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PACKAGING MATERIAL WEIGHT: plastic

NET WEIGHT: KG. 800.000

PALLET WEIGHT: wood KG. 20.000
plastic

KG. 0.000
glass KG. 0.000

205

0.500

RISOTTO RICE, 1KG SQUARE BOTTOM STANDING BAG

NET WEIGHT: KG. 1.000

PACKAGING MATERIAL WEIGHT: plastic KG. 0.006

10.000

PACKAGING MATERIAL TYPE:

18 MONTHS FROM THE DATE OF PRODUCTION

HS CODE:

SHELF LIFE

EAN CODE - UNIT:

EAN CODE - OUTER CASE:

PALLET

KG.

KG.

KG.

PRODUCT CODE: RB01PQ1

PRODUCT TECHNICAL SPECIFICATIONS

PRODUCT CODE

MM L. 90 D.DIMENSION:

159

paper/cardboard

80

10

60

0
paper/cardboard KG.

1.006

KG.

UNIT (PRIMARY PACK)

PALLET TYPE:

UNITS/PALLET:

CASES/PALLET:

CASES/PALLET LAYER:

10

display carton 

H.

H.

NET WEIGHT:

EPAL

KG.

8

L. 120 D. H.80

843.446

800

cellophane bag

UNITS/CASE:

DIMENSION:

GROSS WEIGHT:

MM

10.287

GROSS WEIGHT:

TYPE:
OUTER CASE (SECONDARY PACK)

0.227

DIMENSION: CM.

KG.

D. 400 180L.

LAYERS/PALLET: 

1006 3096

176

GROSS WEIGHT:
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RS Code Product Description Pack Format Type

RB01PQ01 LONG GRAIN RIBE RICE 
Square Bottom 

Standing Bag
1 kg Conventional

Unit

%

%

%

%

%

%

%

Unit

%

%

%

Fragments

Claim

Claims

Minutes

Unità di Misura

Cfu/gram

In 25 g.

Cfu/gram

Cfu/gram

Cfu/gram

kcal / 100 g.

kj/ 100 g.

g / 100 g.

g / 100 g.

g / 100 g.

g / 100 g.

g / 100 g.

g / 100 g.

g / 100 g.

Product Identification (intended use) RTC - Ready to Cook

VISUAL SPECIFICATIONS

Defect Limit

Broken Kernels ≤ 2,0

Damaged Kernels ≤ 1,0

Chalky Kernels

Moisture Content

≤ 4,0

≤ 1,0

≤ 0,5

≤ 5,0

≤ 5,0

CHEMICAL and PHYSICAL SPECIFICATIONS

Limit

≤ 14,5

Heat Damaged Kernels

Contrasting Varieties

Immature and Malformed Kernels

Parameter

Red Striped Kernels

Edible Foreign Matters ≤ 0,10

Non Edible Foreign Matters (not toxic) ≤ 0,01

Filth Test ≤ 50 in 50 grams

TBC

Allergens Not Applicable

Cooking time (100 g. in plentiful boiling water) 13-15

Origin UE

GMO Absents

MICROBIOLOGICAL SPECIFICATIONS

Parametro RTC product guidelines

Salmonella

Total Coliforms

Moulds

0,9

of which saturates 0,2

Yeasts

NUTRITION FACTS

347

CE 1829 e 1830/2003

Pesticides residues

Mycotoxines

Genetically Modified Organisms

Heavy Metals CE 1881/2006 e CE 1006/2015

Legal Compliance for FOOD

78

Energy

CE 396/2005

CE 1881/2006 (CE 466/2001)

Salt 0

Carbohydrates

of which sugars 0,1

Fibers 0,7

Proteines 6,7

1474

Fats


