Mktg R&D Warehouse

Vendor Assurance

NEW PM CODE | TYPE/DIMENSIONS
RELATED ITEM RELATED PG PRINTERS PLANTS COLOURS CUTS / DESCRIPTION / MODIFICATION

ASTUCCIO

Astuccio
3030058243 31.499 v . COLLEZIONE
|TEM 015857 9};3?;”:{&5 SAIgiLVR A \/ERNEE‘(‘)’PACA 189 LASAGNE dl SEMOLA da Soog INTERNATIONAL
PG 3030056859 Collezione Restyling “No Window”
ASTUCCIO Astuccio
3030058229 1506 N Hee! COLLEZIONE
MTEMO16200| \OFMESTRA Do A-E-F \/ERN?:E:PA(‘A 287 CASARECCE da 500g INTERNATIONAL
5583:)(3?)2:8117232 Collezione Restyling “No Window” AR
ASTUCCIO Astuccio
3030058387 ~ 31.80RD 6+ v TAGLIATELLE PAGLIA E FIENO COLLEZIONE
OFINESTRA LUCAPRINT A venceores | 160 4 INTERNATIONAL
ITEM 012498  185X85X195 e 0PACA di SEMOLA da 500g
PG 3030058379 Collezione Restyling “No Window” + New Box size DTV
ASTUCCIO
Astuccio
3030058414 31.80 N . COLLEZIONE
ITEM 018282 18?0 ;QES;F(RZAZO LUCAPRINT A vmﬁgzpm 166 FETTUCCINE di SEMOLA da 500g INTERNATIONAL
PG 3030058394 Collezione Restyling “No Window” AR
ASTUCCIO .
3030058242 3L4% " P ) couezione
ITEM 018283 94X 74X 186 SADAVR A VERNICE OPACA 199 LASAG N E a" UOVO da Soog INTERNATIONAL

PG 3030056859

Collezione Restyling “No Window”

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.

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

Jorgensen Mette mette.jorgensen@barilla.com
BARILLA AUSTRALIA — 4 Annandale Street | Annandale | NSW | 2038 | Australia

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

Katic Bojana bojana.katic@barilla.com
Barilla Singapore — 27 Creta Ayer rd. Singapore 088994 Republic of Singapore UEN 201129309M
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