Barilla

The Italian Food Company. Since 1877

Scheda Tecnica di Prodotto / Technical Product Specification / Fiche technique de produit 1000012408 LASAGNE EGG

15X500G AAA

Trade Unit Info

Printing Date: Sep 25, 2020 8:35:17 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)
1000012408 k’;ﬁAGNE EGG 15X500G | go 08076809035989 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)
00000000025990 kAAiAGNE UOVO 500G LC| 15 8076800376999 95.0 186.0 74.0 531.0 500.0

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

Issued Date: Sep 25, 2020 3:47:55 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 HKG

GB DURUM WHEAT SEMOLINA EGG PASTA - Ingredients: durum wheat
semolina, eggs (19.36%). May be present: soy. Net weight: 5009.
Cooking time: 20 min, in the oven. Store in a cool dry place. Made by
Barilla G. e R. Fratelli - Societa per Azioni - Via Mantova, 166 - 43122
Parma (ltaly). MADE IN ITALY

For Hongkong imported by: Sims Trading Company Ltd,7/F,DCH Building,20
Kai Cheung Road,Kowloon Bay, Hongkong. Tel.(852)-2262-1798. *Retail
sales data.

DURUM WHEAT SEMOLINA EGG PASTA - Ingredients: durum wheat semolina,
eqgs (19.36%). May be present: soy. Net weight: 500g. Cooking time: 20 min, in the

oven. Store ina cool dry place. Made by Barilla G. e R. Fratelli - Societa per Azioni - Via
Mantova, 166 - 43122 Parma (Italy). |MADE IN ITALY | For Australia and New Zealand,

imported by: Barilla Australia Pty Ltd, 4 Annandale Street, Annandale, NSW, 2038. For
Singapore imported by: Dawood Exports Pte Ltd, 5, Buroh Lane, 09-01, SEJ Food Hub,
Singapore 618289 Tel: +65-62716500 Fax:+65-62723266. For Hongkong imported by:
Sims Trading Company Ltd,7/F.DCH Building,20 Kai Cheung Road,Kowloon Bay,
Hongkong. Tel.(852)-2262-1798. *Retail sales data.
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Copy dell'intestazione ingredienti / Ingredients Header Copy

Language: English SGP

GB DURUM WHEAT SEMOLINA EGG PASTA - Ingredients: durum wheat
semolina, eggs (19.36%). May be present: soy. Net weight: 5009.
Cooking time: 20 min, in the oven. Store in a cool dry place. Made by
Barilla G. e R. Fratelli - Societa per Azioni - Via Mantova, 166 - 43122
Parma (ltaly). MADE IN ITALY For Singapore imported by: Dawood
Exports Pte Ltd, 5, Buroh Lane, 09-01, SE) Food Hub, Singapore 618289
Tel: +65-62716500 Fax:+65-62723266. *Retail sales data.

DURUM WHEAT SEMOLINA EGG PASTA - Ingredients: durum wheat semolina,
eqgs (19.36%). May be present: soy. Net weight: 500g. Cooking time: 20 min, in the

oven. Store ina cool dry place. Made by Barilla G. e R. Fratelli - Societa per Azioni - Via
Mantova, 166 - 43122 Parma (Italy). |MADE IN ITALY | For Australia and New Zealand,

imported by: Barilla Australia Pty Ltd, 4 Annandale Street, Annandale, NSW, 2038. For
Singapore imported by: Dawood Exports Pte Ltd, 5, Buroh Lane, 09-01, SEJ Food Hub,
Singapore 618289 Tel: +65-62716500 Fax:+65-62723266. For Hongkong imported by:
Sims Trading Company Ltd,7/F.DCH Building,20 Kai Cheung Road,Kowloon Bay,
Hongkong. Tel.(852)-2262-1798. *Retail sales data.
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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: Russian

