NUTRI

FREE

Sedanini
Pasta senza glutine

Prepared using only cornmeal and rice flour, with no added mono-
and diglycerides, bronze drawn, rough on the surface and dried at
low temperatures, Sedanini Nutrifree capture sauces and
condiments thanks to their ribbing. Ideal for all recipes. Tips: cook
in plenty of salted water for 8-10 minutes. We recommend tasting
every now and again to verify desired degree of doneness.

o very low sodium content

low in saturated fat

no mono- and diglycerides
low sugar

ideal for simple recipe dishes
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Senza Uova Senza Latte Senza Amido

di Frumento

Rice flour, corn flour, water. Energy kj 1528
Energy kcal 365
Fat 3,4
- of which — Saturated Fat 0,9
Carbohydrate 75,1
- of which — Sugars 0,7
Fibre 2,6
Protein 7,2

Salt 0,03



