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TECHNICAL DATASHEET 

date 12/02/23 

 
 

PRODUCT 

Product TRENETTE 

EAN Code 8015744000706 

Type of product Durum wheat pasta 

Ingredients Durum wheat semolina 

Allergens Gluten. No allergens deriving from cross contamination 
Process undertaken Pre-drying process at 60° degrees- static drying process 45/50° 

 
ORGANOLEPTIC CHARACTERISTICS 

Colour: typical of the product Flavour: typical of the product Odour: typical of the product 

 
SHELF LIFE 

Storage Possibly in a fresh and dry place 
Expiry date 24 months from the date of production 
Transport No particular notes 
Cooking time 9 minutes in salted water 

 
LABELS 

The information written on each neutral packaging regards the origin of the wheat, the lot number and the expiry 
date. The product must be sold to third parties who manage the labeling process and not directly to the public. 

 
USE 

Target Wide consumption, no particular notes 
Retail outlet Shops, Great food distributors etc. 

 
PACKAGING 

Packaging Carton tray + Propylene bag  
Box Carton (micro-triple) 

 
 
 
 
CHEMICAL ANALYSIS 

Humidity <12,5   
Ashes <0,90   
Proteins >10,50  

 
MICROBIOLOGICAL ANALYSIS 

Although there are no specific microbiological limits for dry durum wheat semolina, we hereunder indicate an 
average of the values that are the microbiological limits for dried egg pasta. 
Bacterical charge 32° On every 3 unit samples (u.s)  10.000/g  on every 2 u.s. 1.000.000/g 
Stafilococcus On every 3 u.s. 100/g  on every 2 u.s. 1.000/g 
Salmonella Absent in 25g of all u.s. 



Yeasts/moulds 1000 
 
AVERAGE NUTRITION FACTS FOR 100g OF PRODUCT 

Energetic value 357Kcal/kj1512 
Fat 
Of which saturated 

1,5 g 
0,3 g 

Carbohydrates 
Of which sugars  

72 g 
2,2 g 

Fiber 3,5 g 
Protein 12 g 
Salt 0,02 g 

                                                                
BOX 

Net weight Product code Dimension Barcode 
500g 87vne 120 x 60 x 300 8015744000706 

 
PACKAGING DETAILS 

Carton Pcs per box Dimension Barcode 
 12 x 500g. 380 x 265 x 320  
Pallet Pallet dimension Boxes per layer Layer per pallets 
 80 x 120 09 4 
 100 x 120 10 4 

 
FACTORY’S CERTIFICATIONS 
Pastificio Artigianale Alta Valle Scrivia  Via Milite Ignoto, 58 Montoggio (Genova) 

BRC IFS ORGANIC 
 


