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Scheda Tecnica di Prodotto / Technical Product Specification / Fiche technique de produit 1000013041 BASILICO
6X400G UK

Trade Unit Info

Best Before

TU Code TU Description Case Barcode

Case Width Case Length Case Height Gross Weight Net Weight

(days) (mm) (mm) (mm) (ka) (Kg)
| 1000013041 | BASILICO 6X400G UK | 630 | 8076809041454 | 157.0 | 235.0 | 137.0 | 3.82 | 2.4
Consumer Unit Info
CU Code CU Description geLﬂ Quantity  ean Code Width (mm)  Length (mm)  Height (mm) 8;033 Weight et weight (g)
| 00000000026375 | TOMATO&BASIL 400G UK | 6.0 | 8076809569101 | 76.0 | 76.0 | 136.0 | 624.3 400.0 |
2029003861 SUGO POMODORO E BASILICO - RICETTA GLOBALE -
Formula Technical Specification - Rev M - Issued Issued Date: Nov 11, 2019 11:29:41 AM

Caratteristiche chimiche / Chemical Characteristics / Chemische Merkmale / Caractéristiques chimiques

Name Max UOM

Dry Matter 15.5 %

The methods of analysis are available on request

Caratteristiche microbiologiche / Microbiological Characteristics / Mikrobiologische Merkmale / Caractéristiques

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.
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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 Béckereiprodukten: 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.
Tiefgekiuhlte 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

GB TOMATO SAUCE WITH BASIL. INGREDIENTS: Tomato pulp 72%,
tomato concentrate 14%, onion, sunflower oil, basil 2%, sugar, salt, natural
flavoring. Once open keep refrigerated and use within 5 days. Best before:
see cap. For UK & Ireland to contact: Barilla: www. Barilla.com. Barilla G. e
R. Fratelli - Societa per Azioni - Via Mantova 166, Parma - Italy.

TOMATO SAUCE WITH BASIL. INGREDIENTS: Tomato pulp 72%, tomato
concentrate 14%, onion, sunflower oil, basil 2%, sugar, salt, natural flavoring.

Once open keep refrigerated and use within 5 days. Best before: see cap. For
UK & Ireland to contact: Barilla: www. Barilla.com. Barilla G. e R. Fratelli -
Societa per Azioni - Via Mantova 166, Parma - Italy.
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Copy dell'intestazione ingredienti / Ingredients Header Copy

Language: Hungarian

HU PARADICSOMSZOSZ BAZSALIKOMMAL. OSSZETEVOK:
paradicsomptiré 72%, sUritett paradicsom 14%, hagyma, napraforgdolaj,
bazsalikom 2%, cukor, étkezési s@, természetes aromak. Felbontds utan
hltében térolandé és 5 napon belll elfogyasztandd. Min6ségét megérzi: a
zaroteto oldaldn jelzett idépontig (nap/hé/év). Forgalmazza: Latinum Zrt.
2310 Szigetszentmiklds, Leshegy u. Hrsz 12217/7.

. . @ PARADICSOMSZ0SZ
BAZSALIKOMMAL. OSSZETEVOK: paradicsompliré 72%, siritett
paradicsom 14%, hagyma, napraforgdolaj, bazsalikom 2%, cukor, étkezési so,

természetes aromak. Felbontas utan hiit6ben tarolandd és 5 napon belll
elfogyasztandd. Mindségét megorzi: a zardtetd oldalan jelzett idopontig
(nap/ho/év). Forgalmazza: Latinum Zrt. 2310 Szigetszentmiklds, Leshegy u.
Hrsz 12217/7.
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Copy dell'intestazione ingredienti / Ingredients Header Copy

Language: Czech

CZ RAJCATOVA OMACKA S BAZALKOU. SLOZENI: raj¢atovy protlak 72
%, rajcatovy koncentrat 14 %, cibule, slunecnicovy olej, bazalka 2 %, cukr,
jedla sll, prirodni aroma. Po otevreni skladujte v lednici a spotrebujte do 5
dni. Minimalni trvanlivost do: viz vicko. Distributor: Emco spol. s r.o.,
Tiarkova 2319/5b, 149 00, Praha 4, Ceska republika.

