
Pastificio Artigiano "Cav. Giuseppe Cocco" Srl
Zona Artigianale, 15

66015  Fara San Martino (CH) - Italy

ITEM: 37-RIGATONI
CATEGORY: Trafila Ruvida

ALLERGENS: Durum wheat  (gluten)

Produced in a factory that uses eggs

Durum wheat semolina pasta made using  bronze moulds and dried at low temperatures

Energy 1507 KJ - 360 KCal

Fat 1,5 g

 of which saturates 0,3 g

Carbohydrate 70,2 g

 of which sugars 3,4 g

Fibre 3,0 g

Protein 13 g

Salt 0,01 g

Total Plate Count < 10,000 ufc/g

Staphylococcus aureus < 100 ufc/g

Salmonella spp Absent in 25 g

INGREDIENTS: Durum wheat semolina and water

NUTRITION FACTS

Typical nurition values for 100 g

MICROBIOLOGICAL PARAMETER The product complies with the 
Ministry of Health circular no. 32 of 

03/08/1985
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EAN Barcode 8011322211373

Methods and term of conservations Keep in a cold and dry place

Primary packaging Printed film in polipropylen (suitable for direct contact with aliments) , 
external cardboard

Dimensions of primary packaging (lxdxh) cm 15 x 7 x 25,5

Weight of primary packaging g: 8

Shelf Life 3 Years

Net weight of the pack g: 500

Gross weight of the pack   g: 508 g

Secondary packaging Box in corrugated cardboard

Dimensions of secondary packaging (lxdxh) cm 26 x 46 x 44

Weight of secondary packaging g: 676

pieces per box n: 24

Net weight of the box Kg: 12

Gross weight of the box Kg:

Boxes for lines 6

Lines for Pallet 4

Boxes for Pallet 24

Lenght Lenght: 50 mm +/- 3 mm

Thickness of the pasta Thickness: 1,1 / 1,6 mm +/- 0,1 mm

Width od Diameter Width: 19 mm +/-0,1 mm

N. of lines or spires Lines: 16

Humidity 12,5% max

Ash content < 0,90%

Additives Absent

Cooking instructions 12 Minutes (al dente) in boiling water stirring frequently

After cooked, the pasta tends to bright yellow, delicate but decided (definited) taste, with no flavors

DIMENSIONS:

PHYSICAL - CHEMICAL PARAMETERS The product complies with the following 
regulations:
*   D.P.R. n.187 del 09/02/2001
*   Reg. CE 1881/2006 and following edits
*   Reg. CE 149/2008 and following edits

ORGANOLEPTIC PARAMETERS

37-RIGATONI

TECHNICAL PARAMETERS
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