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IDENTIFICATION 

Legal sales denomination 
GLUTEN-FREE PASTA  
Specifically formulated for people 
intolerant to gluten 

 

Product name SPAGHETTI n°12 – Gluten Free 

Code article/SKU 0GF0012 

Net weight or volume 400 g 

INFORMATIONS 

Ingredients 
Yellow corn flour 32,5%, rice flour 25%, white corn flour 24%, wholemeal 
rice flour 12%, potato starch, emulsifiers: mono- and diglycerides of fatty 
acids of plant origin. 

Allergens* May contain soy 

Additional informations 

➢ Gluten Free food** (Gluten < 20 ppm) 

  

➢ «Crossed Grain» symbol  
Coeliac UK licence  -  AIC Italian Coeliac Association 

Shelf life 36 months 

Storage conditions Store away from heat sources, from light and avoid damp places 

Cooking time  11 minutes - ‘Al dente’ 10 minutes 

 
Cooking instructions 
  

AVERAGE NUTRITION VALUES per 100 g 

Energy 1511 kJ/356 kcal 

Fat   1,6 g 

-of which: saturates   0,3 g 

Carbohydrate    78 g 

-of which: sugars      0 g 

Fibre   0,9 g 

Protein      7 g 

Salt      0 g 

ORGANOLEPTIC CHARACTERISTICS 

Appearance Characteristic of the pasta shape 

Colour Intense yellow 

Flavour Pleasant and rich of corn and rice 

Taste Sweetness of corn balanced by the saltiness of rice 

Texture Consistent and homogeneous 

CHEMICAL and PHYSICAL CHARACTERISTICS 

Moisture ≤ 12,5 % 
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MICROBIOLOGICAL CHARACTERISTICS 

Total colony count at 30°C < 10.000 CFU/g 

Coagulase-positive Staphylococci < 100 CFU/g 

Escherichia Coli < 10 CFU/g 

Bacillus Cereus < 500 CFU/g 

NORMATIVE REQUIREMENTS 

Labelling information* Regulation (EU) 2011/1169 and subsequent amendments 

Gluten free** Regulation (EU) 2014/828 

GMO Regulation (EC) 2003/1829 - 2003/1830 

Pesticide residues Regulation (EU) 2005/396 and subsequent amendments 

Mycotoxins - Heavy metals Regulation (EU) 2023/915 and subsequent amendments 

 PACKAGING  

Primary  
Box: food grade carton 

Window: polypropylene 

Secondary  Outer case: cardboard 
 