RUS MakapOHHble n3gennsa us TBepabiX COPTOB nuweHuubl MNpynna A
BbICLLUNIN COPT AnYHble LASAGNE (Jla3aHbs). Macca HeTTo 500r. CocTaB:
MyKa 13 TBepAbIX COPTOB MNuweHunubl, anuo (19,36%), Boaa. MoXxeT
copep>xaTtb cnenbl cou. NMuuieBas LEHHOCTb (CpeaHUe 3HAYeHUs) Ha
100r: sHepreTmnyeckas LeHHoCTb 367 Kkan/1554 kxx; 6enkn 14 r; »xunpbl
4 r, B TOM 4YMCNe HaCbIWEHHblIe XXNPHble KUcnoTel 1,2 r; yrnesoabl 67,3 1, B
TOM 4ucae caxapa 3 r; HaTtpmin 30 Mr; NMWEBbIE BOJIOKHA 3 T.
N3rotoBuTens: Barilla G. & R. Fratelli - SpA - Via Mantova 166, PARMA,
WUTanua. YnonHoMo4deHHas opraHusaumsa / nmnoptep: OO0 «bapunna Pyc»,
Poccus, 141503, MockoBckas 06:., r. ConHEeYHOropck, by ThIpCKUi Tynuk,
0.1. TOPAYAA NMNHNA 8-800-222-30-08. MNMocTaBLlwmK B Pecnybnuke
Benapycb: OO0 «Anbta-Ouctpubsiouma», 220082, r. MUHCK, yn.
MaTyceBuya, .20, nom.12/1, Ten. +375 (17) 365-32-12. XpaHUTb B CyXoM
npoxaagHoMm mMecTe. [laTa U3roTOBJIEHUS N YNAKOBbIBaHUSA U roAeH A0: CM.
Ha ynakoBke. Bpems 3anekaHusa: 20 MmnH B oyxoBke. Ha ynakoBske
n3obpa>keH BapnaHT NpUroTosseHHoro 6noaa. *no obvemy npogak no
JaHHbIM uccneposaTesibckon koMmnaHmm The Nielsen Company (ltaly) S.r.l.
32 2006 r.-2015r.

MakapoHHble 13LennA 13 TBepablX COPTOB MiueHMUbl [pynna A
Bbiciwni copT AnyHble LASAGNE (/TasaHbA). Macca HetTo 500r. CocTas:
MyKa W3 TBepablX COPTOB MiweHuubl, Anuo (19,36%), Boga. Moxert
coaepxartb cneabl cou. Muwesan LEHHOCTb (CpeaHUe 3HaYeHuA) Ha
100r: SHepreTMyeckan LEHHOCTb 367 Kkan/1554 kx; 6enku 14 r; Xupbl
41, B TOM YuCne HaCblLLEHHbIE XXMPHbIE KUCNOThl 1,2 T; yrnesodsl 67,3 T, B TOM yucne
caxapa 3 r; Hatpuid 30 Mr; nuwesble BonokHa 3 r. MarotosuTtens: Barilla G. & R. Fratelli -
SpA - Via Mantova 166, PARMA, WtanuA. YnonHOMOYeHHaA opraHu3auma / MMnopTep:
000 «bapwunna Pyc», Pocena, 141503, Mockosekan 0611., r. ConHeyHoropek, byTbipckuia
Tynuk, 4.1. TOPAYAA JINHIAA 8-800-222-30-08. MMocTasiwmk B Pecnybnuke benapycs:
000 «Anbtha-ductpubbrouma», 220082, r. MuHck, yn. Matycesiya, 4.20, nom.12/1, Ten.
+375 (17) 365-32-12. XpaHuTb B CyXOM MpoXnagHoM MecTe. [laTa W3roTOBNEHMA W
yMaKOBbIBAHMA 1 FOIEH [0: CM. Ha yrakoBke. BpemaA 3anekaqna: 20 MuH B oyxoBke. Ha
yrnaKoBKe 1306paxeH BapuaHT NpUroToBNEHHOro 6:110fa. *no 06bemy NpoLaXx Mo fAaHHbIM
uccneposatensckoi komnaduu The Nielsen Company (ltaly) S.rl. 3a 2006 r. — 2015 T.
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Copy dell'intestazione ingredienti / Ingredients Header Copy

Language: English AUS

GB DURUM WHEAT SEMOLINA EGG PASTA - Ingredients: durum wheat
semolina, eggs (19.36%). May be present: soy. Net weight: 5009.
Cooking time: 20 min, in the oven. Store in a cool dry place. Made by
Barilla G. e R. Fratelli - Societa per Azioni - Via Mantova, 166 - 43122
Parma (ltaly). MADE IN ITALY

For Australia and New Zealand, imported by: Barilla Australia Pty Ltd, 4
Annandale Street, Annandale, NSW, 2038. *Retail sales data.

DURUM WHEAT SEMOLINA EGG PASTA - Ingredients: durum wheat semolina,
eqgs (19.36%). May be present: soy. Net weight: 500g. Cooking time: 20 min, in the

oven. Store in a cool dry place. Made by Barilla G. e R. Fratelli - Societa per Azioni - Via
Mantova, 166 - 43122 Parma (Italy). |MADE IN ITALY | For Australia and New Zealand,
imported by: Barilla Australia Pty Ltd, 4 Annandale Street, Annandale, NSW, 2038. For

Singapore imported by: Dawood Exports Pte Ltd, 5, Buroh Lane, 09-01, SEJ Food Hub,
Singapore 618289 Tel: +65-62716500 Fax:+65-62723266. For Hongkong imported by:
Sims Trading Company Ltd,7/F.DCH Building,20 Kai Cheung Road,Kowloon Bay,
Hongkong. Tel.(852)-2262-1798. *Retail sales data.
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Copy dell'intestazione ingredienti / Ingredients Header Copy

