SELEZIONE
GRAN CUCINA
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has been selected the best varieties of durum wheat, grinded them

INn its own mills obtaining special semolina and transformed it
into a pasta that contains all the flavor of the best tradition.

Excellent quality, wide assortment and innovation are

the characteristics of this historic brand.

The production
process of our pasta

IS the result of tradition, experience, innovation.
Only selected durum wheat semolina, with a
gluten content ideal for the "al dente” cooking.

Alongside the classic range there

IS the organic one produced with a method
that guarantees respects of natural cycles
in order to protect the environment

and ensures responsible use
of energy and resources.



"SELEZIONE GRAN CUCINA

H/ The pasta line preferred by foodservice professionals

@/’m offers a wide range of 5 kg foodservice pasta shapes.

The convenience of the format and the gquality of the pasta make it suitable

to meet the needs of foodservice professionals.

DURUM WHEAT SEMOLINA PASTA

® Wide range of long and short shapes,
to satisfy customers and kitchen professionals

® |deal in professional cooking processes,
both express and double

® High quality and good digestibility

® Excellent cooking
performance

® Perfect texture

ORGANIC DURUM WHEAT SEMOLINA PASTA

W Organic, ideal for a balanced and healthy diet
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PRODUCT  DESCRIPTION

C(ODE

152206
152200
152201
152202
152203
152204
152205
152207
152208
152209
152210
152211

152212
152215
152214
152215
152216
152217
152218
152219
152220

SPAGHETTI 5 KG

FUSILLI 5 KG

MEZZE PENNE RIGATE 5 KG
SEDANI RIGATI 5 KG
PENNE RIGATE 5 KG
GNOCCHETTI SARDI 5 KG
FARFALLE 5 KG

PENNE MEZZANE 5 KG
MEZZE PENNE LISCE 5 KG
ORECCHIETTE 5 KG
PENNETTE RIGATE 5 KG
CONCHIGLIE RIGATE 5 KG
GEMELLI'5 KG

MEZZE MANICHE 5 KG
LINGUINE 5 KG
TORTIGLIONI 5 KG
CELLENTANI 5 KG
RIGATONI 5 KG

PASTINA STELLINE 5 KG
PASTINA SEMI DI MELONE 5 KG
PASTINA DITALI 5 KG

PRODUCT  DESCRIPTION

(ODE

152256
152250
152251
152252
152255
152254
152255
152257

SPAGHETTI 5 KG BIO

FUSILLI 5 KG BIO

MEZZE PENNE 5 KG BIO
SEDANI RIGATI 5 KG BIO
PENNE MEZZANE 5 KG BIO
GNOCCHETTI SARDI 5 KG BIO
FARFALLE 5 KG BIO
PENNETTE RIGATE 5 KG BIO

SHAPE

SHAPE NET
WEIGHT g

5000
5000
5000
5000
5000
5000
5000
5000
5000
5000
5000
5000
5000
5000
5000
5000
5000
5000
5000
5000
5000

NET

WEIGHT g

5000
5000
5000
5000
5000
5000
5000
5000

PACKAGING

carton
carton
carton
carton
carton
carton
carton
carton
carton
carton
carton
carton
carton
carton
carton
carton
carton
carton
carton
carton

carton

PACKAGING

carton
carton
carton
carton
carton
carton
carton

carton

*Upon request, we can extend the two ranges, traditional and organic, to other pasta shapes

PCS/
CASE

PCS/
CASE

CASES /
LAYER
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CASES /
LAYER

14

LAYERS

LAYERS

CASES /
PLT

56
18
18
18
18
18
18
18
18
18
18
18
18
18
56
18
18
12
52
5
24

CASES /
PLT

56
18
18
18
18
18
18
18

EAN
PRODUCT

8030705012796
8050705012734
8030705012741
8050705012758
8050705012765
8030705012772
8030705012789
8050705012802
8030705012819
8030705012826
8050705012853
8030705012840
803070501285/
8050705012864
8030705012871
8050705012388
8050705012895
8030705012901
8030705012918
8030705012925
8030705012932

EAN
PRODUCT

8030705013007
8030705012949
8030705012956
8030705012963
8030705012970
8030705012987
8030705012994
3030705015014

SHELF
LIFE

36 months
36 months
36 months
36 months
36 months
36 months
36 months
36 months
36 months
36 months
36 months
36 months
36 months
36 months
36 months
36 months
36 months
36 months
36 months
36 months
36 months

SHELF
LIFE

36 months
36 months
36 months
36 months
36 months
36 months
36 months
36 months

Newlat Food S.p.A
Via J. F. Kennedy, 16 - 42124 Reggio Emilia - Italy
Tel: 0039 0522 7901 E-mail: info@newlat.com
Website: www.newlat.it
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