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* .. Health, wellbelng and t'he enjoyment of life are all strictly

, '-_' __ correlated A}ie lthy ¢ diet is fundamental for anyone wishing

. tolivea full, tas? b.fe F60ds must be chosen on the basis of

‘three key crlterla-balance, the best ingredients and quality.
.- What may 1‘:1‘;11t1-a11f seén to bea sacrifice is actually often an
pppoftumty Tor a'TeaHy Jntelllgent approach to eating, and
pewj_oy in food. =« 4

“"“Wlﬁ),rts auto-mated plant and highly skilled staff, the
E.rodﬁcﬁon facility is able to produce up to 100,000

fo i‘- .pladmas a day, and staffs s meticulous approach to the

"éntlré'ﬁrocess ensures outstandlng quality levels.

OUAI.ITY SINCE 19947 -

Pohsnac,k has been opérating in the food industry for more
e :-_* % "'than twénty Years - S0t

-a.*

am
& L™
l- lllf e

s @'n fhe 1nsp1rat10n of its founder, Antonio Polimeno, over
" w1 tHe years it “has created a ‘whole world of products, initially to
i
mak’e. the unique’ Tlavour, of real R1m1n1 piadina available to
Itaha.ns as a'healthy alternatNe to fast food and then, thanks
- to,a constant.strlvmg’for e)ecellence and an efficient sales -
« network; to"establidh itsélf asa suCceS‘sful business ready to
becorne a bench'mark ofl, Lhe maln European markets.
e T
Now Pohsnack ofaer‘ates_ under the La‘Pladrnerra di
'chaone and “Il Forno di Vittoria” brands, succesfully
establhshrng them in the food industry, with a reputation for
s-pec1ahsat10n, ekceﬂence‘and unbeatable flavour and variety.
e TR T D ;
Its'story is one of a'fﬁ,ve of 11 d1t10ns, the famous
"h }tahan -passion for good g,enulne food and dedication
-to producmg healthy, natural products, always of
.the highest quality andin line with the wonderful
edlterranean diet- and consumers’ many and varying
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STORY OF GOOD FOOD LOVINGLY MADE WITH SAFE,
GENUINE RAW MATERIALS.

Passion, experience and a forward-looking approach are
behind our range of unique foods, always precisely tailored
to consumers’ demands.

The pleasure of good food and tradition, for all to enjoy.

PRODUCTION. <

Polisnack owns two production plants in Italy: in Coriano
(RN) and in Cormano (MI).

CERTIFICATIONS. 4
Our products are certified according to thesstandards
IFS Food and BRC Global Standards. 3

We have a line of certified organic products and we are
authorized to produce Piadina Romagnola IGP to the
Riminese.
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La Piadineria di Riccione is trademark of Polisnack SRL
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DATA SHEET Rev. 12 del 20.11.24 DATA SHEET Rev. 10 del 25.10.24
1994
wwPIADINERIA CLASSIC PIADINA wPIADINERIA CLASSIC PIADINA
il RICCIONE LA PIADINERIA - 360g (3X120g) o RICCIONE LA PIADINERIA - 600g (5X120g)
FRESH - LARD FRESH — LARD

Description

Classic Piadina

Organoleptic characteristics

Odour: aroma of a leavened dough, hint
of toast

Taste: Pleasant

Description

Classic Piadina

Organoleptic characteristics

Odour: aroma of a leavened dough, hint
of foast

Taste: Pleasant

Colour: White ‘. - Colour: White ‘. -

Firmness (after baking): compact, whole * _fﬁ F[ADIH E : Firmness (after baking): compact, whole 5 _fﬁ F[ADIH E :
Ingredients  Soft WHEAT flour type “00"; water; lard; salf; '.!. : I; Fﬂfﬂﬂf Ingredients  Soft WHEAT flour type “00"; water; lard; salt; '.!. "; Fﬂfﬂﬂf

leavening agent: disodium diphosphate, S e leavening agent: disodium diphosphate, = . PR

sodium hydrogen carbonate, corn starch. = # *EHF&PI:IE#F sodium hydrogen carbonate, corn starch. I # *EHF&PGE#F
Packaging In ATM *l‘ Packaging In ATM *l‘

CONSUMER INFORMATION CONSUMER INFORMATION

Shelf life at production
Minimum shelf life at delivery
Storage after opening
Cooking

+4°C for 45 days
+4°C for 40 days
+4°C for 3/4 days
It is recommended to heat the product on a very hot non-stick plate for about 1T minute,
turning it repeatedly to obtain the desired consistency.

Shelf life at production
Minimum shelf life at delivery
Storage after opening
Cooking

+4°C for 45 days
+4°C for 40 days
+4°C for 3/4 days
It is recommended to heat the product on a very hot non-stick plate for about 1 minute,
furning it repeatedly to obtain the desired consistency.

Always maintain the cold chain, especially during movements and/or
temporary stops

Always maintain the cold chain, especially during movements and/or
temporary stops

Format  Whole packaged Carton weight 7.2 Kg Format  Whole packaged Carton weight 7.2 Kg
Product dimensions 27 cm+/-1 @ -2mmh Carton dimensions  36x30x19cm Product dimensions 27 cm+/-1@-2mmh Carton dimensions  36x30x19cm
Product net weight  0.360 Kg (3x0,120 Kg) EAN code 8029196000095 Product net weight  0.600 Kg (5x0,120 Kg) EAN code 8029196000057
Primary Packaging Printfed envelope Pallet type  EPAL Primary Packaging Prinfed envelope Pallet type  EPAL
Secondary Packaging Carton N° of cartons per layer 8 Secondary Packaging  Carton N° of cartons per layer 8
Code product 010015 N° of layers per pallet 7 Code product 010001 N° of layers per pallet 7
Pieces per carton 20 Pallet height  133cm Pieces per carton 12 Pallet height 133cm
Average nufrifional  pnergy: 1470K] / 350 keall o . Average nufritional  gpergy: 1470K] / 350 keal o "
values per 100 g Microbiological characteristics values per 100 g Microbiological characteristics
Fat: 139 Fat: 139
Listeria Absent Listeria Absent
of which saturated 579 of which saturated 579
fatty acids: Salmonella Absent fatty acids: Salmonella Absent
Carbohydrates: 509 E.Coli <LQ Carbohydrates: 509 E.Coli <LQ
of which 11g S.aureus <LQ of which 11g S.aureus <LQ
sugars: Coliforms <LQ sugars. Coliforms <LQ
Fiber: 29 Yeasts <1000 ufc/g Fiber: 29 Yeasts <1000 ufc/g
compliant with the Annex. XV Protein: 6.59 Moulds <1000 ufc/g compliant with the Annex. XV Protfein: 6.59 Moulds <1000 ufc/g
of Reg. 1169/11 of Reg. 1169/11
Salt: 1.8¢g Salt: 1.89g

