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	ORGANIC CRACKER low FODMAP
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	ITEM CODE
	MF00005

	BASE CODE 10 FARMADATI
	987166384

	ORGANIC CERTIFIED
	IT-BIO-005.380-0036295.2023.001

	LEGAL NAME
	Bakery product with hemp

	INGREDIENTS
	Organic italian spelt flour, organic Italian extra virgin olive oil, organic Italian high oleic sunflower oil, organic hemp seed flour 3%, Cervia’s salt, patented ferment

	ALLERGENS CONTAINED IN THE PRODUCT:
	Spelt

	CROSS CONTAMINATION ALLERGENS
	Mustard, sesame, soy

	EAN CODE - GTIN (EAN13)
	8057206850085

	DECLARED WEIGHT
	150g 

	STORAGE CONDITIONS
	Store at room temperature (up to 25 ºC), preferably dry place, away from light and heat sources

	PRIMARY SHELF LIFE 
	4 months

	SECONDARY SHELF LIFE 
	Once opened, keep well closed and consume within a week and in any case within the deadline indicated on the package, to appreciate its original flavor

	PRODUCT DESTINATION
	People with gastrointestinal problems (irritable bowel, chronic abdominal swelling, dysbiosis, IBD)

	MODE OF CONSUMPTION
	Consume them as bread substitutes or as snacks. Stuffed with sauces and creams for aperitifs.

	SELLING UNIT 
	Pack of 150g 

	PRIMARY PACKAGING AND ITS ENVIRONMENTAL LABELLING
	Polycoupled C/LDPE84 in compliance with food contact (Reg.CE 1935/04 e s.m.l., DM 21.3.73 e s.m.l.) and differentiable in plastic

	SECONDARY PACKAGING AND ITS ENVIRONMENTAL LABELLING
	Brown corrugated cardboard, differentiable in paper

	NUMBER OF PIECES FOR BOX
	12

	NUTRITIONAL INFORMATION
	Mean Nutritional value
for 100g

For portion (30g)

Energy
2343 kJ / 558 kcal

703 kJ / 167kcal

Fat
22 g

6,6 g

Of which satured
2,7 g

0,8 g

Carbohydrate
73 g

22 g

Of which sugar
2,3 g

0,7 g

Fibre

6,2 g

1,9 g

Protein

14  g

4,2 g

Salt
2,6 g

0,8 g



	CLAIMS
	Organic /source of fibre / lactose free / low FODMAPs / vegan and vegetarian product

	ORGANOLEPTIC CHARACTERISTICS
	Product of light brown color with dark dots (due to the presence of hemp seed flour). The shape is square. The smell is of bread. The taste is typical of whole-wheat baked product, with aromatic notes, free from extraneous notes

	MICROBIOLOGICAL CHARACTERISTICS
	Total Plate Count / Lactic acid bacteria <=100 cfu/g
Salmonella absent/25g

Listeria absent/25g

E. coli <10 cfu/g
Moulds <=10 cfu/g

	CHEMICAL AND PHYSICAL CHARACTERISTICS:
	Size of cracker 4x4 cm

Peroxide value <= 20 mEqO2/kg

pH 5,2+/-0,3

aw 0,4+/-0,01

Heavy metals according to Reg. UE 915/23
Acrylamide conforme al Reg. UE 2158/17
THC according to Reg. UE 915/23

Nickel <= 0,2 mg/kg

Total FODMAPs < 0,3 g/portion (30g)

Pesticides in according to Reg CE 396/05 e DM 28/08/04
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