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BASE 2’ – BASMATI 
 (Product designed for human consumption) 

 
PRODUCT IDENTIFICATION: Pre-cooked preparation from Basmati rice 
PRODUCT DESCRIPTION: Partially pre-cooked Basmati rice 
 
GENERAL AND ORGANOLEPTIC FEATURES: 
 
Colour:     Characteristic 
Odour:     Characteristic aromatic of sandalwood 
Taste:     Typical of Basmati rice 
Serving per pack: 4-5 servings 
Cooking time: See cooking instructions 
Cooking instructions: 1) Massage the bag to grind the rice 
 2a) Microwave for one serving: add 30-50ml of water and cook for 2 

min at 900W in covered container. 
 2b) Pan for one serving: add 30-50ml of water and cook in the pan 

for 2 min. 
 3) Season as you like 
 

LABELLING: 
All packs are labelled in accordance with the National Laws and European Rules in force 
 
Ingredients: 
Basmati rice 50%, water, salt 
 
Information: 
Store in a cool, dry place • Packaged in a protective atmosphere • Do not consume the product if the 
package appears damaged or swollen • Once opened, consume all of the product • No additives 
  
CHEMICAL FEATURES: 

PARAMETERS MAX VALUE 

Pesticides Conform to the European and national law in force 
Heavy Metals Conform to the European and national law in force 
Micotoxyns Conform to the European and national law in force 
OGM Conform to the European and national law in force 
Radioactivity Conform to the European and national law in force 
Allergens Conform to the European and national law in force 
 
NUTRITIONAL FEATURES: 

PARAMETERS AVERAGE VALUES PER 100G OF PRODUCT  

Energy 
728kJ 

172kcal 

Fat 0,7g 

of which saturates 0,2g 

Carbohydrate 35g 

of which sugars 0g 

Fibre 3,6g 

Protein 4,6g 

Salt 0,21g 
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MICROBIOLOGICAL FEATURES: 
The product is sterilized. Sterilization guarantees the storage at ambient temperature and a microbiological 
stability for the whole product’s shelf life. 
 
ALLERGENS (According to the European and National Law in force) 

ALLERGENS 
Present in 

the product 
Present by cross 

contamination 

Cereals containing gluten, namely: wheat, rye, barley, oats, spelt, 
kamut and products thereof 

- - 

Crustaceans and products thereof - - 

Eggs and products thereof - - 

Fish and products thereof - - 

Peanuts and products thereof - - 

Soybeans and products thereof  - - 

Milk and products thereof (including Lactose) - - 

Nuts, namely: almonds, hazelnuts, walnuts, cashews, pecan nuts, 
Brazil nuts, pistachio nuts, macadamia or Queensland nuts, and 
products thereof 

- 
- 

Celery and products thereof; - - 

Mustard and products thereof; - - 

Sesame seeds and products thereof; - - 

Sulphur dioxide and sulphites at concentrations of more than 10 mg/kg  
in terms of the total SO2 

- - 

Lupin and products thereof; - - 

Molluscs and products thereof - - 

 
PACKAGING 
All the packaging conforms to the national and community legislations in force regarding the 
materials designed for the contact with food. 
 

PACKING SIZE PACKAGING TYPE ENVIRONMENTAL LABELLING 

700g bag Primary packaging: plastic bag Plastic bag 7 Plastic 

 
SHELF LIFE:  

PACKING SIZE SHELF LIFE LOT 

700g bag 
12 months if kept in the original packaging and 

closed originally on the conditions indicated below 
BBE 

dd/mm/yyyy 

 
Storage:   Store in a cool, dry place. 
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