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Scheda Tecnica di Prodotto / Technical Product Specification / Fiche technique de produit 1000013041 BASILICO
6X400G UK

Trade Unit Info

Best Before

TU Code TU Description Case Barcode

Case Width Case Length Case Height Gross Weight Net Weight

(days) (mm) (mm) (mm) (ka) (Kg)
| 1000013041 | BASILICO 6X400G UK | 630 | 8076809041454 | 235.0 | 157.0 | 137.0 |3.72 | 2.4
Consumer Unit Info
CU Code CU Description geLﬂ Quantity  ean Code Width (mm)  Length (mm)  Height (mm) 8;033 Weight et weight (g)
| 00000000026375 | TOMATO&BASIL 400G UK | 6.0 | 8076809569101 | 76.0 | 76.0 | 136.0 | 624.3 400.0 |
2029003861 SUGO POMODORO E BASILICO - RICETTA GLOBALE -
Formula Technical Specification - Rev X - Issued Issued Date: Aug 29, 2024 11:02:37 AM

Caratteristiche chimiche / Chemical Characteristics / Chemische Merkmale / Caractéristiques chimiques

Name Max UOM

Dry Matter 15.5 %

The methods of analysis are available on request

Caratteristiche microbiologiche / Microbiological Characteristics / Mikrobiologische Merkmale / Caractéristiques

In case of dry semolina pasta/ dry egg pasta/ dry filled pasta: the product is dry and its low moisture level guarantees the absence of
microbial growth.

In case of sauces/ pesto/ shelf stable ready-meals: production technology and pack integrity ensure the absence of microbial growth.

English
In case of bakery products: the low moisture content in dry products, and the low grade of water activity and our baking conditions for
medium moisture products ensure the absence of any risk for consumer health.

Frozen products: the correct management of the cold chain ensures microbiological stability.
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Nel caso di pasta secca di semola / pasta all'uovo / pasta secca ripiena: questo prodotto € essiccato fino a valori di umidita che
assicurano l'assenza di crescita microbica.

Nel caso di sughi/ pesti/ shelf-stable e piatti pronti: la tecnologia di produzione e l'integrita della confezione assicurano l'assenza di
crescita microbica.

Italian
In caso di prodotti da forno: il basso contenuto di umidita nei prodotti secchi, i bassi valori di attivita dellacqua e le condizioni di
cottura nei prodotti ad umidita intermedia assicurano lassenza di rischi per la salute del consumatore.
Prodotti surgelati: la corretta gestione della catena del freddo assicura la stabilita microbiologica.
Im Falle trockener Pasta, Voll-Ei Pasta und gefillter, trockener Pasta: diese Produkte sind auf einen so niedrigen Feuchtigkeitsgehalt
getrocknet, dass die Abwesenheit mikrobiellen Wachstums somit garantiert werden kann.
Im Falle von Saucen, Pesti und Fertiggerichten: Produktionstechnologie und intakte Verpackung birgen fir die Abwesenheit
mikrobiellen Wachstums.

Deutsch
Im Falle von Béackereiprodukten: der geringe Feuchtigkeitsgehalt der Backereiprodukte sowie der geringe Wert der Wasseraktivitat
und die Bedingungen im Backvorgang bei den Produkten mit mittlerem Feuchtigkeitsgehalt sorgen fir den Schutz des Verbrauchers.
Tiefgekiuhlte Produkte: Die Integritt der Kuhlkette biirgt fir die mikrobielle Stabilitat der Produkte.
Pates seches/pates aux oeufs/pates séches farcies : ces produits sont séchés jusqu'a I'obtention de valeurs d’humidité qui assurent
I'absence de croissance microbiologique.
Sauces / pesto / plats préparés a longue conservation : la technologie utilisée et I'étanchéité de I'emballage assurent I'absence de
croissance microbiologique.

