[RAPUNZEL [.asagne wholemeal, 2509

article number barcode (item) barcode (packaging) eco-ID

NN I
4L70060407070504 470060407070511

Brand

Rapunzel

Quality

EU organic logo, italian agriculture Vo l l ko rn

Control Authority I-ASAG N E

IT-BIO-009 | CCPB Pasta

Hartweizen e Vollkornm

Marketing text

Whole grain Lasagna noodles can be used without pre-cooking and ensure layered

enjoyment. Our Italian pastificio follows an Italian tradition and uses only the best

Italian whole grain durum wheat semolina and pure spring water for the preparation
of Rapunzel pasta. A slow and gentle drying process at low temperatures ensures the
typical flavor and the perfect 'al dente' bite.
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Usage instructions
use without pre-cooking
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Wir machen Bio aus Liebe.

Consumer storage instructions supplement
Store in a cool and dry place.

Preparation instructions
Put alternate layers of uncooked Lasagna sheets and other ingredients into a casserole. Smother top Lasagna sheet with sauce and bake in
oven at 200°C for about 35-40 minutes.

Manufacturing

Rapunzel whole grain pasta is made with Italian whole grain durum wheat semolina. Contains 90% of the grain and 100% of the seedling.
The dough is shaped into long, thin layers that are cut into plates. Next, the Lasagna plates are slowly and gently dried for 5 hours at a
maximum temperature of 75°C.

Ingredients
wholemeal DURUM WHEAT* semolina

*= ingredients from organic farming

Allergens (Reg. EU No 1169/2011)

traces possible: Eggs and egg products, Mustard and products thereof, Soybeans and soyproducts
contained: Gluten

Other allergens
contained: Wheat

Other characteristics
yes: vegan, vegetarian
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[RAPUNZEL [.asagne wholemeal, 2509

article number barcode (item)

0 H

0060407070504

502200

L

barcode (packaging)

0511

eco-ID

2264

Basic product data

Basic product data

Article Identification Product name medium version

Article Identification Article number piece ..

Filling quantities / weights CONEENE. .. oo
Netcontent ...

Main features Item type

Legal product category

Product groups

Product group ecoinform Product group

Publication
Approval in ecoinform

Effective date time..................................
End consumer online from.........................

Quality, control, labels

Quality
Details of organic products

Organic labels or other qualities  Official organic labels.........
Place of farming code of the EU

Organic control

BNN assortment guidelines
BNN assortment guidelines

Designations, origin, ingredients

Names

Product names Product name long. ...
Origin

Origin Origin

Changing countries of origin
Origin of the raw materials

Ingredients & composition
Legends and further information Footnote
on ingredients

Productstate ...

Organic Product. ...,

Organic certification body................

IK initials of BNN...........o,
BNN guidelines compliant.......................

Lasagne wholemeal
502200

250

g
250

Consumer product
Food

7550

2
01.01.2007
01.01.2007

yes

.. EU organic logo
. italian agriculture

IT-BIO-009

EC
no

Lasagne wholemeal

Italy (IT)
no
Italy

yes, print footnote

ecoinform

Stand: 19.10.2026, 17:04:47
Seite 2 von 6



[RAPUNZEL [.asagne wholemeal, 2509

article number

502200

barcode (item) barcode (packaging) eco-ID
LI NIV
006040"070504 4"0060£40"070511

E-numbers, additives, genetic
engineering

Information on conventional
ingredients
Promotion of ingredients on

packaging

Legal information
Legal information

E-numbers in the product..................

Non-organic ingredients...........................

Is packaging marked with ingredients..............
Full declaration on label ...

Legal designation of the product...................

Distributor / food business operator

Distributor

Adress of distributor...............................

E-Mail of distributor.................................

no

no

yes
no

Lasagna whole grain

Rapunzel Naturkost GmbH & Co. KG,
Rapunzelstrafde 1, D-87764 Legau;
info@rapunzel.de

info@rapunzel.de

Nutritional values, vitamins, trace elements

Nutritional values and analyses

General information on
nutritional values & analysis
results

Nutritional values & analysis
results related to 100 g

Nutritional value is mandatory..................

Energy inkJ /100 gor100ml..................
.160g

Fat. ..

of which saturates................................
Carbohydrates....................
of which sugars..................................
Fibre ...
Protein ...
Salt.

Product group specific data

Specifications
Seasonal product

Information on processing and
yield

Information on handling

Information on sweetening, salt,
raising agents, excipients

Information specifically for pasta

Seasonal product ...

Processing method. ...

Preparation type ...

Contanis sweetener..............................
. not sweetened

Sweetener.........

Leavening agent contained.......................

Grinding degree pasta ...

