4
BRAMATA vacuum pack 1 kg Maize Flour

NUTRITIONAL VALUES (Mean values per 100g of product):
Energy
Carbohydrates
ST S
Proteins
Fat
Fibre
PHYSICAL CHEMICAL-CHARACTERISTICS:
Humidity

Min S.S. Nitrate substances (NX 5.7)
Max. S.S. Fat

Max. S.S. Fibre

Granulometry 500 micron Min

MICROBIOLOGICAL CHARACTERISTICS:

Total mesophyll bacterial content <100.000 ufc./g
Mould and yeasts <10.000 ufc./g
Total fecal coliform bacteria testing <100 ufc./g
Staphylococcus coagulasi + <10 ufc./g
Salmonella Absent ufc./g

HYGIENE-HEALTH CHARACTERISTICS:

Filth test fragm/50g
Chemical contaminants are law consistent.

ALLERGENS (referring to the directive CE 2003/1989 and 142/2006):

None

GMO (referring to the rules CE 1829/2003 and 1830/2003):

Absent

INDICATION TYPE OF THE ORIGIN LOT:

Alphanumeric code
CONSERVATION:

Store in a cool dry place.

SHELF LIFE:

36 months from the date of production.

STANDARD PACKAGING:

Primary packaging features: sealed joined polythene bags (1 Kg for package)

Secondary packaging features: extensible film bundle which groups 10 packets

Tertiary packaging features: extensible plastic film PE (only on benches)

STANDARD PALLETTIZZATION:
Europallet 84 bundles.