@ RAJCATOVA OMACKA S BAZALKOU. SLOZENI:
rajcatovy protlak 72 %, raj¢atovy koncentrat 14 %, cibule, slune¢nicovy olej,

bazalka 2 %, cukr, jedla sl, pfirodni aroma. Po otevieni skladujte v lednici a
spotrebujte do 5 dni. Minimalni trvanlivost do: viz vicko. Distributor: Emco spol.
s r.0., Turkova 2319/5b, 149 00, Praha 4, Ceska republika.
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Copy dell'intestazione ingredienti / Ingredients Header Copy

Language: Romanian

RO SOS DE ROSII CU BUSUIOC. INGREDIENTE: Pulpa de rosii 72%,

concentrat de rosii 14%, ceapa, ulei de floarea soarelui, busuioc 2%, zahar,

sare, arome naturale. Dupa deschidere, pastrati in frigider si consumati in
5 zile din momentul deschiderii. A se consuma de preferinta fnainte de:
vedeti pe capac. Importat de ROMCO S.R.L., BDUL BASARABIA NR.256,
INCINTA FAUR, S.3, BUCURESTI, ROMANIA. Tel.: 004 -031 425 01 30

SOS DE ROSII CU
BUSUIOC. INGREDIENTE: Pulpa de rosii 72%, concentrat de rosii 14%,
ceapa, ulei de floarea soarelui, busuioc 2%, zahar, sare, arome naturale. Dupa

deschidere, pastrati in frigider si consumati in 5 zile din momentul deschiderii. A
se consuma de preferinta inainte de: vedet| pe capac. Importat de ROMCO
S.R.L., BDUL BASARABIA NR.256, INCINTA FAUR, S.3, BUCURESTI,
ROMANIA. Tel.: 004 -031 425 01 30
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Copy dell'intestazione ingredienti / Ingredients Header Copy

Language: Slovak

SK RAJCIAKOVA OMACKA S BAZALKOU. ZLOZENIE: rajCiakovy pretlak
72 %, rajCiakovy koncentrat 14 %, cibula, sIinecnicovy olej, bazalka 2 %,
cukor, jedld sol, prirodna aréma. Po otvoreni skladujte v chladnicke a
spotrebujte do 5 dni. Minimalna trvanlivost do: vid' viecko. Skladujte v
suchu a chrénte pred teplom. Distribltor: Emco spol. s r.o., KozuSnicka 3,
851 10, Bratislava, Slovenska republika.

. . & RAJCIAKOVA
OMACKA S BAZALKOU. ZLOZENIE: rajCiakovy pretlak 72 %, rajciakovy
koncentrat 14 %, cibula, sinecnicovy olej, bazalka 2 %, cukor, jedla sol, prirodna

aroma. Po otvoreni skladujte v chladnicke a spotrebujte do 5 dni. Minimaina
trvanlivost do: vid viecko. Skladuijte v suchu a chrarite pred teplom. Distribitor:
Emco spol. s r.0., KoZu$nicka 3, 851 10, Bratislava, Slovenska republika.
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Copy delle informazioni nutrizionali / Nutrition Facts Copy

Language: NT

IMAGE ONLY (Czech, English, Hungarian, Romanian, Slovak)

AVERAGE NUTRITIONAL VALUES - VALORI
NUTRITIONALE MEDII PENTRU 100 g DE
PRODUS - ATLAGOS TAPERTEK ADATOK -

VYZIVOVE UDAJE - VYZIVOVE UDAJE g 100

Energy - Valoare energetica - Energia - kJ 268
Energeticka hodnota - Energia keal

