
Fats (g)

average value 100g of product

355

1507

1,4

SHELF LIFE

absent/25g

MOULDS <1000cfu/1g

YEAST <1000cfu/1g

SALMONELLA

TOTAL PLATE COUNT AT 32°C <10.000cfu/g

GMO Law limit (Reg. 1929-1830/2003)

PRESERVATIVES AND COLOURING

24 months from packaging day.

E. COLI <10cfu/1g

STAFILOCOCCO AUREUS <100cfu/1g

law limits

MICOTOXINS

- Aflatoxins B1

- Aflatoxins B1+B2+G1+G2

- Ocratoxins A

- Zearalenone

- DON

law limits

HEAVY METALS

- Pb 

- Cd

law limits

<1000cfu/1gENTEROBACTERIA TOTAL

FILTH TEST <50fragment/50g

MICROBIOLOGICAL PROPERTIES

It may contain traces of eggs.

absent

TASTE typical, no foreign flavours

COOKING TIME

10 min.

CHEMICAL AND PHYSICAL PROPERTIES

MOISTURES 13,0% max

PESTICIDES RESIDUES

ODOUR typical, no foreign odours

ASPECT typical

COLOUR light jellow

1,80mm ± 0,05

FOREIGN MATTERS absent

INGREDIENTS

250mm ± 10LENGHT

SENSORIAL PROPERTIES

ALLERGENS Gluten <20 ppm

It-061-069

TECHNICAL SPECIFICATION PRODUCT RISO SCOTTI S.P.A.
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PRODUCT

 GLUTEN FREE SPAGHETTI - RICE, QUINOA AND AMARANTH

Rice flour (96,5%), quinoa (2%), amaranth (1%), emulsifier: mono and diglycerides of fatty acids.

MERCEOLOGICAL PROPERTIES

DIAMETER

NUTRITIONAL VALUE

Energy (kcal/kJ)

of witch satured (g)

Carbohydrates (g)

0,3

77,8

of witch sugar (g)

Proteins (g)

1,1

7,3

Salt (g)

Fibres (g)

0

1


