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PRODUCT INFORMATION

Customer:
Brand:

Packaging:
Legal or salles name:
Product description:

Technicall information

Produced in:

Item code:

EAN Code:

EAN secondary packaging:
Customs tariff code:

Size:

SOFT WHEAT FL.OUR TYPE 00

Soft Weat fHour obtained by mill Bing and sifting of soft wieat free from foreign substances and impuri
and in comp Riance with current BegisBation in force. It Books powdery , Bump-free, is free from any kind
nasty odors and in particular mold and rancid.

QUICK AND CRUNCHY

Balanced flour ideall for the rapid production of puff pastry products with short rest periods.
Sfog lia is0 soft wheat fHlour, balanced and particular By suitab e for physicall steam Beavening. |
relaxation of the roll Bing dough in case of direct processes that do not require night rest. Specific for
puff pastry and for those products that require a g Buten that quickBy Boses its tenacity, hell ping stort
crunchy chewing.

ITALY

110100159100
10 kg

ORGANOLEPTIC CHARACTERISTICS

Smell Typicall, without smell B of rancid or molld
Collor Typical
Flavor Typicall, without extraneous notes

CHEMICAL/PHYSICAL. CHARACTERISTICS

Description Unit of measure Value Tolerance

Moisture % 15.5 MAX
Ashes (s.S.) % 0.55 MAX
Proteins (Nx-5.70) % 13.0 MIN
Index of tagberg (F.N.) seconds 280 MIN
Amy Bogram (t.q.) Max U.A. 1000 200
ESTENSOGRAM

Description/Reference Unita di misura Value Tolerance
Energy — 135" Cm2 110 +/-10
Ratio— 135" 1.6 t/-0.3

AGUGIARO & FIGNA MOLINI SpA

Strada dei Notari, 25/27 , 43044 , Collecchio ( PR)

Wheat and flours are live raw materials and, over time, they are subject to natural changes that can modify their rheological characteristics:
therefore the latter, when indicated, in the Technical Sheets are to be considered indicative. In the production flow, the flour blends are
punctually calibrated to ensure the best performance at the time of processing by the user. This specification and the information contained
therein remain the property of AGUGIARO & FIGNA MOLINI SpA and must not be disclosed to third parties without the Company's permission.
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Description/Reference Unita di misura Vallue To Berance
Absorption (corrected to E.u. 500) (% 56 MIN
Stabi ity minutes 8 MIN
Description/Reference Unita di misura Vallue To Berance
W E-4 joules 290 -10/+20
p/ 1 0.55 t/- 0.05
Notes:

The a B'veographic vaBues are reported for commerciall purposes onBy. The reference of strength and
extensibi Bity of the fRour is reported by the extensographic test

NUTRITIONAL FACTRABLE

Nourishing Valore per 100g MEASURE UNIT
Energy 1436 kJ
Energy 338 kca ll
Fat 0.9 g
of wiich saturates 0 g
Carbotydrate 69 g
of wiich sugars 1.5 g
Fibre 2.0 g
Protein 13 s
Salt 0 9
STORAGE METHOD
Storage: The product must be stored: in a cooll, cBean and dry pBace, free from infestant insects, in its origina |
packaging and used within the expiry date stated on the package.
SteBf Hife: 12 months

Speciall storage conditions:

PACKAGING METHOD

Package:

For the product deBivered on pall Bets: it is recommended to remowve the p Bastic protecting fillm before
the pall Bets, to prevent the formation of mo I d.

Packaging suitab Be for contact with food

TRANSPORT CONDITIONS

Transport:

The transport is to be carried out by c Bean, undamaged, non-refrigerated, odor Best) no rust, mold and
moisture means of tranport, suitabBe for the transportation of flour for human consumption.

AGUGIARO & FIGNA MOLINI SpA
Strada dei Notari, 25/27 , 43044 , Collecchio ( PR)

Wheat and flours are live raw materials and, over time, they are subject to natural changes that can modify their rheological characteristics:
therefore the latter, when indicated, in the Technical Sheets are to be considered indicative. In the production flow, the flour blends are
punctually calibrated to ensure the best performance at the time of processing by the user. This specification and the information contained
therein remain the property of AGUGIARO & FIGNA MOLINI SpA and must not be disclosed to third parties without the Company's permission.
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MICROBIOL.OGICAL. CHARACTERISTICS

