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  DATE: 5/14/2013 
 

 

 PRODUCT SPECIFICATION  
 

 

 

 5280-000   PATRIA WHOLE GRAIN RUFFLED LASAGNE  

 
 

 INGREDIENTS: Whole Durum Wheat Flour, Durum Flour (Wheat), Niacin, Iron (Ferrous Sulfate),  

  Thiamin Mononitrate, Riboflavin, and Folic Acid. 

 

 GENERAL: All product shall be clean, properly dried, sound and free from foreign matter. 

 Units shall retain their shape and be satisfactory in appearance and texture when 

 cooked correctly. 

 

 Product shall be produced in accordance to good manufacturing practices and shall                            

 not be adulterated or misbranded within the meaning of the Federal Food, Drug, and              

 Cosmetic Act. 

 

 AVERAGE DIMENSIONS: Length:  9.88” ± 0.50” 

  Width:  2.19” ± 0.063” 

  Body Thickness: 0.045” ± 0.002” 

  Curl Thickness: 0.056” ± 0.004” 

     

 MICROBIOLOGICAL: See attached sheet. 

 

 NUTRITIONAL INFORMATION: See attached sheet. 

 

 PACKAGING:   12 lb. net corrugated container stacked 12 block with 48 cases per pallet. 

                              Case Cube:  .948 

                              Case Dimensions: 12-13/16” x 11” x 11-5/8” 

 

 STORAGE CONDITIONS: Product should be stored in a clean, dry area at maximum 

 temperature of 75 degrees Fahrenheit for up to 90 days. Shelf life is up to  

  one year when protected from infestation. Do not freeze. 

 

      RECOMMENDED COOK TIME: 11-13 Minutes. 

 

 REMARKS:     
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Patria Whole Grain Lasagne 

 

Nutrition Facts 
 Serving Size 2 Pieces (50g) 
 Servings Per Container About 10  

Amount Per Serving 

Calories 180           Calories from Fat 10 

                                                  % Daily Value* 

Total Fat 1g                                      2% 

      Saturated Fat 0g                        0% 

     Trans Fat 0g  

Cholesterol 0mg                              0% 

Sodium 0mg                                       0% 

Total Carbohydrate 37g             12% 

      Dietary Fiber 3g                             12% 

      Sugars 2g 

Protein 6g 

Vitamin A 0%          ●        Vitamin C 0% 

Calcium 0%            ●         Iron 10% 

Thiamin 25%          ●         Riboflavin 7%  

Niacin 15%             ●         Folic Acid 15%   
*Percent Daily Values are based on a 2,000 calorie diet. 
 Your Daily Values may be higher or lower depending on 
 Your calorie needs: 
                                 Calories         2,000           2,500 

Total Fat                   Less than       65g              80g     
   Sat Fat                   Less than       20g             25g 
Cholesterol                Less than       300mg        300mg              
Sodium                     Less than       2,400mg     2,400mg 
Total Carbohydrate                         300g           375g 
    Dietary Fiber                               25g             30g  

Calories per gram: 
Fat 9             ●         Carbohydrate 4          ●     Protein 4 

            
CONTAINS WHEAT INGREDIENTS AND IS MANUFACTURED IN A  

FACILITY THAT USES EGGS. 

 

 

 

 

MICROBIOLOGICAL SPECIFICATIONS 

 
Standard Plate Count  ...........................................…...............................  50,000 / g Maximum 

Coliforms  ...........................................................…......................................  100 / g Maximum 

Coagulase Staphylococcus  ............................................................................   10 / g Maximum 

 Yeast and Mold  ................................................…........................................  100 / g Maximum 

E. coli .............................................................................................................   None Detected 

Salmonella  ..........................................................................................................  Negative    


