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WHITE RICE - ITALIAN LONG GRAIN A – VARIETY CARNAROLI  
 
 

 

1. Description 
 

Rice, fully milled (white) long grain A, varieties CARNAROLI (Oryza Sativa 
Japonica), for human consumption, clean, sound, milled and selected as per 
internal standards. 
 

Free from: 
- Insects  
- Rodens and/or traces 
- Foreign odours 
- GMO 

 

2. Physical and chemical analysis  
 

PARAMETERS U.M. LEVELS NOTES 

Fats % 0,50 – 0,90 min - max 

Moisture % 14,50  +/- 0,50% 

Brokens % 5,00 max 

Spotts % 1,50 max  

Chalkies % 5,00 max 

Red stripped % 0,50 max 

Greens % 0,50 max 

Varietal impurities % 5,00 max 

 

3. Storage/shelf life 
 

Shelf life is 2 years when opened the product must be stored in cool and dry 
place (max 17°C and 65% relative humidity) without presence of infestation.  
 

4. Packing 
 

1. clear cellophane brick vacuum pack in pre-printed boxes “Arte del Riso 
Ceriotti 1934” label kg. 1 each.  

2. n. 12 boxes in thermopacks labelled. 
3. one way pallets wood epal  80x120 filmed and labelled  

 Formed:  
 10 thermopacks per floor piano x 7 floors = 70 colis = 840 kg. 
 Height cm 161 
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