La Piadineria di Riccione is trademark of Polisnack SRL
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La Piadineria di Riccione is trademark of Polisnack SRL
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Rev. 7 del 26.11.24 Rev. 2 del 07.04.25

DATA SHEET DATA SHEET

1994

wwPIADINERIA CLASSIC PIADINA wPIADINERIA

LA PIADINERIA - 1200g (10X120g)

CLASSIC PIADINA
LA PIADINERIA - 360g (3X120g)

"RICCIONE

\A BUONA ITAL ),

"RICCIONE

\A BUONA ITAg ),

Description Classic Piadina Description Classic Piadina with EVO ol >
i -
Organoleptic characteristics Odour: aroma of a leavened dough, hint i i & Organoleptic Odour: aroma of a leavened dough, hint _‘:: i : 17
of foast ST VA ' ad characteristics ~_ of foast i
Taste: Pleasant ..-.'.r" = ol Taste: Pleasant .'.';' A
Colour: White ' 5! Colour: White
. . | ¥
Firmness (after baking): compact, whole Ay Firmness (after baking): compact, whole
Ingredients  Soft WHEAT flour Type_ “OQ"; ongr; lard; salf; '. rr— == Ingredients Soft WHEAT flour type "“00", water, sunflower
leavening agent: disodium diphosphate, - o= |Il|_ﬂl|ll_!|_ ¥ seed oil, EVO oil 4%, salt, leavening agent e
sodium hydrogen carbonate, corn starch. A LR T (E500, corn starch, E450). wPIADINERIA
L L ¥4 MRICCIONE
\ o - Packagin In ATM ; :
Packaging In ATM of W B -ﬂ" ging

'CONSUMER INFORMATION CONSUMER INFORMATION

Shelf life at production

+4°C for 45 days

Minimum shelf life at delivery

+4°C for 40 days

Always maintain the cold chain, especially during movements and/or

Storage after opening

+4°C for 3/4 days

temporary stops

Cooking

It is recommended to heat the product on a very hot non-stick plate for about 1 minute,
turning it repeatedly to obtain the desired consistency.

Format  Whole packaged Carton weight  7.2Kg
Product dimensions 27 cm+/-1 @ -2mmh Carton dimensions  36x30x19cm
Product net weight 1.2 Kg (10x0,120 Kg) EAN code 8029196000026
Primary Packaging Neutral envelope with label Pallettype  EPAL
Secondary Packaging Carton N° of cartons per layer 8
Code product 010049 N° of layers per pallet 7
Pieces per carfon 4 Pallet height 133cm
Average nufritional  pnergy: 1470K; / 350 keall
values per 100 g Microbiological characteristics
Faft: 139
Listeria Absent
of which saturated 579
fatty acids: Salmonella Absent
Carbohydrates: 509 E.Coli <LQ
of which 11g S.aureus <LQ
sugars: Coliforms <LQ
Fiber: 29 Yeasts <1000 ufc/g
compliant with the Annex. XV Protein: 6.59 Moulds <1000 ufc/g
of Reg. 1169/11
Salt: 1.89

La Piadineria di Riccione is trademark of Polisnack SRL

Allrights reserved © 2025

Shelf life at production

+4°C for 45 days

Minimum shelf life at delivery

+4°C for 40 days

Storage after opening

+4°C for 3/4 days

temporary stops

Always maintain the cold chain, especially during movements and/or

Cooking

It is recommended to heat the product on a very hot non-stick plate for about 1 minute,
turning it repeatedly to obtain the desired consistency.

Format  Whole packaged Carton weight 7.2 Kg
Product dimensions 27 cm+/-1@-2mmh Carton dimensions  36x30x19cm
Product net weight  0.360 Kg (3x0,120 Kg) EAN code 8028196000224
Primary Packaging Prinfed envelope Pallet type  EPAL
Secondary Packaging Carton N° of cartons per layer 8
Code product 010014 N° of layers per pallet 7
Pieces per carton 20 Pallet height 133cm
Average nutriional g ergy: 1323Kj / 314 keal o o
values per 100 g Microbiological characteristics
Fat: 789 .
Listeria Absent
of which saturated 129
fatty acids: Salmonella Absent
Carbohydrates: 529 E.Coli <lQ
of which 129 S.aureus  <LQ
sugars. Coliforms <LQ
Fiber: 29 Yeasts <1000 ufc/g
compliant with the Annex. XV Protein: 799 Moulds <1000 ufc/g
of Reg. 1169/11
Salt: 1.89

All rights reserved © 2025

La Piadineria di Riccione is trademark of Polisnack SRL
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Rev. 0 del 15.01.24 Rev. 6 del 28.10.24

DATA SHEET DATA SHEET

1994

wwPIADINERIA CLASSIC PIADINA wPIADINERIA
LA PIADINERIA - 600g (5X120g)

FRESH - OIL

WHOLE WHEAT PIADINA
LA PIADINERIA - 300g (3x100g)
FRESH - OIL

"RICCIONE

\A BUONA ITAL ),

"RICCIONE

\ABUONA ITAL),

Description  Classic Piadina with EVO oil Description = Wholemeal Piadina
Organoleptic  Odour: aroma of a leavened dough, hint Organoleptic  Odour: aroma of a leavened dough, hint
characteristics of foast characteristics of toast
Taste: Pleasant Taste: Pleasant
Colour: White 4 5 Colour: White
Firmness (after baking): compact, whole PiAD l HE Firmness (affer baking): compact, whole P | AD [ H E
X . e WL ERTRA YERSINE OOLNN N IKTEEARL|
Ingredients  Soft WHEAT flour type "00", water, . e Ingredients  wholemeal soff WHEAT flour, water,
sunfl(:wer seed oil, salt, 1% EVO oil, brewer's & . DIADINERIA sunflower seed oil, EVO oil, salf, yeast. PIADINERIA
yeas S RICCIONE “RICCIONE
Packaging  In ATM Packaging In ATM y el

CONSUMER INFORMATION

CONSUMER INFORMATION

Shelf life at production
Minimum shelf life at delivery
Storage after opening
Cooking

+4°C for 45 days
+4°C for 40 days
+4°C for 3/4 days
It is recommended to heat the product on a very hot non-stick plate for about 1 minute,
furning it repeatedly to obtain the desired consistency.

