G\'UTEN FRE&‘
12” Gluten and Dairy Free Pizza base (12/box)
BAKERY

PRODUCT DESCRIPTION

12” Gluten- and Dairy-Free Pizza Bases (12 x 250g units).
Average weight after partial baking: approx. 230g per unit.
Frozen

Product name

Legal description

Water, Corn starch, Rice flour, Rice starch, Sunflower oil, Corn dried sourdough, Dextrose,
Thickener: Hydroxypropyl methyl cellulose, Vegetable fibre (psyllium, citrus, inulin), Salt,
Yeast, Flavourings.

NUTRITION INFORMATION (further information available upon request)

COMPOSITION TYPICAL VALUE (PER 100G) | TYPICAL VALUE (PER 100G)
Energy kJ 971 Fat 2.4g
kcals 229 Saturated fat 0.36g
Protein 2.3g Fibre 2.3g
Total Carbohydrate | 48.49g Salt 1.08g
Total sugars 4.0g Sodium 0.43g
[ ANALYSED | x [ cAalculaTED | | REFERENCE | 15/01/2026 |

COUNTRY OF ORIGIN

INGREDIENT

COUNTRY OF ORIGIN

Water

UK

Corn Starch

Spain, Germany, Netherlands, Italy

Rice Flour Italy
Rice Starch Italy
Sunflower Oil Romania, Russia, Ukraine, Hungary, Austria, France,

Spain, Poland, Slovakia, Serbia, Czech Republic,
Moldavia, Germany, Bulgaria And Argentina

Corn Dried Sourdough

Eu

Dextrose

Spain, Germany, Italy

Hydroxypropyl Methylcellulose

South Korea

Vegetable Fibre Psyllium India

Citrus Switzerland, Germany, Italy

Inulin Belgium
Salt Uk
Dry Yeast Uk
Flavourings (flavouring compounds, natural Italy
flavourings, anti-caking agent: silicon dioxide, corn
starch, maltodextrin, solvent: propylene glycol).
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12” Gluten and Dairy Free Pizza base (12/box)
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ALLERGEN FREE FROM ALLERGEN FREE FROM
Cereals containing gluten v Milk v
Source of Gluten: - N/A Nuts v
Eggs v Celery v
Fish v Mustard v
Shell Fish v Sesame seeds N4
Peanuts v Sulphur dioxide >10mg/kg v
Soybeans v Molluscs v
Crustaceans N4 Lupin N4

SUITABLE FOR (As Supplied)

YES /NO COMMENTS
Vegetarians Yes
Vegans Yes All ingredients are suitable for vegans;

however, the site is not vegan society
approved for this product.

Coeliacs Yes
Lactose Intolerant
Infants under 2 years old Pregnant Women
Infants over 2 years old Yes Yeast Intolerant Persons No

ORGANOLEPTIC INFORMATION

STANDARD | ACCEPTABLE UNACCEPTABLE
Flavour n/a n/a

Aroma n/a n/a

Appearanc | Round shape,
e pale cream n/a
colour,
irregular
bubbly
appearance.
Texture n/a n/a

MICROBIOLOGICAL STANDARDS

ORGANISMS TARGET ACCEPT REJECT
Enterobacteriaceae cfu/g <50 <100 >1000
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12” Gluten and Dairy Free Pizza base (12/box)
BAKERY

| Moulds cfu/g | <500 | <1000 | >1000

SHELF LIFE

From production / manufacture 364 days (frozen)
Minimum on delivery 270 days (frozen)
Once opened (if stored correctly in the fridge ) 5-7 days

STORAGE CONDITIONS

Frozen -18°C Yes
Chilled No

COOKING INSTRUCTIONS

Supplied partially cooked.

Our cooking guide:

1. We recommend defrosting your pizza base by removing it from the freezer 10-15mins prior to preparing.
2. Best oven cooking temperature: 330-370°C

3. Simply add the toppings.

4. Place on a pizza stone or on a tray for 3-4 mins until cooked through and golden brown.

PACKAGING INFORMATION

PRIMARY PACKAGING MATERIAL Weight

Disc (1 base on 1 disc) Cardboard 28g

Wrapping film 800/400 | Polythene 6g
15mu

PACKED IN A PROTECTIVE ATMOSPHERE No |
SECONDARY PACKAGING v/ x MATERIAL Weight
Box N4 Brown corrugated cardboard 120g
Box Tape v Clear 2g
Pallet v Blue or brown pallet 28000g
Pallet Wrap v Clear shrink wrap 273g
Box Label v 102mm x 76mm TT 1g
Labels
PACK SIZE
PACK SIZE INTERNAL OUTER FORMAT STACKING
DIMENSIONS MM DIMENSIONS MM
(APPROX.) (APPROX.)
12 x 230 320x320x152
bases
CASE / PALLET SPECIFICATIONS
Net case weight 2.760 kg Gross pallet weight kg (inclusive pallet) 346.5
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Gross case weight 3.300 kg Pallet Height metres (without pallet) 1.540
Boxes per pallet 105 Pallet Height metres (including pallet) 1.740

LABELLING AND CODING

PRIMARY PACKAGING LABEL
On cardboard disk Yes Shelf life, batch code.
Format — Batch and Best Before - DDMMYY

SECONDARY PACKAGING LABEL
Box Label Yes Ingredient declaration, content, storage instructions, cooking instructions,
nutritional information.

Box Print Yes Batch code, Best Before Date.
Left Corner Format — Batch and Best Before - DDMMYY

SITE OF MANUFACTURE

17 The Swan Centre, Rosemary Road, SW17 OAR London (UK)

CONTACT DETAILS Email Telephone
Enquiries hello@bocconcinibakery.com 020330044135
Sales hello@bocconcinibakery.com 02030044135

antonella@bocconcinibakery.com

Orders hello@bocconcinibakery.com 02030044135

Emergency out of hours contact: Antonella Vecciu 07391668495

e, e

SIGNED: NAME: ANTONELLA VECCIU
DATE: 18/02/2026 POSITION: DIRECTOR
Lo Date of issue: 18/02/2026 )
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