Fat - Grasimi - Zsir - Tuky - Tuky g 2,6
of which: Saturates - din care: Acizi grasi
saturati - amelybdl: Telitett zsirsavak -

z toho: nasycené mastné kyseliny -

z toho: nasytené mastné kyseliny
Carbohydrate Glucide - Szénhidrat -

ars - din care: Zaharuri -
amelybdl: Cukrok - z toho: cukry -
z toho: cukry
Fibre - Fibre - Rost -
Vlaknina - Vlaknina
Protein - Proteine - Fehérje -
Bilkoviny - Bielkoviny 1,6
Salt - Sare - S6 - Sl - Sof g 0,900
GLUTEN FREE -

FARA GLUTEN - GLUTENMENTES -
BEZ LEPKU - BEZGLUTENOVY
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Elemento grafico / Graphic Element

ATW 1000013041 BASILICO 6X400G UK

Barilla G. e R. Fratelli
Societa per Azioni
Via Mantova 166,
Parma - Italy.
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AVERAGE NUTRITIONAL VALUES - VALORI
NUTRITIONALE MEDII PENTRU 100 g DE
PRODUS  ATLAGOS TAPERTEK ADATOK -
VYZIVOVE UDAJE - VYZIVOVE UDAJE g 100
Energy - Valoare energetica - Energia - kJ
Energeticka hodnota - Energia kcal 64

amelybdl: Telitett zsirsavak -
mastné kyseliny -

z |oho nasytené mastné kyseliny
Carbohydrate - Glucide
Sachandy Sacharidy
of w Sugars - din care: Zaharuri -
ame\ybo\ Cukrok - z toho: cukry -
2 toho: cukry

Fibre Rost -
Vlaknina - VI&knina

Protein - Proteine - Fehérje -
Bilkovi i ny

Fi GLUTEN - GLUTENMENTES
BEZ LEPKU - BEZGLUTENOV'

@ TOMATO SAUCE WITH BASIL. INGREDIENTS: Tomato pulp 72%, tomato
concentrate 14%, onion, sunflower oil, basil 2%, sugar, salt, natural flavoring.
Once open keep refrigerated and use within 5 days. Best before: see cap. For
UK & Ireland to contact: Barilla: www. Barilla.com. Barila G. e R. Fratelli -
Societa per Azioni - Via Mantova 166, Parma - Italy. & SOS DE ROSII CU
BUSUIOC. INGREDIENTE: Pulpd de rosii 72%, concentrat de rosii 14%,
ceapd, ulei de floarea soarelui, busuioc 2%, zahdr, sare, arome naturale. Dupa
deschidere, péstrati in frigider si consumati in 5 zile din momentul deschiderii. A
se consuma de preferintd fnainte de: vedeti pe capac. Importat de ROMCO
S.R.L., BDUL BASARABIA NR.256, INCINTA FAUR, S.3, BUCURESTI,
ROMANIA. Tel.: 004 -031 425 01 30 @ PARAD 74
BAZSALIKOMMAL. OSSZETEVOK: paradicsompiré 72%, s(ritett
paradicsom 14%, hagyma, napraforg6olaj, bazsalikom 2%, cukor, étkezési so,
természetes aromék. Felbontés utén hiitdben térolandd és 5 napon beliil
elfogyasztand6. Minbségét megbrzi: a zardtet6 oldalén jelzett \dopun ig

rajéatovy protlak 72 %, rajéatovy koncentrat 14 %, cibule, slunecnicovy olej,
bazalka 2 %, cukr, jedla stil, pfirodni aroma. Po otevfeni skladujte v lednici a
spotfebuite do 5 dni. Minimélni trvanlivost do: viz vi¢ko. Distributor: Emco spol.
s 1.0, Tlrkova 23‘9/5[) 148 00, raha4 Ceské republika. @ RAJCIAKOVA
MACKA S BAZALKOU ZENIE: rajciakovy pretlak 72 %, rajciakovy
koncentrét 14 %, clbula slnets ccvy'ce] azalka 2 %, cukor, jedl4 sof, prirodna
aroma. Po otvoreni skladujte v chiadnicke a spotrebujte do 5 dni. Minimalna
trvanlivost do: vid vieSko. Skladujte v suchu a chrafite pred teplom. Distribtor:
Emco spol. s r.0., KoZusnicka 3, 851 10, Bratislava, Slovenska republika.
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