) SUPPLIER INFORMATION e o e B

[1.1 Legal Product Name: IGLUTEN FREE PENNE PASTA

|1.2 Product Description: |Gluten free corn pasta made with gluten free corn& rice flour, shape of penne

[1.3 Brand Name: [KELKIN

1.4 Product Details
1.4.1 Product Name GLUTEN FREE PENNE PASTA
1.4.2 Product Code KK271
1.4.3 Product Weight 12x500gr
1.4.4 Inner Barcode 5011032580168
11.4.5 Outer Barcode 05011032115704

Please Note:Valeo Foods requires all casefouter barcodes to be in ITF formal. Barcodes must comply with GS1 guidelines.

1.5 Country of Origin Details:

1.5.1 Produced In:

1.5.2 Packed In: Italy
1.5.3 Manufactured In: Italy

11.6 Supplier Information:

1.6.1 Supplier Name: Pasta Lensi srl

1.6.2 Supplier Address: Via Don Luigi Sturzo 21/23, 25028 Verolanuova (BS)

1.6.3 Phone: +39 030936441
1.6.4 Email:
1.6.5 Fax: +39 03093644300

1.6.6 Accreditation Details: [BRC, IFS, ORGANIC
e.g. BRC, IFS etc

1.7 Manufacturer Information (If different):

1.7.1 Name:

1.7.2 Address:

1.7.3 Phone:

1.7.4 Email:

11.7.5 Fax:

1.7.6 Accreditation Details: e.g. BRC, IFS, etc

1.8 Contacts Details (TECHNICAL/QUALITY)

1.8.1 Contact; Marco Tortelli

1.8.2 Position: !&)

1.8.3 Phone: +39 030 93644248

1.8.4 Email. Marco. Tortelli@pastalensi.it
1.8.5 Fax: +39 03093644300

1.9 Weight Declaration:

1.9.1 Unit of Measure: qr

1.9.2 Declared Weight: 500gr

1.9.3 Gross Weight. 509,2 (net weight + film weight)
1.9.4 Net Weight 500gr

1.9.5 Drained Weight: 500gr

1.9.6 Is Average Weight yes

used?

1961  T1: 485qr

1962 T2 470gr

1.8.7 E mark single unit

1.9.8 Number of units per |12
ack:

1.9.9 Individuat Serving 75g
Weight:







[Z3 Ingredients Tabls

Ingredient % Mixing Bowl % in final product Supplier _I Country of origin
Glulen ree corngnce flour 86.5 86.5 tolino Favero/Ri UE

Water 13 13 Local authority ITALY
Mono and diglycerides of f4 0.5 0.5 SACA/BFS Malaysia
Ingredient declaration as it should appear on pack:
ingredients: 79,8% corn flour,19,7% rice flour,_mono and diglycerides of fatty acids (E471)
[Z.2 Product Components: _e.0. chopped tomaloes

Component name % Mixing Bow| % in final product Supplier Country of origin
2.3 Product Assortment: 8.g. mixed tin of biscuits
List Product Components % of each in final product
2.2 Additives Table
" Ingredient its Function in Lo Natural/Artificial

Category Additive Name E number contained in- e s Quantity in final product {if applicable

INGREDIENT-EMULSIFER{Mono and diglycerides of 14 E471 _—EM%EI'FER 0.50% ‘N‘E‘FU'FSRL'LA
| |

[2:5 Cooking/ Usaga Instructions:
Add to salted, boilng water, Return to the boil and simmer for minutes
2.6 Dletary Informaton/Legal Requirements:
2.6.1 Are artificial Sweeteners added as an ingredient or present in compound ingredients? I no

2.6.1.1If so please specify
2.6.2 Does the product require any product specific legal stalements such as "With Sweetener™? I no
2.6.2.1 If so please specify

2.6.3 If flavours are present in the product, how can these be declared according|n/a
to current flavouring legislation?

2.6.4 Has the product or any of its components been ionised? no
2.6.5 Does the product contain fat? no added fat
2.6.5.1 If so,what is the source of the fat present? e.g. sunflower oil, palm oil etc.

2.6.6 Does the product contain palm (kemel) oil? yes
2.6.6.1 What percentage of palm (kernel) oil contained in the product {including JE471 derived from RSPO palm ol

all palm-derived components) is RSPO certified?

