DATA SHEETS BUSIATA

minurd@ Semola - Top label

pastificio artigianale

DENOMINATION OF SALE:

BUSIATA ' minarde  © |

BUSIATA
PASTA DI SEMOLA
DI GRANO DURO BIO

TRAFILATA AL BRONZO

EAN CODE: INTERNAL CODE: DESCRIPTION: -

8054392020735 170 . ) Ll
Artisanal pasta made from organic

Sicilian durum wheat semola.

INGREDIENTS: ALLERGENS:

Organic durum wheat semola, mineral Wheat (Cereals containing gluten).
water.

PROCESS:

Production of the dough, bronze extrusion, pre-wrapping, low-temperature drying,
product packaging, storage.

NUTRITIONAL VALUES PACKAGING
(per 100 g of product)

Energy 349 KCAL/1463 KJ Cardboard type: corrugated cardboard box
Total fat of which 1,00 g Cardboard type: 10
- Saturated fatty acids 013 g Pallet type: 100X120
Total carbohydrates of which 7210 g Cartons for pallets: 84
- Sugars 10,00 g Cartons per layer: 12
Dietary fibre 3,7 g Pallet type: EPAL 120x80
Protein 11,39 Cartons for pallets: 70
Salt 0,001g Cartons per layer: 10

PACKAGING: DEADLINE:

Packed in bags; Package type: polyethylene laminated 24 months after production. Minimum durability date and

material bags. Package weight 500 gr. production batch are printed on the package.

MODE OF PRESERVATION: COOKING TIME:

Store at room temperature in a cool, dry place. 10 min

TRANSPORT INSTRUCTIONS: METHOD OF USE AND PREPARATION:

Transport at a temperature between 4-18 °C. Bring a large quantity of water to the boil (at least 1 litre per
100g of pasta). Pour in the pasta, add salt and stir. Cook in the
water for at least 80% of the indicated time. Drain, season to
taste and serve.