Language: Arabic

SEE IMAGE
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Copy delle informazioni nutrizionali / Nutrition Facts Copy Language: English HKG

SEE IMAGE Nutritional Information

Per 100g

Energy 361 kcal / 1530 kJ
Protein 14 g

Total fat 49

Saturated fat

Trans fat
Carbohydrates
Sugars 39

Valid for Hong Kong only
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Copy delle informazioni nutrizionali / Nutrition Facts Copy Language: English SGP

see image NUTRITION INFORMATION
Servings per package: 12 - Serving size: 42 g

Average Quantity Average Quantity
per Serving per 100g

Energy 653 kJ (156 Cal) 1554 kJ (372 Cal)
Protein 59¢g

—
o
Q@

Fat, total

- saturated
Carbohydrate
- sugars
Dietary fibre
Sodium

Valid for Australia and New Zealand
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Copy delle informazioni nutrizionali / Nutrition Facts Copy

Language: Japanese

SEE IMAGE
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Copy delle informazioni nutrizionali / Nutrition Facts Copy

Language: Russian

MOXXeT cogep>XaTb csenbl cou. NMuweBasa LeHHOCTb (cpepHue
3Ha4yeHuAa) Ha 100r: sHepreTnyeckasa LeHHOCTb 367 Kkan/1554 kIx;
6enkn 14 r; xupbl 4 r, B TOM YMCJI€ HACbIWEHHbIE XXUPHbIE KNCNOTbI 1,2 T;
yrnesogbl 67,3 r, B TOM 4yucne caxapa 3 r; Hatpun 30 Mr; nmuieBble

BOJIOKHa 3 T.

MuiweBan LIHHOCTb (CpeAHMe 3Ha4yeHus) Ha
100r: 3HepreTMyecKan LeHHOCTb 367 kKkan/1554 k[k; 6enkm 14 r; Xupbl

4T, B TOM YuC/e HACbILLEHHbIE XUPHbIE KUCNOTLI 1,2 T; yrnesodsl 67,3 r, B TOM yucne
caxapa 3 r; HaTpuit 30 Mr; NULLEBbIE BOMOKHA 3 T.
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Copy delle informazioni nutrizionali / Nutrition Facts Copy Language: English AUS

SEE IMAGE NUTRITION INFORMATION
Servings per package: 12 - Serving size: 42 g

Average Quantity Average Quantity
per Serving per 100g

Energy 653 kJ (156 Cal) 1554 kJ (372 Cal)
Protein 59¢g

—
o
Q@

Fat, total

- saturated
Carbohydrate
- sugars
Dietary fibre
Sodium

Valid for Australia and New Zealand
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Copy delle informazioni nutrizionali / Nutrition Facts Copy Language: Arabic
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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

Barllla

ALL'UOVO
Barilla
CO ZIONE ps

LASAGNE
ALL'UOVO
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Elemento grafico / Graphic Element

FRP 1000012408 LASAGNE EGG 15X500G AAA

COLLEZIONE

LASAGNE
ALL'UOVO
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Elemento grafico / Graphic Element

BKP 1000012408 LASAGNE EGG 15X500G AAA

THE INSPIRATION
COMES FROM THE SHAPE
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Elemento grafico / Graphic Element

RGP 1000012408 LASAGNE EGG 15X500G AAA

simple and tasty Bolognese sauce, after sauteing
minced beef in a pan add Barilla Napoletana sauce

ITALY’S NO.1 PASTA*
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Elemento grafico / Graphic Element LFP 1000012408 LASAGNE EGG 15X500G AAA
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Elemento grafico / Graphic Element

TPP 1000012408 LASAGNE EGG 15X500G AAA

COLLEZIONE

LASAGNE
ALL'UOVO

80 ITALY’S NO.1 PASTA*¢@
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DWP 1000012408 LASAGNE EGG 15X500G AAA

The Italian Food Company. Since 1877

Elemento grafico / Graphic Element

4. PRODUCTION DATE AND
BEST BEFORE / ltBH#AsIRIE
(B/B/4) / ATA U3rOTOBMIEHWA
1 YMAKOBbBIBAHWA 1 FOAEH [10:
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DURUM WHEAT SEMOLINA

EGG PASTA / MAKAPOHHbIE
M30ENMA N3 TBEPbIX COPTOB
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Elemento grafico / Graphic Element

3DF 1000012408 LASAGNE EGG 15X500G AAA

COLLEZIONE

LASAGNE @&
ALL"UOVO =