Francais Produits de boulangerie (produits secs) : la faible teneur d’humidité assure I'absence de croissance microbiologique. Produits de
boulangerie (produits a humidité moyenne) : la faible activité de I'eau dans les produits et les conditions de cuisson assurent
I'absence de croissance microbiologigue.
Produits surgelés: le respect de la chaine du froid assure la stabilité microbiologique.
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Modalita di conservazione del prodotto / Product storage condition / Conditions de conservation / Lagerungsbedingungen

Per i prodotti conservati a temperatura ambiente / ambient products / produits conservés a temperature ambiante / Produkte zur
Lagerung bei Raumtemperatur :

Conservare in luogo fresco e asciutto / Store in a cool and dry place / Conserver dans un endroit sec et frais / Kihl und trocken lagern

Per i sughi: dopo l'apertura conservare in frigorifero per non piu di 5 giorni / For sauces: once opened keep refrigerated and use within 5 days / Pour les sauces et pesto: aprés ouverture, conserver au
réfrigérateur et consommer dans les 5 jours / Fiir Saucen: nach dem Offnen im Kiihlschrank lagern und innerhalb von 5 Tagen verbrauchen.

Per i prodotti surgelati / frozen products / produits surgelés / Gefriergut:

Conservare a - 18°C. Una volta scongelato il prodotto non deve essere ricongelato. Una volta scongelato il prodotto deve essere conservato tra 0° e 4°C in confezione
integra e consumato entro le 24 ore (lasagne e cannelloni entro 96 ore) / Keep frozen at - 18°C. If defrosted do not refreeze. Once defrosted the product must be kept
between 0°C and 4°C in its pack - consume within 24 hours (lasagna and cannelloni within 96 hours) / Conserver au froid a -18°C apres décongélation, le produit ne doit
pas etre recongelé. Aprés décongélation, le produit doit étre conservé entre 0 et 4°C, dans son emballage d'origine, et consommé dans les 24 h (pour les lasagnes et les
cannelloni, & consommer dans les 96h suivant la decongélation dans I'emballage fermé) / Lagerung bei -18°C. Nach dem Auftauen nicht erneut einfrieren. Einmal
aufgetaut, das Produkt bei 0°C bis 4°C in Originalverpackung lagern und innerhalb von 24 Stunden verbrauchen (Lasagne und Cannelloni innerhalb von 96 Stunden).

Master Copy Data



Barilla

The Itallan Foad Company. Since 1877

Printing Date: Sep 2, 2024 8:09:07 PM

Copy dell'intestazione ingredienti / Ingredients Header Copy

Language: English

GB-IE-MT - TOMATO SAUCE WITH BASIL. Ingredients: Tomato pulp
72%, tomato concentrate 14%, onion, sunflower oil, basil 2%, sugar, salt,
natural flavouring. Once opened, keep refrigerated and consume within 5
days. Best before: see cap. GB: Imported by Euro Food Brands , Kimbell
Mews, Boughton, NN2 8XB, UK. For UK & Ireland: to contact Barilla: www.
barilla.co.uk

GB-IE-MT - TOMATO SAUCE WITH BASIL. Ingredients: Tomato pulp 72%,
tomato concentrate 14%, onion, sunflower oil, basil 2%, sugar, salt, natural

flavouring. Once opened, keep refrigerated and consume within 5 days. Best
before: see cap. GB: Imported by Euro Food Brands , Kimbell Mews, Boughton,
NN2 8XB, UK. For UK & Ireland: to contact Barilla: www.barilla.co.uk
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Copy dell'intestazione ingredienti / Ingredients Header Copy

Language: Hungarian

HU - PARADICSOMSZO0SZ BAZSALIKOMMAL. Osszetevék:

paradicsomptiré 72%, sUritett paradicsom 14%, hagyma, napraforgdolaj,

bazsalikom 2%, cukor, étkezési s, természetes aroma. Felbontas utan
hitében tarolando és 5 napon belil elfogyasztandd. Mindségét megorzi

(nap/hénap/év): l1asd a zardtetdn jelzett idépontig. Gyartja: Barilla G. e R.

Fratelli S.p.A., via Mantova 166, 43122 Parma, Olaszorszag.

