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[ Marchio / Brand / Marke: Seliar

(Nome prodotto I Product name /Produktnam

Prodotto dietetico realizzato con materie prime naturalmente prive di glutine e frumento,
Dietetic product produced by using exclusively naturally gluten and wheat free raw materials.
Didtetisches Produkt mit natiirlich glutenfreien und weizenfreien Rohstoffen hergestelit,

Indicazioni: nelle diete in cul il glutine va escluso
Suitable for: gluten and wheat free diets.
Geeignet fiir: besondere Ernahrung bei Zoliakie bzw Sprue im Rahmen eines Diatplans

Ingredienti: Farina di riso, fecola di patate, zucchero, addensanti: idrossipropilmetilcellulosa (E 464) e farina
di semi di carrube, sale, emulsionante; mono - e digliceridi degli acidi grassi (E 471)

Ingredients: Rice Flour, potato starch, sugar, thickener: Hydroxypropylmethylceliulose (E464) and locust
Bean Gum, Salt, Emulsifier: mono- and diglycerides of fatty acids (E 471}

Zutaten: Reismehl, Kartoffelstarke, Zucker, Verdickungsmittel: Hydroxypropylmethylcellulose (E 464) und
Johannisbrotkernmehl, Salz, Emulgator; Mono- und Diglyceride von Speisefettsiuren {(E471)

Pud contenere tracce di:
May contain tracess of
Kann Spuren enthalten von;:

FREE FROM: Wheat [ lactose I

senza aggiunta di: Uova Soia Latte
without addjtion of: Eggs X Soy [ Mik K
ohne Zusatz von: Ei Soja Miich

Non sono contenuti ingredienti da organismi geneticamente modificati (GMO)
The product does not contain ingredients of genetically modified organisms (GMO)
Es sind keine Zutaten von gentechnisch verdnderten Organismen (GVO) enthalten

Confezione da:
Net weight:
Gewicht Verpackung:

N° confezioni per cartone:
Units per carton: 10
Verpackungen pro Karton:

Prodotto confezionato in atmosfera protettiva:  Sj No
Product packed in protective atmosphere: Yes [J No ]
Produkt unter Schutzatmosphire verpackt: Ja Nein

Conservazione: in lucgo fresco ed asciutio
Storage: Store in a dry and cool place
Lagerung: Koht und trocken lagern

Scadenza:
Shelf life: :

Indicazioni per la cottura: ¥iE
Cooking - baking instructions
Koch- bzw, Backanweisung: k

Erstellung: QS Pritfung: QB ) __Eretgagez LQ
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GDA - Guiddline
Unita /| slorehalueWert | Defly Amount based
5 unit / on & 2000 keal det
; Einheit

Valore energetico / Energy \alue / Brerrwert

Prateine (NS, 25)/Pratein/EweiiR

Carbadrati (p. d. a100) / Carbohydates /
Kohlehwydrate

d cul Auccheri / of which sugars / davon Zucker
Saccarosio / Sucrose / Sacctarose
Meltcsio / Maltose /Veltose

Lattosio / Lactose flaktose

Glucosio / Gueose / Glukose
Fruttosio / Fructose / Frukdose
(Grassi / Fat / Feit

d cui grassi saturi / of which saturated / davon
gesittigte FettsXuren

grassi trans / trans fat / Trans Fette

Fibre Alimertari / Fitre / Ballaststcie

Scdo came Na/ Sedum/ Natjum
Colesterdo (GC) / Chidesterol / Chdlestenn
Ceneri / ashes / Asche

Contenuto in acqua / Water content / Vasser
Acido fdlico / folic acid / Folsgure

Cdlcio come Ca/ Calcium / Kalzium

Ferro come Fe / ron / Bsen

Vitarina A (retindlo) / Vitamin A7 Vitamin A
Vitarrina C / Vitamin C/ Vitamin C

I pH| B |

Glutine: <20 ppm (metodo d'analisi immunoenzimatico ELISA)

Gluten content <20 ppm (ELISA enzyme immunoassay analysis}
Das enthaltene Gluten: <20 ppm (ELISA immunenzymatische Analyse)

J

d(d|d|d|E|ele|d|a|ea| @ |v|a]olalalala] @ @{E

Valori Microbiologici: / Wicrobiological analysis: / Mikrobiologische Werte:

Conta totale/Total count/ Gesamtkeimzahl =106 @ ) UFC/g CFU/g KBE/g
Lieviti/ Yeast / Hefen =EB00 UFC/g CFU/g KBElg
muffe/ moutd / Schimmel 4000 UFClg CFUfg KBEfg
Coliformi/ Coliforms / Coliforme e UFC/g CFU/g KBElg
Enterobacteriaceae 3 UFCly CFU/y KBEIg
Salmonelia sp. _ e 259
gta;;?y]ococws aureus £35S A gggg gJ;U/ KBE/g
acillus cereus A g CFU/g KBE/g
E];tesir_idium periringens B Eng g;glg CFU/q KBElg
ria monocytogenes el
| Escherichia coli PSR UEC/g CFU/g KBElg
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Micotossine, Radioattivita, Metalli pesanti, Residui antiparassitari e acritfammide: 3

Mycotoxins, radioactivity, heavy metals, pesticide residues, and acrylamide:
Mykotoxine, Radioaktivitit, Schwermetalle, Pestizid-Riickstinde und Acrylamid:

| valori delle micotossine, radioattivita, metalli pesanti e residuj antiparassitari rientrano nej limiti richiesti dalle leggi
nazionali e CE, | valori di acrilamide rientrano nei imiti suggeriti dalle linee guida del'Ufficio federale tedesco per la
protezione dei consumatori e la sicurezza alimentare e dalle finee guida della Commissione europea

The values of mycotoxins, radioactivity, heavy metals and pesticide residues are within the required levels to as
stipulated by the EU laws The values of acrylamide comply with the guidelines of the German Federal Office of
Consumer FProtection and Food Safety and the European guidelfines of the EU Commission.

Die Werte der Mykotoxine, Radicaktivitat, Schwermetalle und Pestizid-Rickstinde befinden sich innerhalb der ven den
deutschen und EU Gesetzen festgelegten Grenzbereiche. Die Acrylamidwerte liegen innethalb der Signalwerte des
deutschen Bundesamtes fur Verbraucherschutz und Lebensmittelsicherheit und der europdischen

Signalwerte der EU-Kommission

A general requirement for the export of food products is the compliance with food hygiene regulations in force in the
exporter's country. The compfiance with (EC) 852/2004 and (EC) 853/2004 is a prerequisite for EC member states and
consequently for all european countries fo be authorized to export to third countries and establish fair trade relationships

Some sectors (meat and other products from animal origin} are reguiated by imematianal agreements and schedules for
the required sanitary certificates Vegetable products are not regulated by specific conventions with third countries, Such
agreements are stipulated from case fo case betwsen e exporter's country and the third country,

DR. SCHAR {GmbH / Deutschland GmbH)
Laboratorio Assicurazione Qualita Data / Dafe / Datum, 28/01/2011

Quality Assurance
Qualititssicherung
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