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ORGANIC MINI QUINOA SNACK
BIO MINI QUINOA SNACK

Denomination

Small corn cakes enriched with quinoa from organic farming /
Mini gallette di mais con quinoa da agricoltura biologica

Code 2522
List of ingredients 78% corn*, corn oil*, quinoa* 10%, sea salt*. *from organic farming
Country of origin of raw material EU / non EU
Code EAN 8002885007640
EAN CARTON 18002885007647
Allergens present in the product /
/

Eventual allergens from cross contamination

Eventual claims

SENZA GLUTINE - NON FRITTO - VEGANO
GLUTEN FREE / NOT FRIED / VEGAN

Nutritional values

GDA* (Guideline Daily Amounts: are a guide to
the total amount of energy and nutrients that a
typical healthy adult should be eating in a day.
For an average woman the energy GDA is 2000
kcal and 2500 kcal for an average man: these
values are used as a reference to calculate the
guideline daily amounts for nutrients. For any
individual, energy and nutrient requirements
may be higher or lower than the published
GDAs, based on their gender, age, weight, level
of physical activity and other factors. GDAS
here considered refer to the total amount of
energy that a typical healthy woman should be
eating in a day: 2000 kcal

For 100g of _ % of daily caI(_Jries_ GDA*

AVERAGE VALUES For serving 50 g | allowance contained in Adult GDAS based on
product - o
a product serving daily intake of 2000 kcal

Energy 1777kJ /421 kcal | 888kJ /211 kcal 11% 2000 kcal / 8400 kJ
Fats 929 469 7% 7049
Of which saturated 12g 069 3% 209
Carbohydrate 76,99 3859 15% 260 g
Of which sugar 079 049 0% 90g
Fibres 199 109 - .
Protein 6,749 349 % 509
Salt 109 059 8% 604

Organoleptic properties

COLORE: giallo pallido, tipico dell’aromatizzazione, visibili alcuni piccoli frammenti delle parti esterne leggere del
tutolo

COLOUR: yellow with some darker spots of dried cobs

ASPETTO: gallettine rotonde dalla superficie irregolare

SHAPE : circular, irregular surface

SAPORE: tipico di pop corn

TASTE: of pop corn

CONSISTENZA: friabile e croccante

TEXTURE: crisp and flaky

PESO MEDIO / AVERAGE WEIGHT of one corn cake: about5,0/6,6 g
SPESSORE / THICKNESS: 3 -5 mm

DIAMETRO / DIAMETER: about 45 mm

Analysis chemical and physical

Metalli pesanti / Heavy metals: conforme al / in conformity with Reg. CE n. 466/2001 — 1881/2006

OGM / GMO: conforme ai / in conformity with Reg. CE 1829-1830/2003

Multiresiduali / Multiresidual: conforme al / in conformity with Reg. CE 834/2007

Micotossine / Micotoxin: conforme al /in conformity with Reg. CE n. 466/2001- 1881/2006 — 1126/2007
Free from colorings

Umiditd/Moisture: <95%

Unita rotte / Broken corn cakes: >10<20%

Briciole bruciate / Burnt crumbs: <5%

VALORE/VALUE TOLLERANZA/ TOLERANCE

CBT/ Total germ count: ufc/g 2.000 200.000
Coliformi totali: ufc/g <100 <200
E. coli: ufc/g <10 <10

Microbiological Analysis Staphilococcus aureus : ufc/g <10 <100
Bacillus cereus : ufc/g <10 <100
Salmonella: ufc/25g absent
Listeria monocytogenes: ufc/25g absent
Muffe e Lieviti / Yeasts and Moulds: ufc/g <500 <1.000

Net weight 209

Gross weight 23 g about

3 4 g about

Brand Fiorentini

Produced in Strada del Francese 154, Turin (ITALY)

Shelf life from production 9 months

Shelf life guarantee after delivery 6 months

Conservation

Luogo fresco ed asciutto, al riparo dai raggi solari / Store in a dry and cool place. Do not expose to sunlight

Lot number

Su imballo. Identificato come GG/MM/AA (scadenza) + riferimento del turno di lavoro (X per il 1°/Y per il 2°/ Z per il
39)
On the packaging. Identified like DD/MM/Y'Y (expiry date) + reference of the work shift (X for 1°/Y for 2° / Z for 3°)
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Type of packaging

Sacchetto a cuscino

Packaging primary

Polyprophylene coex

N° units per box 30
N° box per layer 12
N° layer per pallet 8

N° box per pallet 96

Unit measurement cm

H180XL12,0XP 2,0

Box measurement cm

H195XL275XP385

Gross weight box 890 g about
H pallet 2,35 m about
Ente Certificatore QCSurl.

Authorisation number

IT BIO 014 7071

qualita@fiorentinialimentari.it

Quality office: dr.ssa Samantha Lo lacono