HU - PARADICSOMSZ0SZ BAZSALIKOMMAL. Osszetevdk: paradicsompiiré
72%, stiritett paradicsom 14%, hagyma, napraforgdolaj, bazsalikom 2%,
cukor, étkezési s, természetes aroma. Felbontds utan hitében tarolandd és 5

napon beliil elfogyasztandd. Mindségét megdrzi (nap/hdnap/év): lasd a
zar6teton jelzett idGpontig. Gyartja: Barilla G. e R. Fratelli S.p.A., via Mantova
166, 43122 Parma, Olaszorszdg.
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Copy dell'intestazione ingredienti / Ingredients Header Copy Language: Czech
CZ -RAJCATOVA OMACKA S BAZALKOU. PASTEROVANO. Slozent: -RAIC . A C A
rajCatovy protlak 72 %, raj¢atovy koncentrat 14 %, cibule, slunec¢nicovy (Z-RAJCATOVA OMACKA S BAZALKOU. PASTEROVANO.

olej, bazalka 2 %, cukr, jedla sUl, prirodni aroma.
Po otevreni uchovavejte v chladu a spotrebujte do 5 dnd. Minimaini
trvanlivost do: viz vicko.

SloZeni: rajcatovy protlak 72 %, rajcatovy koncentrat 14 %, cibule,

slunecnicovy olej, bazalka 2 %, cukr, jedIa sul, pfirodni aroma. Po otevieni
uchovavejte v chladu a spotfebujte do
5 dn{i. Minimalni trvanlivost do: viz vicko.
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Copy dell'intestazione ingredienti / Ingredients Header Copy

Language: Romanian

RO - SOS DE ROSII CU BUSUIOC. Ingrediente: Pulpa de rosii 72%,

concentrat de rosii 14%, ceapa, ulei de floarea-soarelui, busuioc 2%, zahar,

sare, aroma naturala. Dupa deschidere a se pastra la frigider nu mai mult
de 5 zile. A se consuma de preferinta inainte de: vezi pe capac. Produs de:

Barilla G. e R. Fratelli - Societa per Azioni, Via Mantova 166, 43122 Parma,
Italia.

RO - SOS DE ROSII CU BUSUIOC. Ingrediente: Pulpa de rosii 72%, concentrat
de rosii 14%, ceapa, ulei de floarea-soarelui, busuioc 2%, zahar, sare, aroma

naturald. Dupa deschidere a se pastra la frigider nu mai mult de 5 zile. A se
consuma de preferinta inainte de: vezi pe capac. Produs de: Barilla G. e R.
Fratelli - Societa per Azioni, Via Mantova 166, 43122 Parma, Italia.
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Copy dell'intestazione ingredienti / Ingredients Header Copy Language: Slovak

SK - RAJCIAKOVA OMACKA S BAZALKOU. PASTERIZOVANE. Zlozenie:
paradajkovy pretlak 72%, paradajkovy koncentrat 14%, cibula, sIneCnicovy
olej, bazalka 2 %, cukor, jedla sol, prirodnd aréma. Po otvoreni skladujte v
chladnicke a spotrebujte do 5 dni. Minimalna trvanlivost do: vid' viecko.

) SK - RAJCIAKOVA OMACKA S BAZALKOU.
PASTERIZOVANE. ZloZenie: paradajkovy pretlak 72%, paradajkovy koncentrat

14%, cibula, sInecnicovy olej, bazalka 2 %, cukor, jedla sol, prirodna aréma.
Po otvoreni skladujte v chladnicke a spotrebujte do 5 dni. Minimdlna trvanlivost
do: vid'viecko.
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Copy delle informazioni nutrizionali / Nutrition Facts Copy

Language: NT

IMAGE ONLY (Czech, English, Hungarian, Romanian, Slovak)

Nutrition declaration - Valori Nutritionale
Medii - Atlagos tapérték - VyZivové udaje -
Vyzivové udaje g 100
Energy - Valoare energetica - Energia-  kJ 268
Energia - Energeticka hodnota kaal 64
Fat - Grasimi - Zsir - Tuky - Tuky

of which: saturates - din care: acizi grasi

saturati - amelybdl: telitett zsirsavak -

7 toho: nasytené mastné kyseliny -

z toho: nasycené mastné kyseliny

Carbohydrate - Glucide - Szénhidrat -

Sachari i

of which: sugars - din care:

amelybadl: cukrok - z toho: cukry -

z toho: cukry

Fibre - Fibre - Rost - Vldknina - Vidkn
Protein - Proteine - Fehérje -
Bielkoviny - Bilkoviny
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Elemento grafico / Graphic Element

3DL 1000013041 BASILICO 6X400G UK
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Elemento grafico / Graphic Element ATW 1000013041 BASILICO 6X400G UK

