TECHNICAL SHEET Codice: FARIN/'-:/I(.)?):LS.PZ(SZKG 5 STAGIONI
FLOUR 00 S - 10 KG 5 STAGIONI R Ve

PRODUCT INFORMATION

Customer:
Brand:

LA PASSIONE PER LA PIZZA
Packaging: Blue

SOFT WHEAT FL.OUR TYPE 00

Soft Weat B our obtained by mill Bing and sifting of soft wieat free from foreign substances and impuri
and in comp Biance with current BegisBation in force. It Books powdery , Bump-free, is free from any kind
nasty odors and in particular molld and rancid.

Very balanced fhour ideall for medium fermentation times (8-13 fours), indicated for the dailly product

Legall or salles name:
Product description:

Technicall information

Produced in: ITALY
Item code:
EAN Code: 8 021274 003100
EAN secondary packaging:
Customs tariff code: 110100159100
Size: 10 kg
ORGANOL.EPTIC CHARACTERISTICS
Description
Smell I Typicall, without smell B of rancid or molld
Collor Typical
Flavor Typicall, without extraneous notes

CHEMICAL/PHYSICAL. CHARACTERISTICS

Description Unit of measure Vallue To Berance

Moisture % 15.5 MAX
Ashes (S.S.) % 0.55 MAX
Proteins (Nx-5.70) % 13 MIN
Index of Hagberg (F.N.) seconds 280 MIN
Amy Bogram (t.q.) Max U.A. 1000 200
ESTENSOGRAM

Description/Reference Unit of measure Value Tolerance
Energy — 135" Cm2 125 +/-15
Ratio — 135" 1.7 t/-0.3

AGUGIARO & FIGNA MOLINI SpA
Strada dei Notari, 25/27 , 43044 , Collecchio ( PR)

Quanto contenuto in questa scheda tecnica e basato sulle nostre migliori conoscenze ed informazioni al momento della sua stesura. Questa
specifica e le informazioni contenute al suo interno rimangono di proprieta AGUGIARO & FIGNA MOLINI SpA e non devono essere rivelate a
terzi senza il permesso dell’ Azienda.



FARINOGRAM

TECHNICAL SHEET M.01.P7.2

Codice: FARINA 00 S 10 KG 5 STAGIONI

FLOUROO S - 10 KG 5 STAGIONI e e

Description/Reference Unit of measure Value Tolerance
Absorption (corrected to E.u. 500) (% 57 MIN
Stabi ity minutes 13 MIN
AL \VVEOGRAM

Description/Reference Unit of measure Value Tolerance
W E-4 joules 330 -10/+30
p/1 0.60 t/- 0.10
Notes:

The a B veographic values are reported for commerciall purposes only. The reference of strength and
extensibi Bty of the fHour is reported by the extensographic test

NUTRITIONAL FACTRABLE

Nourishing Value per 100 g MEASURE UNIT

Energy kJ 1436 Kilojoulle

Energy kcall 338 Kil ocall ories

Fat 0.9 Grams

of wiich saturates 0 Grams

Carbotydrate 69 Grams

Sugars 1.5 Grams

Fibre 2.0 Grams

Protein 13 Grams

Salt 0 Grams

STORAGE METHOD

Storage:

Ste B f Rife:
Speciall storage conditions:

PACKAGING METHOD

Package:

The product must be stored: in a cooll, cBean and dry pBace, free from infestant insects, in its original
packaging and used within the expiry date stated on the package.

12 months

For the product delivered on pall Bets: it is recommended to remowve the p Bastic protecting fi Im before
the pall Bets, to prevent the formation of mold.

Packaging suitab e for contact with food

TRANSPORT CONDITIONS

Transport:

The transport is to be carried out by c Bean, undamaged, non-refrigerated, odor Best) no rust, mold and
moisture means of tranport, suitable for the transportation of flour for luman consumption.

AGUGIARO & FIGNA MOLINI SpA
Strada dei Notari, 25/27 , 43044 , Collecchio ( PR)

Quanto contenuto in questa scheda tecnica e basato sulle nostre migliori conoscenze ed informazioni al momento della sua stesura. Questa
specifica e le informazioni contenute al suo interno rimangono di proprieta AGUGIARO & FIGNA MOLINI SpA e non devono essere rivelate a

terzi senza il permesso dell’ Azienda.