Shelf life at production
Minimum shelf life at delivery
Storage after opening
Cooking

+4°C for 45 days
+4°C for 40 days
+4°C for 3/4 days
It is recommended to heat the product on a very hot non-stick plate for about 1 minute,
turning it repeatedly to obtain the desired consistency.

Always maintain the cold chain, especially during movements and/or
tfemporary stops

Always maintain the cold chain, especially during movements and/or
tfemporary stops

Format  Whole packaged Carton weight 7.2 Kg Format  Whole packaged Carton weight 6 Kg
Product dimensions 27 cm+/-1 @ -2mmh Carton dimensions  36x30x19cm Product dimensions 27 cm+/-1@-2mmh Carton dimensions  36x30x19cm
Product net weight  0.600 Kg (5x0,120 Kg) EAN code 8028196002068 Product net weight  0.300 Kg (3x0,100 Kg) EAN code  8028196-000248
Primary Packaging Prinfed envelope Pallet type  EPAL Primary Packaging Prinfed envelope Pallet type  EPAL
Secondary Packaging Carfon N° of cartons per layer 8 Secondary Packaging Carfon N° of cartons per layer 8
Code product 010005 N° of layers per pallet 7 Code product 010011 N° of layers per pallet 7
Pieces per carton 12 Pallet height 133cm Pieces per carton 20 Pallet height  133cm
Average nutriional  gnergy: 1319Kj / 314 keal o o Average nutriional  gnergy: 1390Kj / 331 keal o o
values per 100 g Microbiological characteristics values per 100 g Microbiological characteristics
Fat: 11g Fat: 129
Listeria Absent Listeria Absent
of which saturated 1.29 of which saturated 1.69
fatty acids: Salmonella  Absent fatty acids: Salmonella Absent
Carbohydrates: 46 g E.Coli <LQ Carbohydrates: 46 g E.Coli <LQ
of which 119 S.aureus  <LQ of which 129 S.aureus  <LQ
sugars: Coliforms  <LQ sugars: Coliforms  <LQ
Fiber: 149 Yeasts <1000 ufc/g Fiber: 5.69 Yeasts <1000 ufc/g
compliant with the Annex. XV Protfein: 79 Moulds <1000 ufc/g compliant with the Annex. XV Protfein: 7.19 Moulds <1000 ufc/g
of Reg. 1169/11 of Reg. 1169/11
Salt: 1.69 Salt: 1.69

La Piadineria di Riccione is trademark of Polisnack SRL

Allrights reserved © 2025

All rights reserved © 2025

La Piadineria di Riccione is trademark of Polisnack SRL
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DATA SHEET

PIADINA BIO KHORASAN
LA PIADINERIA - 300g (3x100g)

Rev. 1 del 02.12.24

Description BIO Piadina
Organoleptic  Odour: aroma of a leavened dough, hint
characteristics  of toast
Taste: Pleasant
Colour: White
Firmness (after baking): compact, whole
Ingredients g0 khorasan WHEAT flour , water, BIO
sunflower seed oil, BIO EVO oil 2.5%, salt.
Packaging In ATM

CONSUMER INFORMATION

A
g PIADINE

AL GRANO KHORASAN KAMUT", &
OO Bl
wPIADINERIA
"RICCIONE

Shelf life at production

+4°C for 45 days

Minimum shelf life at delivery

+4°C for 40 days

Storage after opening

+4°C for 3/4 days

temporary stops

Always maintain the cold chain, especially during movements and/or

Cooking

It is recommended to heat the product on a very hot non-stick plate for about 1 minute,
turning it repeatedly to obtain the desired consistency.

Format  Whole packaged Carton weight 3.6 Kg
Product dimensions 27 cm+/-1 @ -2mmh Carton dimensions  36x30x19cm
Product net weight ~ 0.300 Kg (3x0,100 Kg) EAN code  8028196-000194
Primary Packaging Neutral envelope with label Pallettype EPAL
Secondary Packaging Carfon N° of cartons per layer 8
Code product 010017 N° of layers per pallet 5
Pieces per carton 12 Pallet height 95cm

Average nutritional

Energy: 1350Kj / 322 kcal
values per 100 g Microbiological characteristics
Fat: 1224 g
Listeria Absent
of which saturated 1.74 g
fatty acids: Salmonella Absent
Carbohydrates: 43.129g E.Coli <LQ
of which 2239 Sl <G
sugars. Coliforms <LQ
Fiber: 33¢g Yeasts <1000 ufc/g
compliant with the Annex. XV Protein: 819 Moulds <1000 ufc/g
of Reg. 1169/11
Salt: 29

La Piadineria di Riccione is trademark of Polisnack SRL
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LADIIJIADIHERIA DOUGH
RICCIONE LA PIADINERIA - 800g (1X800g
A BUONA ITAL
> = FRESH - OIL
Description  Classic dough
Organoleptic  Odour: aroma of a leavened dough, hint .
characteristics  of toast Y
Taste: Pleasant .}h
ih
Colour: White ,:
Firmness (after baking): compact, whole '} 1
Ingredients Soft WHEAT flour type "00", water, sunflower f I'
seed oil, EVO oail 1.7%, salt, raising agent: ]
E450, ES00, corn starch. b ]
! L

In ATM [

CONSUMER INFORMATION

Shelf life at production

+4°C for 45 days

Minimum shelf life at delivery

+2°C for 40 days Always maintain the cold chain, especially during movements and/or

Storage after opening

temporary stops

+4°C for 3/4 days

Cooking

It is recommended to heat the product on a very hot non-stick plate for about 1T minute,
furning it repeatedly to obtain the desired consistency.