Wtrition declaration - Vabeel Natritionale  GB-IE-MT - TOMATO SAUCE WITH BASIL
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Elemento grafico / Graphic Element

3DF 1000013041 BASILICO 6X400G UK
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Nutrition dedaration - Valori Nutritionale  GB-IE-MT - TOMATO SAUCE WITH BASIL. Ingredients: Tomato pulp 72%,
Medli - Atlagos tapérték - ViHivové tdaje -  tomato concentrate 14%, onion, sunflower oil, basil 2%, sugar, salt, natural
Vygivovéidaje 100 fiayouring. Once opened, keep refrigerated and consume within 5 days. Best
Energy - Valoare energetici - Energia- k) 268  before: see cap. GB: Imported by Euro Food Brands, Kimbell Mews, Boughton,
Energi i keal 64 NMN2 8XB, UK. For UK & Ireland: to contact Barilla: www.barilla.co.uk
Fat Uy 3¢ RO-S05DE ROSH CU BUSUIOC. Ingrediente: Pulpa de rosii 72%, concentrat

Barilla G. e R. Fratelli
Societa per Azioni
Via Mantova, 166
43122 Parma - Italy

BLLLSOOE0E

BASILICO

400ge
380mle

_$_ | 013041_3030057778.ap L yan Magenta

DAL 1877

Barilla:
100%

POMODORO
E BASILICO
ITALIANI

B -

SENZA CONSERVANTI « NO PRESERVATIVES

Black PANTONE 3597 C PANTONE 200 C

of which: saturates - din care: acizi grasi
saturali - amelybdl: telitett zsirsavak -

z toho: nasytené mastné kyseliny -

2 toho: nasycené mastné kyseliny

Carbohydrate - Gludide - Szénhidrdt -~

Sacharidy - Sacharidy

of which: sugars - din care: zaharuri -~

amelybal: cukrok - 2 toho: cukry -
2 toho: cukry

Pratein - Prateine - Fehérje -
Bielkoviny - Bilkoviny

FARA GLUTEN - GLUTENMENTES
BEZGLUTENOVY - BEZ LEPKU

pom-.  TECHNICAL DEVELOPMENT UNIT

e

) PACKAGING DESIGN & STANDARDS
GRAPHICAL PACKAGING

THIS COPY HAS BEEN CHECKED AND APPROVED FROM BARILLA

- de rogii 14%, ceapd, ulei de floarea-soarelui, busuioc 2%, zahar, sare, aromd

naturald. Dupa deschidere a se pastra la frigider nu mal mult de 5 zile. A se
consuma de preferintd inainte de: vezi pe capac. Produs de: Barilla G. e R.
Fratelli - Societa per Azioni, Via Mantova 166, 43122 Parma, Italia.

- HU - PARADICSOMSZ0SZ BAZSALIKOMMAL. Osszetevik: paradicsompiiré

7%, siritett paradicsom 14%, hagyma, napraforgdolaj, bazsalikom 2%,

. Cukor, étkezési so, természetes aroma, Felbontds utdn hiitoben tirolandd és 5

napon beliil elfogyasztandd. Mindségét megdrzi (nap/hanap/év): lisd a
zaritetin jelzett idSpontig. Gydrtja: Barilla G. e R. Fratelli S.p.A., via Mantova

53166, 43122 Parma, Olaszorszig. SK - RACIAKOVA OMACKA S BAZALKOU.

PASTERIZOVANE. Zo3enie: paradajkovy pretlak 729%, paradajkovy koncentrét

" 149, cibula, sineénicowy ole], bazalka 2 %, cukor, jedld sof, prirodnd ardma.

Po otvoreni skladujte v chladnicke a spotrebujte do 5 dni. Minimina trvanlivost

16
Salt-Sare -S4 Sof-§fi g do-vid vieto. @ -RAJCATOVA OMACKA S BAZALKOU. PASTEROVANO.

“eeiness e Sl0ent: rajéatovy protlak 72 %, rajéatovy koncentrat 14 %, cibule,
GLUTEN FREE

slunecnicovy olej, bazalka 2 %, cukr, jedld sl pfirodni aroma. Po otevieni

uchovavejte v chladu a spotfebujte do
5 dnii, Minimalni trvanlivost do: vizvitko. WWW.BARILLA.COM
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Data: 31/05/2023