TECHNICAL SHEET M.01.P7.2

Codice: FARINA 00 S 10 KG 5 STAGIONI

FLOUROO S - 10 KG 5 STAGIONI e e

MICROBIOL.OGICAL. CHARACTERISTICS

Contaminant Unit of measure Limit Tolerance Reference quantity
Tota I_ aerobic mesopti Bic uf.c. 100000 max in1g
bacteria
Mo I ds u.f.c 1000 max in1g
Yeasts u.f.c 1000 max n1g
Totall enterobacteria u.f.c 1000 max inlg
E. Colli u.f.c 10 max |in 19
Salmonell la u.f.c. Absent lin 25 g
Staph_yl ococci coagu ase uf.c. o5 max in1g
positive
CHEMICAL. CHARACTERISTICS
Contaminant Unit of measure Limit Tolerance Reference quantity
CD ppb 100 max Legall Rimit
PB ppb 200 max Legal Rimit
Totall aflatoxins ppb 4 max Legal Rimit
Af B atoxin B1 ppb 2 max Legal Rimit
Deoxyniva lenol (DON) ppb 750 max Legal Rimit
Zeara B enone ppb 75 max Legall Rimit
Ochratoxin A ppb 3 max Legal Rimit
Pesticide residues Legal Rimit
PARTICLE CHARACTERISTICS
Contaminant Unit of measure Limit Tolerance Reference quantity

Foreign objects such as

. . Absent
metall Bic and non-meta l Bic|ones

BIOLOGICAL CHARACTERISTICS

Contaminant Unit of measure Limit Tolerance Reference quantity
Insects and mites (Hiving
and/or dead) pbsent
Fragments of insects n° 25 max in 50g
Rot_jents, birds and other Absent
animall's
Rodent fairs n° Absent in 50g

AGUGIARO & FIGNA MOLINI SpA
Strada dei Notari, 25/27 , 43044 , Collecchio ( PR)

Quanto contenuto in questa scheda tecnica e basato sulle nostre migliori conoscenze ed informazioni al momento della sua stesura. Questa
specifica e le informazioni contenute al suo interno rimangono di proprieta AGUGIARO & FIGNA MOLINI SpA e non devono essere rivelate a
terzi senza il permesso dell’ Azienda.
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AL LLERGENS

Al Bergen Condition Origin
Cerealls containing g Buten Present wheat
She I 1 fish and she I B fish by-products Absent
Eggs and egg by-products Absent
Fish and fish by-products Absent
Peanuts and peanut by-products Absent
Soy and soy by-products Possib Be contamination
Mi Bk and mi Bk by-products (inc Buding Bactose) |Absent
Nuts Absent
Celery and celery by-products Absent
Sesame seeds and sesame seeds by- products Absent
Su I phur dioxide and su Il phites Absent
L_upins and Bupin by-products Absent
She B B fish and she B B fish by-products Absent
Mustard and mustard by-products Possib Be contamination
REF. Law: Annex Il bis to Directive 2003/89/EC, and subsequent amendments
LEGAL. PROVISIONS
HACCP: In accordance with reg. (EC) No 852/2004 and subsequent amendments
Traceabi Bity: In accordance with reg. (EC) No 178/2002 and subsequent amendments
GMO: In accordance with reg. (EC) 1829/2003 and 1830/2003 the product does not contain and is not produ

from genetical By modified organisms

lonizing radiation:
Packaging:

The product fas not been subjected to any treatment with ionizing radiation

Al 1 the materiall's used for packaging our goods, both of our production and from commercia lization,
comp Biance with the requirements of the European regu Bations in force (Reg (EC) No 2023/2006 and reg.

(EC) 1935/2004) and are therefore suitab e to come into contact with food products.

Vegan Dec Baration:

production and packaging with products of animall origin

Nano-engineered materia l's Dec B aration:

Firma di approvazione:

Stefano Mattioli - RGQ

AGUGIARO & FIGNA MOLINI SpA

Strada dei Notari, 25/27 , 43044 , Collecchio ( PR)

Quanto contenuto in questa scheda tecnica e basato sulle nostre migliori conoscenze ed informazioni al momento della sua stesura. Questa
specifica e le informazioni contenute al suo interno rimangono di proprieta AGUGIARO & FIGNA MOLINI SpA e non devono essere rivelate a
terzi senza il permesso dell’ Azienda.

the product does not contain any products of animall origin and it does not get in contact at any st

the product does not contain and is not composed of any nano-engineered material's
The product comp Ries with, all though not express By stated, to the Itallian and European regu B ations in force