2.6.6.2 Please specify applicable system: IP f SEG / MB MB

2.6.6.3 Does the last production facility hold a valid RSPO Supply Chain Certificate? NO
2.6.6.3.1 Please specify the applicable system: IP / SEG / MB VA

2.6.7 Is the fat hydrogenated? no
2.6.8 Does the product contain any trans fatty acids? no__
2.6.8.1 Please specify % frans fatty acids present. I

2.6.9 Does the product contain any Hydrolysed Vegetable Protein? no
2.6.10 Does this product contain any Genetically Modified Organisms (GMO)? no

2.6.10.1 Please specify I
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3.1 Serving Size: 758

3.3 Calculation Method:
delete as necessary

Analytical (external lab) and Caiculated

3.4 Nutritional Table

Value per 100g Value per Serving:
Energy (kJ) ~ 1513 Energy (kJ) 1210
Energy (kcal) 356 Energy (kcal) 285
[Pt 12 Fat (g) 1
of which of which
saturates (g) 0.3 saturates (g) 0.3
mono-unsaturates (g) mongo-unsaturates (qg)
polyunsaturates {g) polyunsaturates (g)
Carbohydrate (g) 79 arbohydrate (g) 63
of which of which
Sugars (g) 0.7 Sugars (g) 05
Polyols (g) Polyols (g)
Starch (g) Starch (g)
Fibre (g) 16 Fibre (g) 1.3
Protein (g) 6.5 Protein (g) 5.2
Sodium (g) Sodium (g)
Salt (g) 0 Salt (g) 0
itamins Value per 100g [Vitamins % NRV
Vitamin A (ug) B Vitamin A (ug)
Vitamin D (ug) Vitamin D (ug)
itamin E (ug) Vitamin E (pg)
Vitamin K (1ig) Vitamin K (pg}
Vitamin C (mg) Vitamin C (mg)
Thiamine (mg) Thiamine (mg)
Riboflavin (mg) Riboflavin (mg)
Niacin (mg) Niacin (mg)
itamin B6 (mg) Vitamin B6 (mg)
IS'OiIC acid (Ug) Folic acid (pg)
Vitamin B12 (ug) Vitamin B12 (ug)
Biotin (ug) Biotin (ng)
Pantothenic (mg) antothenic (mg)
Potassium (mg) Potassium (mg)
Minerals Value per 100g Minerals % NRV
Potassium (mg) B Potassium (mg)
[Chioride (mg) Chioride (mg)
Calcium (mg) alcium (mg
Phosphorus (mg) Phosphorus (mg)
Magnesium (mg) Magnesium (mg)
Tron {mg) B Iron{mg)
Zinc (mg) Zinc (mg)
Copper (mg) Copper (mg)
__Ma nganese {mg) anganese (mg)
Fluonde (mg Fluoride (mg)
Selenium (ug) elenium (pg)
Chromium (ug) Chromium (jg)
I@olybdenum (ug) Molybdenum (ug)
lodine (ug) odine (ug)

NRV = Nutrient Reference Value







eyt e LA T R R Lol [k - i

ERANCE INFORMATION

*.";. -. K

4.1 Please state the allergen declaration

. i
as it will appear on the product pack: Produced in a facility that handles egg

Mote: Allergen declaration must comply with EU legislation,

mergen Information
I Produced on a line |
Present: Yes/No In which ingredient? handling: Yes/No

Peanuts & Dervatives no — no
Nuts & Derivatives no no

esame Seeds & Derivatives no no
Milk & Derivatives no no
Egg & Derivalives no yes
[Soya & Derivatives no no
[Cereals containing gluten (>20mg/kg) no yes
Wheat & Derivatives no yes
Rye & Derivatives no no
Barley & Derivatives no no
Oats & Derivatives no no

pelt & Derivatives no ne
Sulphites (>10mg/Kg) no no
Fish and Derivalives no no
Crustaceans & Dervalives no no
Molluscs & Derivatives no no
[Celery & Derivatives no no
Mustard & Derivatives no no
Cupin & Derivatives no no
|4.3 Please attach appropriate gluten test results | Yes

4.4 Dietary Intolerance/Information:

Present: Yes/No In which ingredient?