Contaminant Unit of measure Limit Tolerance Reference quantity
Tota I_ aerobic mesopti Bic uf.c. 100000 max in1g
bacteria
Mo I ds u.f.c 1000 max n1g
Yeasts u.f.c 1000 max inlg
Totall enterobacteria u.f.c 1000 max |in lg
E. Colli u.f.c 10 max inlg
Salmonell Ba u.f.c. Absent in25¢g
Sta'ph_y I ococci coagu B ase uf.c. o5 max in1g
positive
Baci l Bus cereus u.f.c. 100 max Inlg
CHEMICAL. CHARACTERISTICS
Contaminant Unit of measure Limit Tolerance Reference quantity
CD ppb 100 max Legal Rimit
PB ppb 200 max Legall Rimit
Total aflatoxins ppb 4 max Legal Rimit
Af latoxin B1 ppb 2 max Legall Rimit
Deoxyniva lenol (DON) ppb 750 max Legal Rimit
T2/HT2 ppb 20 max Legal Rimit
Zeara B enone ppb 75 max Legall Rimit
Ochratoxin A ppb 3 max Legal Rimit
Pesticide residues Legall Rimit
PARTICLE CHARACTERISTICS
Contaminant Unit of measure Limit Tolerance Reference quantity

Foreign objects such as

. . Absent
metall Bic and non-meta l Bic|ones

BIOLOGICAL CHARACTERISTICS

Contaminant Unit of measure Valore Tolerance
Insects and mites (Biving and/or degd) Absent
Fragments of insects n° 25 max
Rodents, birds and otfer animall's Absent
Rodent hairs n° Absent

AGUGIARO & FIGNA MOLINI SpA
Strada dei Notari, 25/27 , 43044 , Collecchio ( PR)

Wheat and flours are live raw materials and, over time, they are subject to natural changes that can modify their rheological characteristics:
therefore the latter, when indicated, in the Technical Sheets are to be considered indicative. In the production flow, the flour blends are
punctually calibrated to ensure the best performance at the time of processing by the user. This specification and the information contained
therein remain the property of AGUGIARO & FIGNA MOLINI SpA and must not be disclosed to third parties without the Company's permission.



TECHNICAL SHEET M.01P7.2
FLOUR 00 SFOGLIA 10 KG v Soa ejoarote
SINFONIE et

AL LERGENS

Al Rergen Condition | Origin

Cerealls containing g Buten Present wieat (P)
Se B B fish and she B B fish by-products Absent

Eggs and egg by-products Absent

Fish and fish by-products Absent

Peanuts and peanut by-products Absent

Soy and soy by-products Possib Be contamination

Mi Bk and mi Bk by-products (inc Buding Bactose) |Absent

Nuts Absent

Celery and celery by-products Absent

Sesame seeds and sesame seeds by- products Absent

Su l phur dioxide and su I phites Absent

Lupins and Bupin by-products Absent

She I 1 fish and she B B Fish by-products Absent

Mustard and mustard by-products Possib Be contamination

REF. L.aw: Annex Il bis to Directive 2003/89/EC, and subsequent amendments

LEGAL PROVISIONS

HACCP: In accordance with reg. (EC) No 852/2004 and subsequent amendments

Traceability: In accordance with reg. (EC) No 178/2002 and subsequent amendments

GMO: In accordance with reg. (EC) 1829/2003 and 1830/2003 the product does not contain and is not produ
from genetical By modified organisms

lonizing radiation: The product has not been subjected to any treatment with ionizing radiation

Packaging: Al 1 the materiall's used for packaging our goods, both of our production and from commercia lization,

comp Biance with the requirements of the European regu Bations in force (Reg (EC) No 2023/2006 and reg.
(EC) 1935/2004) and are therefore suitab e to come into contact with food products.

Vegan Dec B aration: the product does not contain any products of animall origin and it does not get in contact at any st
production and packaging with products of animall origin

Nano-engineered materials Dec Baration: the product does not contain and is not composed of any nano-engineered materialls

The product comp Bies with, a I though not express By stated, to the Italian and European regu Bations in force

AGUGIARO & FIGNA MOLINI SpA
Strada dei Notari, 25/27 , 43044 , Collecchio ( PR)

Wheat and flours are live raw materials and, over time, they are subject to natural changes that can modify their rheological characteristics:
therefore the latter, when indicated, in the Technical Sheets are to be considered indicative. In the production flow, the flour blends are
punctually calibrated to ensure the best performance at the time of processing by the user. This specification and the information contained
therein remain the property of AGUGIARO & FIGNA MOLINI SpA and must not be disclosed to third parties without the Company's permission.