Format

Whole packaged

Carton weight 9.6 Kg

Product dimensions -

Carton dimensions  36x30x19cm

Product net weight

0.800 Kg

EAN code 8028196000521

Primary Packaging

Neutral envelope with label

Pallettype  EPAL

Secondary Packaging

Carton

N° of cartons per layer 8

Code product

010039

N° of layers per pallet 4

Pieces per carfon 12

Pallet height 746cm

Average nutritional

Energy: 1157Kj / 274 keal . . . -
values per 100 g Microbiological characteristics
Faft: 599
Listeria Absent

of which saturated 0.7¢9

fatty acids: Salmonella Absent

Carbohydrates: 4759 E.Coli <LQ

of which 11g e <

sugars: Coliforms <LQ

Fiber: 149 Yeasts <1000 ufc/g
compliant with the Annex. XV Protein: 79 Moulds <1000 ufc/g

of Reg. 1169/11
Salt: 149

All rights reserved © 2025

La Piadineria di Riccione is trademark of Polisnack SRL
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DATA SHEET

PIZZA BASE
LA PIADINERIA - 500g (2x250g)
FRESH

Rev. 1 data 06.09.24

Description

Pizza base

Organoleptic
characteristics

Odour: aroma of a leavened dough, hint
of toast

Taste: Pleasant

Colour: White

Firmness (after baking): compact, whole

wPIADINERIA "3
"RICCIOHE ¢
=, |

e B o
DATA SHEET Rev. 1 data 06.09.24
LADIIJIADIHERIA PINSA
RIHCCNIP,Q"E LA PIADINERIA - 250g
FRESH
Description  Pinsa

Organoleptic
characteristics

Odour: aroma of a leavened dough, hint
of toast

Taste: Pleasant

Colour: White

Firmness (after baking): compact, whole

Ingredients

Soft WHEAT flour, water, EVO oll, salt, malt
(malted BARLEY flour, malted BARLEY

Ingredients  Soft WHEAT flour, water, extra virgin olive oil,
salt, malt ((Malted BARLEY flour, malted
BARLEY extract powder), dry yeast.
Rice flour.

Packaging InATM

CONSUMER INFORMATION

Shelf life

+4°C for 45 days

Shelf life after opening

A +4°C for 2 days

Always maintain the cold chain, especially during movements
and/or temporary stops

Static oven at 250°C for 3/4 minutes

Cooking

Fan oven 220°C for 4/5 minutes

Format  Whole packaged Carton weight 2.5 Kg
Product dimensions 28cm+/-1Jd-2cmh Carton dimensions  36x30x19cm
Product net weight  0.500 Kg (2x250g) EAN code  8028196-002242
Primary Packaging Printed envelope Pallettype  EPAL

Secondary Packaging Carfon N° of cartons per layer 8
Code product 020025 N° of layers per pallet 7
Pieces per carfon 5 Pallet height 133cm
Average nutritional - gpergy: 1184Kj /280kcal . L L
values per 100 g Microbiological characteristics
Faft: 3.69g
Listeria  Absent
of which saturated 0.79
fatty acids: Salmonella  Absent
Carbohydrates: 529 E.Coli <LQ
of which sugars: 159 S.aureus  <LQ
Fiber: 229 Coliforms <LQ
Protein: 929 Yeasts <1000 ufc/g
compliant with the Annex. XV
ofReg. 1169/11_ SAlt: 129 Moulds = <1000 ufc/g

La Piadineria di Riccione is trademark of Polisnack SRL

Allrights reserved © 2025

extract powder), SOY flour, re-milled
durum WHEAT semolina, dry yeast.

Rice flour

7
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F WPIADINERIA -j
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Packaging

In ATM

H}L
PINSE 2\

CONSUMER INFORMATION

Shelf life

+4°C for 45 days

Shelf life after opening

A +4°C for 2 days

Always maintain the cold chain, especially during movements
and/or temporary stops

Cooking

Static oven at 280°C for 3/4 minutes

Fan oven 220°C for 4/5 minutes

Format  Whole packaged Carton weight 2.5Kg
Product dimensions  20x30x2 cm Carton dimensions  40x25x26cm
Product net weight  0.250 Kg EAN code  8028196-002303
Primary Packaging Printed envelope Pallettype  EPAL

Secondary Packaging Carton N° of cartons per layer 10
Code product 010097 N° of layers per pallet 7
Pieces per carfon 10 Pallet height 182cm
Average nutritional - ppergy: 1084 Kj /255kCall . o L
values per 100 g Microbiological characteristics
Fat: 299
Listeria Absent
of which saturated 0.59
fatty acids: Salmonella Absent
Carbohydrates: 48 g E.Coli <LQ
of which sugars: 179 S.aureus  <LQ
Fiber: 29 Coliforms <LQ
Protein: 879 Yeasts <1000 ufc/g
o oy Sal: 129 Moulds <1000 ufc/g

All rights reserved © 2025

La Piadineria di Riccione is trademark of Polisnack SRL




DATA SHEET

HALF WHOLEMEAL PIADINA
LA PIADINERIA - 300g (3x100g/2)
FRESH - OIL

Rev. 2 del 28.10.24

Half Wholemeal Piadina

Odour: aroma of a leavened dough, hint
of toast

Taste: Pleasant

Colour: White

Firmness (affer baking): compact, whole

Wholemeal soft WHEAT flour, water,

sunflower seed oil, EVO oil 2.5%, salt, yeast.

In ATM

-F‘:"."":-" o = Sa ':"iéﬁ-‘-ﬁ:?p et - e, =
% = - = Pty
g R X e
\o AL S aRE PR s ol R L/
DATA SH EET Rev. 2 del 02.12.24
1994
LADIIJIADIHERIA HALF CLASSIC PIADINA LADIIJIADIHERIA
RICCIONE LA PIADINERIA - 300g (3X100g/2) RICCIONE
\A BUONA ITAL;, FRESH LARD \ABUONA 1AL,
Description  Half Classic Piadina Description
Organoleptic Odour: aroma of a leavened dough, hint A - Organoleptic
characteristics ~ of toast = characteristics
Taste: Pleasant C iy =
Colour: White v ! !‘,'
Firmness (after baking): compact, whole £ Hﬂlt“-
Ingredients  Soft WHEAT flour type “00"; water; lard; salt; I.'i:.FII?PI!TI][.?IrI* [y Ingredients
leavening agent: E450, E5S00, corn starch. 8. ' :
= Fem - Packaging
Packaging In ATM -

Shelf life at production

+4°C for 45 days

Minimum shelf life at delivery

+4°C for 40 days

Storage after opening

+4°C for 3/4 days

CONSUMER INFORMATION

Always maintain the cold chain, especially during movements and/or
temporary stops

Cooking

It is recommended to heat the product on a very hot non-stick plate for about 1 minute,
turning it repeatedly to obtain the desired consistency.