[Benzoates no
BHA/BHT no
Other Antioxidants: no
HVP/TVP no
Maize & Derivatives yes corn flour
Yeast & Yeast Derivatives no
Glutamates no
Hydrogenated Oil: no
Added Salt no
Added Sugar no
Natural Colours no
Adificial Colours no
Natural Flavours no
Arificial flavours no
Azo Colours - Please Specify no
Added MSG no
l?eeas lexc|ualng Gesame) no
Pine Nuts/ Pine Kernels no
[Coconut & Coconut Dervatives no

A source of phenylalanine no
Lecithin no
Alcoho! no
Cocoa no
Cinnamon no
Has the product or any of its ingredients

|been irradiated? no
[4.5 Suitability For SpecHic Diets

35.1 Sudaﬁle Tor Uegefarlans yes

[7.5.2 Surtable for vegans yes

7753 Suntaple for a Halal Diet Ino

[ 453 TCertiied Raral Jno

RN ach Certilicate JAttach Certificate

75,4 Sunable Tor a Kosher Diel Jno

[~ 2.5.4.7 Cenimied Kosher Jro

ach Cerlificate JAttach Certificate

Eon—rr2) =0 S|MI-Ts j







5.1 Product Batch / Date Coding Details:

[5.7.1 Format of Expiry Date - delete as necessary

BBD

5.1.2 Example ol EXpity Date

dd mm yyyy

5.1.3 Localion of Expiry Date

back of pack

5.1.4 Example of Batch Code.

12345

9.7.0 Bateh Code Description:;

5.1.6 Locauon of Batch TCode back of pack
5.1.7 Method of Date Coding ink jet
5.1.8 Colours Available for Coding black

5101 raceaBrlrEy aescrtptlon:

internal system

5.2 Product Shelf Iife:

5.2.1 Maximum Shelf Iie.

36 months

5.2.2 Delivered minimum shell Iie:

n/a

(Note: Valeo Foods require a minimum of 75% shelf life on all products a

t receipt)

5.2.3 Maximum shel e atter opening.

3 months

5.2.4 Has the shelf life been vermeda?

yes

525 Sforage nstruction printed on pack

Stmhicoqtdn,m_ﬂggphm

5.3 Product Storage Gonditions:

Maximum: Minimum:

D.3.1 Slorage Temperature Deg. C. 7 Conditions.

40°c 0°C

2.3.2 Distribution Temperatures: Deg. C.

40°c ambient

5 digits given automatically and ur
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[Manufacturing Process (Brief description including process flow chart and CGP's) |

Manufacturing steps: Ingredient receiving >> Double mixer >> extruder >> cutter >>

shaker >> predryer >> dryer >> cooler >> silos >> packaging >> case packer >> palletizer

>> storage and distribution CCP's:

ALLERGEN CROSS CONTAMINATION and FOREING MATERIAL
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9.0 GUIDANCE & LEGISLATION

With respect to alf products and materials supplied to Valeo Foods, compliance with the food legisiation is mandatory

on Good Distribution Practice of Medicinal Products for Human Use

Pha_rrmceuticm

Applicable NIA
Guidance on the interpratation and implementation of European
9.1 Good Distribution Practice Un\Legislation
Chapter 1 — Quality Management Qualty
Applicable N/A
Guidance on the interpretation and implementation of European :
9.2 Good Distribution Practice U:\Legistationy,
Chapter 9 — Transportation LI e ol
Applicable NIA
9.3 |Aide Memoire for Food Supplement Establishment Inspections U:\Alde Mermoire
for Food
L__Sunnlement |
Applicable
DIRECTIVE 2007/47/EC OF THE EUROPEAN PARLIAMENT AND OF THE COUNCIL
of 5 September 2007 na_
0.4 amending Council Directive 90/385/EEC on the approximation of the laws of the Member States z
relating to active implantable medical devices, Council Directive 93/42/EEC concerning medical Ui}g’"gc“x: dng_
devices and Directive 98/8/EC concerning the placing of biocidal products on the market X
Applicable NIA
Guidelines ﬁ
9.5 of 7 March 2013 UA\Guidance







Please attach copies of the following: Attached

Shelf life verification results NO

HACCP Flow Chart NO DUE TO COMPANY POLI
CCP Risk Assessment NO DUE TO COMPANY POL|
Photograph of product Yes

'F’Lf'lotograph of retail packaging Yes

Photograph outer packaging i.e. case, tray Yes

Food contact declaration / certification Yes

Packaging specifications Yes

Retail unit keyline Yes

Case Keyline Yes

Paliet configuration diagram Yes

If handballed load, please detail recommended pallet configuration






10.1 Completed by (Supplier)

.T.7 Name: Alice Annoni
10.1.2 Position: —QcC
T0.1.3 Dale. 02/0172024
T0.T.2 Eman Address: verolalab@pastalensi.it
10.2 Approved by (Valeo Foods) _ _
10.2.1 Name: Emma Daly
T0.2.2 Posiion: Technical admin
T0.2.3 Date. 03/01/2024
T0.2.2 Review date (3 years), 03/01/2027







