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S2SAG
Durum wheat semo ina

Semo Bina obtained from the best Italian and foreign wieat with granu B ometry and wven
high ye B Bow index having allso considerab Be g Buten content.Semo Rina suitable for t
production of bronze drawn dry pasta and fresh stuffed pasta since it gives the produc
an exce I Bent el asticity and mall Beabiity.It allso gives the products a good toug|
firing and a high and stab Be ye B Bow index even after processing and Bong drying.

25 kg vall ve bag, big bag, bu Ik.

Industria Mo Ritoria Mininni s.r. 1.

Via Graviscel Ba c.s. 1448 - 70022 Al tamura (Bari) - Itally
180 days from the packaging date

Cooll and dry place; ambient temperature

1SO 9001-1FS-BRC-KOSHER

25 kg (8033219010234)

Physica I -chemical data

Parameter U.M. VAL UE TOL. TEST METOD FREQ.
Water content % 14,5 +1 1SO 1209 Batch
Protein (Nx5.70) %/dm 13,5 $1 1SO 1209 Batct
Aslies %/dm 0,68 +0,04 1SO 2171 Batct
Dry gluten %/dm 12,5 +1 ICC 155 Batct
Wet g Buten 32,5 12 ICC 155 Batct
G Buten index 50 min. ICC 155 Batch
Ye I Bow index b Minol ta 30 min Mino I ta CR300 Batch
Brown points n°/dm2 28 max Visual counting Batct
Bl ack points n°/dm2 5 max Visuall counting Batct
Cell Rullose %/dm 0,35 +0,10 DM 21/09/67 Quarterly
Common wheat pres. % 3 max PCR Quarterly
Insect fragments n°/50 g 15 max AOAC 972.32 Quarterly
Rodent hairs n°/50 g Absent AOAC §72.32 Quarterly
Abnorma l odours Absent Absent Batct
Foreign matter Absent Absent Batct
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Parameter U.M. VAL UE TOL.. TEST METOD FREQ.
>500 um % 5 15 Batch
425-500 pm % 15 15 Batch
300-425 pm % 35 15 Batch
180-300 pm % 45 15 Batch
<180 um % 5 max Batch
ANl Bergens

Al Rergen Status
Cereal's containing g Buten Present
Crustaceans Absent
Eggs Absent
Fish Absent
Peanuts Absent
Soya Possib Be contamination
Mi Bk Absent
Nuts Absent
Celery Absent
Sesame seeds Absent
Su B phur dioxide (su il phites) Absent
Lupin Absent
Mo I Buscs Absent
Mustard Absent
Microbio Bogicall Data Chemical contaminants
Parameter Value Parameter U.M. | VALUH TOL. TEST METOD FREQ.

ACC (Aerobic colony <100.000 UFC/g AT I atoxin Bl ppb 1 Max Ext Bab | QuarterBy
count) Af 1 atoxin B1:B2:G1:G2 ppb 2 | Max Ext Bab | Quarterly
Enterobactera <10.000 UFC/g | |ocratoxin A ppb 1 | Max Ext Bab | QuarterBy
Sa I monel a spp Absent /259 Deoxyniva lenoll ppm | 400 | Max Ext Bab | Quarterly
Bacill Bus cereus <20 UFC/g Zeara I enone ppb | 30 | Max Ext Bab | Quarterly
Escterichia co li <100 UFC/g Lead ppm | 0.1 | Max Ext Bab | Quarterly
Coagu Rase-positive <25 UFC/g Cadmium ppm | 0.1 | Max Ext Bab | Quarterly
staphy B ococci
Mou l d < 1000 cfu/g
Yeast < 1000 cfu/g
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Nutrient Vallue per 100g M.U.

Energy kJ 1466 Kilojoules

Energy kcall 345 Ki 1 oca I ories

Fat 1 GRAMS

of which saturates 0 GRAMS

Carbotydrate 70 GRAMS

of which sugars 3 GRAMS

Fibre 2.2 GRAMS

Protein 13 GRAMS

Salt 0 GRAMS

Legall Requirements
HACCP

Traceability

Al Rergens

Contaminants

Pesticides

GMO

In accordance to
In accordance to

the Councill Regu Bation EEC n. 852/2004 and subsequent updates
the Councill Regu Bation EEC n. 178/2008 and subsequent updates
In accordance to the Councill ReguBation EEC n. 1166/2011.
In accordance to the Councill Regu B ation EEC n. 1881/2006.
In accordance to the Councill Regu Bation EEC n. 396/2005 and subsequent updates.

This productdoes not contain or consist of GMOs nor is produced from GMOsi
accordance to the Councill ReguBation EEC n. 1829/2003 and 1830/2003.
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