Format  Whole packaged Carton weight 3.6 Kg
Product dimensions 26cm+/-1 @ -2mmh Carton dimensions  36x30x19cm
Product net weight  0.300 Kg (3x0,100 Kg/2) EAN code 8028196000170
Primary Packaging Neutral envelope with label Pallettype  EPAL
Secondary Packaging Carfon N° of cartons per layer 8
Code product 010029 N° of layers per pallet 7
Pieces per carfon 12 Pallet height  133cm
Average nufritional oy 1470Kj / 350 keal . . . -
values per 100 g Microbiological characteristics
Fat: 139
Listeria Absent
of which saturated 579
fatty acids: Salmonella Absent
Carbohydrates: 509 E.Coli <LQ
of which 1.1g S.aureus <LQ
sugars: Coliforms <LQ
Fiber: 29 Yeasts <1000 ufc/g
compliant with the Annex. XV Protein: 6.59 Moulds <1000 ufc/g
of Reg. 1169/11
Salt: 1.8¢g

La Piadineria di Riccione is trademark of Polisnack SRL

Allrights reserved © 2025

CONSUMER INFORMATION

SFIADETER K

RICCIGHE

Shelf life at production

+4°C for 45 days

Minimum shelf life at delivery

+4°C for 40 days

Storage after opening

+4°C for 3/4 days

Always maintain the cold chain, especially during movements and/or
femporary stops

Cooking

It is recommended to heat the product on a very hot non-stick plate for about 1 minute,
turning it repeatedly to obtain the desired consistency.

Format  Whole packaged Carton weight 3.6 Kg
Product dimensions 26cm+/-1 @ -2mmh Carton dimensions  36x30x19cm
Product net weight  0.300 Kg (3x0,100 Kg/2) EAN code  8028196-330024
Primary Packaging  Neutral envelope with label Pallet type  EPAL
Secondary Packaging Carfon N° of cartons per layer 8
Code product 010031 N° of layers per pallet 7
Pieces per carton 12 Pallet height 133cm
Average nutritional  £r\ergy: 1353Kj / 322 keal
values per 100 g Microbiological characteristics
Fat: 10g
Listeria Absent
of which saturated 1.59
fatty acids: Salmonella Absent
Carbohydrates: 46 g E.Coli <LQ
of which 079 S.aureus  <LQ
sugars: Coliforms <LQ
Fiber: 8.49 Yeasts <1000 ufc/g
compliant with the Annex. XV Protein: 7.49 Movulds <1000 ufc/g
of Reg. 1169/11
Salf: 1.49

All rights reserved © 2025

La Piadineria di Riccione is trademark of Polisnack SRL
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DATA SHEET

CLASSIC ROLLABLE PIADINA
LA PIADINERIA - 360g (3X120g)

AMBIENT

Rev. 11 data 07.04.25

Description

Classic Piadina

Organoleptic characteristics

Odour: aroma of a leavened dough, hint
of toast

Taste: Pleasant

Colour: White

Firmness (after baking): compact, whole P IAD I H E
Ingredients  Soft wheat flour type "00"; water; lard; salt; ARROTOLABLI

raising agent (E500, maize starch, E450);

flavouring. ;u?lfl.lrtgéll‘lcllim:j.
Packaging Modified atmosphere

CONSUMER INFORMATION

Storage At 20°C for 90 days - Store in a cool, dry place, away from heat sources
9 After opening at +4°C for 2 days
. We recommend heating the product on a very hot non-stick plate for about 1T minute, turning it
Cooking . . .
repeatedly to obtain the desired consistency.
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DATA SHEET

CLASSIC PIADINA

LA PIADINERIA - 360g (3X120g)

AMBIENT - OIL

Rev. 1 data 20.11.24

Description

EXTRA VIRGIN OLIVE OIL Piadina

Organoleptic characteristics

Odour: aroma of a leavened dough, hint
of toast

Taste: Pleasant

Colour: White

Firmness (after baking): compact, whole

Ingredients  Soft wheat flour type “00", water, sunflower
oil, salt, EVO oil 1%, preservative: sorbic
acid, brewer's yeast, flavouring.

Packaging Modified atmosphere

1 ——

.
oy | -
e

'L PIADINERIA

"RIC

CONSUMER INFORMATION

CIORE

At 20°C for 90 days - Store in a cool, dry place, away from heat sources

Storage

After opening at +4°C for 2 days

Cooking

We recommend heating the product on a very hot non-stick plate for about 1 minute, turning it repeatedly to

obtain the desired consistency.

Format  Whole packaged Carton weight 7.2 Kg
Product dimensions 28cm+/-1 @ -2mmh Carton dimensions  36x30x19cm
Product net weight  0.360 Kg approx (3x0.120 Kg) EAN Code 8028196001139
Primary Packaging Printed envelope Pallettype  EPAL
Secondary Packaging Carton No. of cartons per layer 8
Code product 010023 No. of layers per pallet 7
Pieces per carfon 20 Pallet height 133 cm
Average nutritional = grerqy: 1470Kj / 350 kcall . . . .
values per 100 g Microbiological characteristics
Fats: 13g
Listeria Absent
of which saturated 579
fatty acids : Salmonella Absent
Carbohydrates: 509 E.Coli <LQ
of which sugar: 1.1g S.aureus  <LQ
Fibres: 29 Coliforms <LQ
compliant with the Annex. XV Proteins: 6.5¢g Yeasts <1000 ufc/g
G, T Salt: 189 Moulds <1000 ufc/g

La Piadineria di Riccione is trademark of Polisnack SRL

Allrights reserved © 2025

Format Whole packaged Carton Weight 7.2Kg
Product dimensions 28cm+/-13d-2mmh Carton dimensions  36x30x19cm
EAN Code 8028196000118
Product net weight 0.360 Kg approx (3x0.120 K
s 9 approx ( 9 ITF Code
Primary Packaging Printed envelope Pallet type = EPAL
Secondary  Carton No. of cartons per layer 8
Packaging
Code Product 010022 No. of layers per pallet 7
Pieces per carton 20 Pallet height 133 cm
Average nutritional  gnergy: 1319Kj / 314 keal
values per 100 g Microbiological characteristics

Fats: 11g

Listeria Absent
of which satured fatty 129

acids: Salmonella Absent

Carbohydrates: 46 g E. Coli <LQ

of which sugar: 11g S. aureus <LQ

Fibers: 149 Coliforms <LQ

Proteins: 79 Yeasts <1000 ufc/g

conforme all’All. XV 1(91/65}9% Salt 16 g Moulds <1000 ufclg

All rights reserved © 2025

La Piadineria di Riccione is trademark of Polisnack SRL
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Rev. 5 data 10.04.25

DATA SHEET

PIADINA WITH FARRO
LA PIADINERIA - 300g (3X100g)

Description Piadina with Spelt
Organoleptic  Odour: aroma of a leavened dough, hint
characteristics  of toast
Taste: Pleasant
Colour: White
Firmness (after baking): compact, whole
Ingredients WHEAT flour spelt 69%, water, sunflower
seed oil, EVO oil 2.5%, salt, yeast, flavouring..
Packaging In ATM

CONSUMER INFORMATION

Storage At 20°C for 90 days - Store in a cool, dry place, away from heat sources
9 After opening at +4°C for 2 days
. We recommend heating the product on a very hot non-stick plate for about 1T minute, turning it
Cooking . . .
repeatedly to obtain the desired consistency.