_yes

1489 kJ / 352 kcal

0,509
.6840¢g
2,00 g
68g
12,50 g
0,030g

no

dried

Unspecified

no

no

wholemeal

ecoinform
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[RAPUNZEL| [asagne wholemeal, 250g

article number barcode (item) barcode (packaging) eco-ID

i
70504

Logistics

Logistics information

Calculation basis and point of
sale

Batch information

Article with weight deviations

Batch-numbered ...

Delivery status information

Delivery status information

Logistics consumer unit
General information on
consumer unit

Information on the labelling of
the consumer unit

Dimensions and weights of the
consumer unit

Packaging and other
characteristics of the consumer
unit

Orderable...............................
Available fromdate. ...

Orderable piece..................................
Consumer unit piece ...
GTIN piece available ...

GTIN piece printed on packaging............
Packaging marked language code...................

Width of apiece ...
Depth of apiece............ocoiii
Height of apiece...........i
Gross weight of a piece.............ci
Net weightin kg,

Sales designation of piece..........................

Logistics packaging unit 1

General information on
packaging unit 1

Dimensions and weights of
packaging unit 1

Packaging and other
characteristics of packaging unit
1

Orderable unit trade item 1
Trade item 1 consumer unit
GTIN VPE1 available

GTIN pu printed on cardboard
Quantity of pieces in PUL

Width of pul.........................

Depth of pul...
Height ofpul e
Gross weight of the pul..

Weight of outer packaglng PUl in kg.. SRR

Sales designation of PUL........................

no

batched

yes
13.10.2014

. no

yes
yes

yes
German, English, French, italian

95 mm
.36 mm

187 mm
0,274 kg
0,250 kg

piece

yes
no
yes
yes
12 pcs

204 mm

.23l mm
..200 mm

3439 kg

0,151 kg

carton

[
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[RAPUNZEL| [asagne wholemeal, 250g

article number barcode (item)

7050&H

502200

barcode (packaging) eco-ID

0060407070511

2264

Pallet information
General information on the pallet Pallet.

GS1 transport label ..
CCG/EUL dlmensmn pallet (helght)

Dimensions and weights of the

Gross weight pallet.............................

Placing on the pallet

Stackability of the pallets

Unit stacking factor.................................

Intrastat
Intrastat

Storage
Shelf life information

Trade item date on packaging....................
Minimum shelf life for retailers...................

Min. lifespan from time of departure

warehouse. ...

Storage and handling

Storage instruction for wholesalers..............

Storage temperatures

Storage maximum temperature..................

Storage, deposit, disposal
Deposit

Deposit obligation in at least one ~ Returnable packaging ...

of the stored target markets
(from base data)

Packaging, disposal, recycling
Disposal information for License requirement (DE). .

Germany Licence fee paid DE..

Width of the pallet ...
pallet Depth of the pallet..............................
Height of unloaded pallet ...
Max. height of the pallet.........................
Own weight pallet.................

Quantity of PUin 1layer. ...
Quantity of layers per pallet ...
Quantity of PU on pallet.......................
Height of layer................................

Pallets stackable..................
Transport stacking factor.........................

Import classification value.......................

Weight PUL content..............ooiii

Best-before or use-by date required...............

Temperature-controlled ...

Storage minimum temperature.....................

Registrationnumber Packagmgreglster. (R

i 1 1 EURO pallet
Handhng ofpallet UV

Exchange pallets

....yes
.CCGI

800 mm
1200 mm
144 mm
944 mm
20 kg
295,120 kg

20

4
80

.200 mm

.yes

19021910
3kg

yes

. best before on the packaging

300 days

360 days

no
storage in a dry environment

.8°C

22 °C

no

.. yes
. yes

DE3215582904577

[
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[RAPUNZEL [.asagne wholemeal, 2509

article number barcode (item) barcode (packaging) eco-ID
LI I
4'006040"070504 4006040"070511
Disposal information for Austria  Licence requirement AT ... ... yes
licence fee paid AT, V€S

Disposal information for France

Conditions

General conditions
Which unit is calculated

Basic prices

Other tax information

Waste disposal pictogram France..............

Trade item invoice unit.............................

Is base price declaration relevant. ...
Baseprice unit ...
Base price factor...............................

Relevant for excise tax..............................

Conditions for wholesalers

Prices and conditions wholesale

Data transfer

Data NatuRe
Data NatuRe

Minimum order for wohlesaler

Data NatuRe ...

Data NatuRe product group..............ccco
Data NatuRe Bio-ID................

Entsorgungshinweis_frankreich 14

PU1

_yes
.1kg
4,000

no

1tu

..yes
02070100
e3f5328f-6¢80-40fa-b010-61¢217b1829b
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