Comunicazione allestimento impianti stampa (non valevole come conferma d'ordine imballi)
Repro material delivery communication (this is not a printing order)
A/To:

X X Copackers Control Plants
Buyer P.ackaglng Matel:lal Central Planning Department Packaging Department
Operatlf)ns Meal Solution Qualita Assurance Production
Marketing — Trade Mktg R&D Warehouse
Vendor Assurance
E DE E/DIME
NRE\IfVA"I?I'E\IAJ(I:'I?EM TYPRéUL'}I_AEI;\EIGONS PRINTERS PLANTS COLOURS CUTS / DESCRIPTION / MODIFICATION
ETICHETTA
CON PATELLA LATO Etichetta per Sugo
3030057778 INCOLLAGGIO UNIFICATO EURO,;EMPA RUBBIANO (PR) BARILLA
ITEM 013041 Dis. 114333va AUTAION | C.CASALASCO (CR) BASILICO da 400g s/.\ucgs,
68X234 LAPRENSA New Visual Identity 2023 UK+INTL
PG 3030045079
ETICHETTA
CONPATELLALATO | cirosTAMPA Etichetta per Sugo BARILLA
3030057779 | INCOLLAGGIO UNIFICATO Mec <
ITEM 012441 Dis. 114333va AUTAJON RUBBIANO (PR) RAG U BOLOG N ESE da 400g SAUCES
68 X234 LA PRENSA New Visual Identity 2023 INTERNATIONAL
PG 3030045079
ETICHETTA
CON PATELLA LATO Etichetta per Sugo
3030057777 | INCOLLAGGIO UNIFICATO EURO,;EMPA RUBBIANO (PF) BARILLA
ITEM 012371 Dis. 114334va LAPRENSA | C.CASALASCO (CR) RICOTTA da 400g SAUCES
68x234 AUTAION New Visual Identity 2023 UNIFICATA
PG 3030045079
ETICHETTA
CON PATELLALATO EUROSTAMPA Etichetta per Sugo BARILLA
3030058146 | INCOLLAGGIO UNIFICATO MCC RUBBIANO ~
(PR)
ITEM 083631 Dis. 114333va AUTAION | C.CASALASCO (CR) RAGU MONTANARO da 400g SAUCES
PG 3633)(()(2)2;079 LAPRENSA Nuova Ricetta (da utilizzare solo con cambio ricetta, autunno 2023) ITALY
ETICHETTA
CONPATELLALATO | cirosTAMPA Etichetta per Sugo BARILLA
3030058145 | INCOLLAGGIO UNIFICATO | | s preNsA ~
ITEM 016662 Dis. 118255va AUTAJON RUBBIANO (PR) RAGU MONTANARO da ngg SAUCES
PG 583)8(2)22954 mcc Nuova Ricetta (da utilizzare solo con cambio ricetta, autunno 2023) ITALIA

INFORMAZIONI IMPIANTI STAMPA / REPRO MATERIAL INFORMATIONS

Impianti stampa disponibili presso / Repro material are available c/o:

ROSSOCARMINIO - Via Alpone, 58 — 37032 Monteforte D’Alpone (VR)

Paolo Dondi
[=1 paolo.dondi@barilla.com

+39/0521/262043
) +39/335/6326985

Michele Poma
[=] michele.poma@barilla.com

+39/0521/263336
) +39/338/7861540

Barilla Romania S.R.L.
48 Nicolae Titulescu Road, 2nd floor,

lonescu Adrian adrian.ionescu@barilla.com

room no. 1 and room no. 5, Sector 1, Bucharest, Romania

Registered with Bucharest Trade Registry - underno. J40/14887/2021
Sole registration code (CUl) 44815219 - Share capital Lei 45,000

Brunner Adeline adeline.brunner@barilla.com | MERE Marie-Julie Marie-Julie. MERE@barilla.com

Barilla France SAS - Immeuble Horizons — 30 cours de I”1le Seguin - 92100 Boulogne-Billancourt France

Zucconi Silvia Silvia.Zucconi@barilla.com
Barilla G. e R. Fratelli — Societa per Azioni Via Mantova 166, 43122 — Parma — ltaly
[Usare Numero d’Ordine annuale ltalia]