Format  Whole packaged Carton weight 6 Kg
Product dimensions 246cm+/-1@-2mmh Carton dimensions  36x30x19cm
Product net weight  0.300 Kg (3x0.100 Kg) EAN code 8028196000477
Primary Packaging Neutral envelope with label Pallettype  EPAL
Secondary Packaging Carton N° of cartons per layer 8
Code product 010077 N° of layers per pallet 5
Pieces per carfon 20 Pallet height 95cm
Average nutriional  gnerqy: 1453Kj / 346 keal L o
values per 100 g Microbiological characteristics
Faft: 129
Listeria Absent
of which saturated 1.8¢9
fatty acids: Salmonella Absent
Carbohydrates: 949 E.Coli <LQ
of which 1.6g S.aureus  <LQ
sugars: Coliforms <LQ
Fiber: 219 Yeasts <1000 ufc/g
compliant with the Annex. XV Protein: 899 Moulds <1000 ufc/g
of Reg. 1169/11
Salt: 1.99

La Piadineria di Riccione is trademark of Polisnack SRL

Allrights reserved © 2025
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Rev. 1 data 20.11.24

uPIADINERIA

"RICCIONE
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AMBIENT

WHOLEMEAL PIADINA
LA PIADINERIA - 300g (3X100g)

Description Wholemeal Piadina

Organoleptic characteristics Odour: aroma of a leavened dough, hint

of toast

Sapore: Gradevole

Colore: Bianco

Firmness (after baking): compact, whole

Whole wheat flour, water, sunflower ail, salf,
preservative: sorbic acid, yeast, aroma.

Ingredienti

Packaging Modified atmosphere

> 3
PIADINE

 FUADIRERIL
FRICLEIRL

CONSUMER INFORMATION

Storage At 20°C for 90 days - Store in a cool, dry place, away from heat sources
9 After opening at +4°C for 2 days
. We recommend heating the product on a very hot non-stick plate for about 1 minute, furning it
Cooking . . .
repeatedly to obtain the desired consistency.

Format  Whole packaged Carton weight 6 Kg
Product dimensions 28cm+/-1 @ -2mmh Carton dimensions  36x30x19cm
Product net weight  0.300 Kg approx (3x0.100 Kg) EAN code 8028196000484
Primary Packaging Printed envelope Pallettype  EPAL
Secondary Packaging Carton No. of cartons per layer 8
Code Product 010078 No. of layers per pallet 7
Pieces per carton 20 Pallet height 133 cm
Average nutritional - ppergy: 1409Kj / 336 kcal . . .
values per 100 g Microbiological characteristics
Fats: 12g
Listeria Assente
of which saturated 1.2 9
fatty acids: Salmonella Assente
Carbohydrates: 46 g E.Coli <LQ
Of which sugar: l4g S.aureus  <LQ
Fibers 579 Coliforms <LQ
Proteins: 8.1g Yeasts <1000 ufc/g
compliant with the Annex. XV
of Reg. 1169/11  Salt: 29 el <1000 ufc/g

All rights reserved © 2025

La Piadineria di Riccione is trademark of Polisnack SRL
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uPIADINERIA PIZZA BASE
R!EEAI,MOLM"E LA PIADINERIA - 2509
AMBIENT

Rev. 1 data 06.09.24

Description Pizza Base

Organoleptic characteristics Smell: Scent of leavened dough, hint of
toasted

Taste: Pleasant

Colour: White

Firmness (after cooking): compact, whole

Ingredients  Soft WHEAT flour, water, EVO oil, salt, malt
(malted BARLEY flour, malted BARLEY
extract powder), dry yeast,
microencapsulated sorbic acid, flavoring.

Rice flour.

Packaging Modified atmosphere

CONSUMER INFORMATION

Shelf life At 20°C for 90 days - Store in a cool, dry place, away from heat sources

Shelf life after opening | At +4°C for 2 days

Static oven at 250°C for 3/4 minutes

Cookin
9 Fan oven 220°C for 4/5 minutes
Format  Whole packaged Carton weight 2.5 Kg
Product dimensions 28cm+/-1@-2cmh Carton dimensions  36x30x19cm
Product net weight  0.250 Kg EAN Code  8028196-002419
Primary Packaging Neutral envelope with printed label Pallettype EPAL
Secondary Packaging Carton N° of cartons per layer 8
Code product 020004 N° of layers per pallet 7
Pieces per carton 10 Pallet height 133cm
Average nutritional  gnergy: 1184Kj / 280 kcal o o
values per 100g Microbiological characteristics
Fats: 3.6g
Listeria Absent
of which saturated 0.7¢g
fatty acids : Salmonella Absent
Carbohydrates: 529 E.Coli <LQ
of which sugar: 159 S.aureus  <LQ
Fibres: 229 Coliformi <LQ
compliant with the Annex. XV Proteins: 929 Lieviti <1000 ufc/g
of Reg. 1169/11 Salt: 12g Muffe <1000 ufc/g

La Piadineria di Riccione is trademark of Polisnack SRL
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wwPIADINERIA TORTILLAS
o RICCIO NE LA PIADINERIA - 450g (5X90g)
e T AMBIENT

Description  Tortillas

Organoleptic = Odour: aroma of a leavened dough, hint
characteristics  of toast

Taste: Pleasant

Colour: White

Firmness (after baking): compact, whole

Ingredients  Soft WHEAT flour type “00"; water; sunflower
seed oil; emulsifier: E422; raising agents:
E450, E500, corn starch; salt; dextrose;
preservative: E200; flavouring.

