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La Collina Toscana S.r.l. non si assume nessuna responsabilità, né potrà accettare alcuna richiesta di danni di qualsiasi genere, derivante dall'uso irresponsabile, illegale o  improprio, diretto o indiretto, del prodotto 

presentato o venduto. E' responsabilità dell'utilizzatore verificare il rispetto degli obblighi di legge relativi all'alimento prodotto sulla base delle informazioni ricevute e/o contenute nel presente documento. Questa 

scheda è stata redatta mediante il sistema informatico e pertanto non reca alcuna firma 

 

Redatto da RAQ/R&S                                                                                                                                                      Approvato da RAQ 

 
Legal Name 
Reg. UE 1169/2011 

Chilli pepper threads 

Code Product Code: MT2037-CV10240 

EAN cardboard: 8006614651401 EAN pallet: # 

EAN 13 : 8006614651395 
 

Net Content: 40g℮ 

Compositions Ingredients %  

 
 Chili pepper threads 

 
100 

Country of Origin 

Reg. CE 2193-92 

Packed in Italy 

organoleptic 
characteristics 

Color: red/orange 
Aroma: fruity, characteristic 
Taste: sweet, light hot, characteristic 

Batch 
L. AA GGG PP 

Identified by letter L followed by the last digit of production year (AA), followed by the progressive n. 
of the production day from production schedule (GGG) and by the traceability code for raw materials 
(PP).  
Position: see packaging  

TMC  36  months  

Storage conditions Store in a cool and dry place away from direct light 

Chemical-physical 
parameters  

Analytic parameters UM Value Tolerance Method 

Humidity % < 20 ≥20 Instrumental 

aW  < 0,8 ≥0,8 Instrumental 

Microbiological 
parameters 

Analytic parameters UM Value Tolerance Method 

Total count at 30°C ufc/g < 1,0 x 108 > 1,0 x 108 UNI EN ISO 4833:2004 

Yeasts ufc/g < 5,0 x 105 > 5,0 x 105 FDA BAM 8th Ed. Cap.18 2001 

Moulds ufc/g < 5,0 x 105 > 5,0 x 105 FDA BAM 8th Ed. Cap.18 2001 

Allergen 
Reg. UE 1169/2011 
D. Lgs 109/92 e s.m.i 
 

 The product doesn’t contain any allergen 
 The product contains the following allergens which are declared in the labels as:  
 Due to cross contamination the product may contain the following allergens, which are declared in 
the labels as “the product may contain traces of...” 

OGM 
Reg. CE 1829/2003  
Reg. CE 1830/2003 

The product and its components are GMO-free and thus they don’t need to be labelled in conformity 
with legislation about label and traceability of OGM 

Ionising radiation 
Reg. UE 1169/2011  
D. Lgs.94/2001  
Dir. CE 2/1992  

The product and its components are not treated with ionising radiations and thus they don’t need to 
be labelled in conformity about label and traceability of product treated with ionising radiations 

Pesticides and 
contaminantes 
DM 27/08/2004 e smi 
Reg. CE 369/2005 e smi 
Reg. CE 1881/2006 

The product and its components are in accordance with DM 27/08/2004 and subsequent amendments 
(Pesticides: maximum limits of residues of active substances in foodstuff), Reg. CE 396/2005 and 
subsequent and Reg. CE 1881/2006 (Commission Regulation laying down the maximum levels for 
certain contaminants in foodstuffs) and subsequents 

Labelling for people 
intolerant to gluten  

Reg. CE 41/2009 

 “Low gluten content” (< 100mg/kg)  
 ”Gluten free” (< 20 mg/kg)  
 No indications   

Manufacturing 
conditions 

La Collina Toscana uses permanent procedures based on principles system HACCP, in respect to art. 5 
comma 1 of Regulation CE 852/2004. Also the company is certified ISO9001:2015, GSFS Global 
Standard Food Safety, International Food Standard (IFS) (certificates available under request)  

Productive process Arrive raw materials → control raw materials → storage raw materials →  dosage ingredients → 
blowing → bottling → control metal detector → packaging → storage → shipping  

Packaging The product is packaged in a packaging conform with European legislation (Reg. UE 10/2011, Reg. CE 
1935/2004, Reg. CE 2023/2006, Reg. CE 450/2009 on active and intelligent materials) and national 
(D.P.R. 777/82) for materials in contact with food and sectoral legislation for plastics in food contact: 
DM 21/3/73 and subsequent downloads  

Intended use Intended to all categories of consumers, except in the presence of special needs or allergies of which 
the company may not be aware. Not suitable for people who are allergic or intolerant to  
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Redatto da RAQ/R&S                                                                                                                                                      Approvato da RAQ 

 
ALLERGENS 

  DIR CE 2003/89 e 
succ. agg 

Presence in the product Trace presence (cross 
contamination) 

Presence in the 
production site 

Cereals containing gluten 
(wheat, rye, barley, oats, 

spelled, kamut or their 
hybridized strains) and 

derived products 

 

NO 

 

NO 

 

YES 

Crustaceans and shellfish-
based products 

NO NO NO 

Eggs and egg products NO NO NO 

Fish and fish products NO NO NO 

Molluscs and mollusc-based 
products 

NO NO YES 

Peanuts and peanut products NO NO NO 

Soy and soy products NO NO NO 

Lupine and lupine-based 
products 

NO NO NO 

Milk and dairy products 
(including lactose) 

NO NO NO 

Nuts: Almonds, hazelnuts, 
common walnuts, cashew 
nuts, pecans, Brazil nuts, 

pistachios, Queensland nuts 
and derivatives 

 

NO 

 

NO 

 

NO 

Celery and celery-based 
products 

NO NO NO 

Mustard and mustard-based 
products 

NO NO NO 

Sesame seeds and sesame-
based products 

NO NO NO 

Sulfur dioxide and sulphites in 
concentrations exceeding 10 

mg / kg or 10 mg / l expressed 
as SO2 in the finished product 

 

NO 

 

 

NO 

 

YES 
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Drafted and Approved by RAQ 
Date: 10/02/2023 

 
 