Packaging In ATM

CONSUMER INFORMATION

Storage At 20°C for 90 days - Store in a cool, dry place, away from heat sources
9 After opening at +4°C for 2 days
. We recommend heating the product on a very hot non-stick plate for about 1 minute, furning it
Cooking . . .
repeatedly to obtain the desired consistency.
Format  Whole packaged Carton weight 5.4Kg
Product dimensions 28cm+/-1 @ -2mmh Carton dimensions  36x30x19cm
Product net weight  0.450 Kg (5x0.090 KQ) EAN Code 8028196000440
Primary Packaging  Neutral envelope with label Pallettype  EPAL
Secondary Packaging Carton No. of cartons per layer 8
Code product 010061 No. of layers per pallet 8
Pieces per carton 12 Pallet height 152 cm
Average nutiitional - gnergy: 1236K] / 296 keal T "
values per 100 g Microbiological characteristics
Fats: 79
Listeria Absent
of which saturated 089
fatty acids: Salmonella Absent
Carbohydrates: 499 E.Coli <LQ
of which sugar: 229 S.aureus  <LQ
Fibres: l4g Coliforms <LQ
[ Yeasts <1000 ufc
compliant with the Annex. XV of Proteins: 73 9 /g
Reg. 1169/11 ¢ .. 179 Moulds <1000 ufc/g

All rights reserved © 2025 All r;ghts reserved © 2025 i 3 et s ' . L La Piadineria di Riccione is trademark of Polisnack SRL




Rev. 1 data 06.09.24

DATA SHEET

APIADINERIA \ PINSA
LA PIADINERIA - 250g

PIRICCIONE
o AMBIENT

Description  Pinsa

Organoleptic ~ Smell: Scent of leavened dough, hint of
characteristics  foasted

Taste: Pleasant

Colour: White

Firmness (after cooking): compact, whole

Ingredients Soft WHEAT flour, water, extra virgin olive oil,
salt, malt (malted BARLEY flour, malted
BARLEY extract powder), SOY flour, re-milled
durum  WHEAT semolina, dry vyeast,
microencapsulated sorbic acid, bread
flavoring.

FRICCIORE

= g"
PINSE

Rice flour.

Packaging In ATM

CONSUMER INFORMATION

Shelf life At 20°C for 90 days — Store in a cool, dry place, away from heat sources
Shelf life after opening | At +4°C for 2 days
Cooking Static oven at 280°C for 3/4 minutes

Fan oven 250°C for 5/6 minutes

Format Whole packaged Carton weight  2.5Kg

Product dimensions  20x30x2 cm Carton dimensions  40x25x26cm

Product net weight  0.250 Kg EAN Code  8028196-002228

Primary Packaging  Neutral envelope with printed label Pallettype  EPAL

Secondary Packaging Carfon

Code product 010120

N° of cartons per layer 10

N° of layers per pallet 7
Pallet height 182cm

Pieces per carton 10

Average nutritional Energy

1080 Kj /255kCal
values per 100g

Microbiological characteristics

Fats 299
Listeria Absent
of which saturated fatty 0.59
acids: Salmonella Absent
Carbohydrates: 489 E.Coli <LQ
of which sugar: 1.79 S.aureus <LQ
. .PIADINERIA
Proteins: 8.749 Lieviti <1000 ufc/g Il R I
compliant with the Annex. XV ] ‘ J CC @ H E
of Reg. 1169/11 Salt: 1.29 Muffe <1000 ufc/g

La Piadineria di Riccione is trademark of Polisnack SRL

Allrights reserved © 2025
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Rev. 12 del 02.12.24

DATA SHEET

CLASSIC PIADINA
LA PIADINERIA - 600g (5X120g)
FROZEN - LARD

Description

Piadina

Organoleptic characteristics

Odour: aroma of a leavened dough, hint
of toast

Sapore: Gradevole

Colore: Bianco f
Firmness (after baking): compact, whole f'1 }
Ingredienti  Soft WHEAT flour type "00", water, lard, salt, | A /'
leavening agent (E450 and E500, corn o '} £
starch). g —— —
- i a W
':’f’r}nﬁn#

o 8 4

CONSUMER INFORMATION

Shelf life at production

Always maintain the cold chain, especially during movements and/or

-18°C for 12 months
temporary stops

After Opening

At +4°C for 2/3 days

Cooking

It is recommended to heat the product on a very hot non-stick plate for about 1 minute,
turning it repeatedly to obtain the desired consistency.

Once defrosted, the product must not be refrozen.

1994

uPIADINERIA

"RICCIONE

\ABUONA ITAg ),

Rev. 2 del 02.12.24

DATA SHEET

CLASSIC LARGE PIADINA
LA PIADINERIA - 725g (5X145g)
FROZEN - LARD

Description

Classic Piadina Large

Organoleptic
characteristics

Odour: aroma of a leavened dough, hint 2
of toast L i

Sapore: Gradevole

Colore: Bianco

Firmness (after baking): compact, whole g ,'-?' SIS & 9
- & ﬁiﬁ.u;:. . i
Ingredients ot WHEAT flour type “00", water, lard, salt, o LR
leavening agents (E500, corn starch, E450). . ;_ L
CIR

CONSUMER INFORMATION

Shelf life at production

Always maintain the cold chain, especially during movements and/or

-18°C for 12 months
temporary stops

Format  Whole packaged Carton weight 7.2 Kg
Product dimensions 27 cm+/-1Jd-2mmh Carton dimensions  36x30x19cm
Product net weight  0.600 Kg (5x0,120 Kg) EAN code  8028196-000057
Primary Packaging Printed envelope Pallettype  EPAL
Secondary Packaging  Carton No. of cartons per layer 8
Code Product 010010 No. of layers per pallet 7
Pieces per carfon 12 Pallet height 133cm

Average nutritional Energy: 1470K] / 350 keal - . ‘ »
values per 100 g Microbiological characteristics
Fats: 13g
Listeria Assente
of which saturated 579
fatty acids: Salmonella Assente
Carbohydrates: 509 E.Coli <LQ
Of which sugar: 1.1g S.aureus <LQ
Fibers 29 Coliforms <LQ
Proteins: 659 Yeasts <1000 ufc/g
compliant with the Annex. XV
of Reg. 1169/11  Salf: 189 Movulds <1000 ufc/g

La Piadineria di Riccione is trademark of Polisnack SRL

Allrights reserved © 2025

After Opening At +4°C for 2/3 days
Cooking Itis r.ecc?mmended to heat Tbe produq ona ve.ry hot non-stick plate for about 1 minute,
turning it repeatedly to obtain the desired consistency.
Once defrosted, the product must not be refrozen.
Format  Whole packaged Carton weight  7.25Kg

Product dimensions 33cm+/-1J-2mmh Carton dimensions ~ 37x37x16cm

Product net weight  0.725 Kg (5x0,145 Kg) EAN code 8028196000781

Primary Packaging  Neutral envelope with label Pallet type  EPAL
Secondary Packaging Carton No. of cartons per layer 6

Code Product 010050 No. of layers per pallet 6
Pieces per carton 10 Pallet height 96 cm

Average nutritional Energy: 1463K] / 349 keal . . ' »
values per 100 g Microbiological characteristics
Fats: 149
Listeria Assente
of which saturated 549
fatty acids: Salmonella Assente
Carbohydrates: 499 E.Coli <LQ
Of which sugar: 1.1g S.aureus <LQ
Fibers 179 Coliforms <LQ
Proteins: 684 Yeasts <1000 ufc/g
compliant with the Annex. XV
of Reg. 1169/11 Salt: 219 Moulds <1000 ufc/g

All rights reserved © 2025

La Piadineria di Riccione is trademark of Polisnack SRL
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DATA SHEET

LARGE WHOLEMEAL PIADINA
LA PIADINERIA - 725g (5X145g)
FROZEN - OIL

Description

Large Wholemeal Piadina

Organoleptic
characteristics

Odour: aroma of a leavened dough, hint
of toast

Sapore: Gradevole

Colore: Bianco

Firmness (after baking): compact, whole

Ingredients

Wholemeal soft WHEAT flour, type “00" soft
WHEAT flour, water, sunflower seed oil, 2.5%

EVO oail, salt, yeast.

CONSUMER INFORMATION

Shelf life at production

1994

uPIADINERIA

"RICCIONE

\A BUONA ITAg ),

Rev. 2 del 02.12.24

DATA SHEET

CLASSIC PIADINA
LA PIADINERIA - 600g (5X120g)
FROZEN - EVO OIL

Description

Oil Piadina

Organoleptic
characteristics

Odour: aroma of a leavened dough, hint
of toast

Sapore: Gradevole

Colore: Bianco

Firmness (after baking): compact, whole

Ingredients

Soft WHEAT flour type “00"; water; sunflower

I .
PADKA SOMIELETA ok Fleding *
e ot

seed oil; EVO oil 4%; salt; yeast. o .

CONSUMER INFORMATION

-18°C for 12 months

Always maintain the cold chain, especially during movements and/or
femporary stops

After Opening At +4°C for 2/3 days
. It is recommended to heat the product on a very hot non-stick plate for about 1 minute,
Cooking L . . .
turning it repeatedly fo obtain the desired consistency.
Once defrosted, the product must not be refrozen.
Format Whole packaged Carton weight  7.25Kg
Product dimensions 31 cm+/-1 @3 -2mmh Carton dimensions  37x37x16cm
Product net weight  0.725 Kg (5x0,145 Kg) EAN code 8028196000842
Primary Packaging Neutral envelope with label Pallet type  EPAL
Secondary Packaging Carfon No. of cartons per layer 6
Code Product 010049 No. of layers per pallet 6
Pieces per carfon 10 Pallet height 96 cm
Average nutitional  nergy: 1390K] / 331 keal o "
values per 100 g Microbiological characteristics
Fafts: 12¢g
Listeria Assente
of which saturated 1.6 g
fatty acids: Salmonella Assente
Carbohydrates: 46 g E.Coli <LQ
Of which sugar: 129 S.aureus  <LQ
Fibers 7.1 g Coliforms <LQ
Proteins: 569 Yeasts <1000 ufc/g
compliant with the Annex. XV
of Re, 1169111 | Salt: 169 Moulds <1000 ufc/g

La Piadineria di Riccione is trademark of Polisnack SRL
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b Allrights reserved © 2025

Shelf life at production

-18°C for 12 months

Always maintain the cold chain, especially during movements and/or
temporary stops

After Opening At +4°C for 2/3 days
. It is recommended to heat the product on a very hot non-stick plate for about 1 minute,
Cooking L . . .
turning it repeatedly to obtain the desired consistency.
Once defrosted, the product must not be refrozen.
Format  Whole packaged Carton weight 7.2 Kg
Product dimensions 27 cm+/-1@-2mmh Carton dimensions  36x30x19cm
Product net weight  0.600 Kg (5x0,120 Kg) EAN code 8028196000064
Primary Packaging  Neutral envelope with label Pallet type  EPAL
Secondary Packaging Carton No. of cartons per layer 8
Code Product 010009 No. of layers per pallet 7
Pieces per carton 12 Pallet height 133cm
Average nutritional  £nerqgy: 1419Kj / 337 kcal . . . -
values per 100 g Microbiological characteristics
Fats: 11g .
Listeria Assente
of which saturated 129
fatty acids: Salmonella Assente
Carbohydrates: 529 E.Coli <@
Of which sugar: 129 S.aureus  <LQ
Fibers 199 Coliforms  <LQ
Proteins: 689 Yeasts <1000 ufc/g
compliant with the Annex. XV
of Reg. 1169/11 _ SAlf: 189 Moulds <1000 ufc/g

All rights reserved © 2025

La Piadineria di Riccione is trademark of Polisnack SRL




DATA SHEET

PIZZA BASE
LA PIADINERIA - 440g (2x220g)
FROZEN

Rev. 3 data 04.10.24

Description  Pizza Base

Organoleptic  Odour: aroma of a leavened dough, hint of
characteristics foast

Sapore: Gradevole

Colore: Bianco

Firmness (after baking): compact, whole

Ingredients  Soft WHEAT flour, water, extra virgin olive oll, salt,

malt ((Malted BARLEY flour, malted BARLEY
extract powder), dry yeast.

Rice flour.

CONSUMER INFORMATION

Shelf life

Shelf life after opening

+4°C for 2 days and/or temporary stops.

-18°C for 12 months  |Always maintain the cold chain, especially during movements

Cooking

In a static oven at 280°C for 3/4 minutes

In a fan oven at 220°C for 4/5 minutes

Format

Whole packaged

Carton weight

2.64Kg

Product dimensions

3lcm @ +/-1 -2cm h

Carton dimensions

35x35x25.5cm

Product net weight  0.440 Kg (2x220g) EAN code 8028196000927
Primary Packaging Neutral envelope with label Pallet type  EPAL
Secondary Packaging Carton No. of cartons per layer 6
Code Product 020003 No. of layers per pallet 6
Pieces per carfon 6 Pallet height 153cm
Average nutritional  nergy: 1122Kj /265 keal
values per 100 g Microbiological characteristics
Fats: 429
Listeria Assente
of which saturated 0.79
fatty acids: Salmonella  Assente
Carbohydrates: 46.7 g E.Coli <LQ
Of which sugar: 169 S.aureus <LQ
Fibers 29 Coliforms <LQ
Proteins: 929 Yeasts <1000 ufc/g
compliant with the Annex. XV
ofReg. 1169/11 _ SAlf: 1.59 RRRR <1000 vic/g

La Piadineria di‘Ric‘cione_ is trademark of Polisnack SRL

Allrights reserved © 2025

All rights reserved © 2025

La Piadineria di Riccione is trademark of Polisnack SRL
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