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WE MIX AND COMBINE DIFFERENT CULTURES IN PERFECT HARMONY WITHIN OUR 
MEDITERRANEAN CHARACTER, COMMITTING TO A CAREFUL IMAGE, BASED ON THE 

ITALIAN TRADITION, FROM WHERE WE SUPPLY DOUR WHEAT SEMOLA AND FROM 
WHICH ALL THE MACHINERY WE WORK WITH,IN ORDER TO OBTAIN A PRODUCT WITH 

THE HIGHEST QUALITATIVE VALUE.

WE WANT TO SURPRISE, BY OFFERING A PRODUCT BASED ON QUALITY, FIRMLY 
BELIEVING THAT WE CAN INNOVATE AND REINVENT THE EXCITING WORLD OF PASTA 
AND ITS DERIVATIVES, INTENDING TO BECOME THE REFERENCE WITHIN THIS WORLD.

AS A COMPLEMENT TO THIS CATALOG, WE OFFER CUSTOM SOLUTIONS TO MEET THE 
INDIVIDUAL AND EXCLUSIVE NEEDS OF OUR CUSTOMERS.

HIGH QUALITY
FRESH PASTA

www.trearchi.es





It all started in a small workshop, 15 years later our production capacity 
has tripled.

We have incorporated the latest existing technology, we are more 
modern but we remain faithful to our beginnings: artisanal and quality 
products.

10.000 m2

OF INSTALLATIONS
6

BUSINESS LINES
850.000

PRODUCED
KILOGRAMS

WITHOUT PRESERVATIVES

The pasta is frozen from scratch to preserve the deliciousness 
of the product without using preservatives. The pasta reaches a 
temperature of -22ºC, preserving its organoleptic characteristics 
until the moment of consumption.

WE ARE MANUFACTURERS OUR HISTORY

Since 2015, we annually undergo a review of 
our food safety and quality control policies, 
accredited under the certification...

2010
The Tre Archi brand is born.

2014
Transfer to Zaragoza to the current 

facilities. Investment in new automatic 
lines.

2015
Achievement of the IFS Food Quality 

seal for automatic lines.

2016
We add Pastry and Ice Cream to our 

portfolio.

2018
We started the manufacturing 

of Lasagnas and Cannelloni with 
automatic lines.

2019
We become leaders in pre-cooked, 

single-portioned pasta and automatic 
lines.

+ THAN 150
REFERENCES





LAGUM LINE
STUFFED PASTA

PREMIUM LINE
STUFFED AND BRONZED

CLASSIC LINE
STUFFED PASTA

PRECOTTO LINE
MONOPORTION

SAUCES
SPECIAL PASTA

CANNELLONI
& LASAGNAS

PREMIUM

CAKES
PREMIUM

ICE CREAMS
PREMIUM

OUR
PRODUCT LINES

www.trearchi.es



FULLEST EXPRESSION CREATIONS

LAGUM is the first word recorded related to pasta,
that is the reason us to use this name for our

“fullest expression creations”.

HIGH QUALITY FRESH PASTA



INGREDIENTS SFOGLIA
Wheat Flour, water, black olives. 

FILLING INGREDIENTS
Fried Codfish 52% (codfish 75%, onion, olive oil and garlic), 
bechamel, extra virgin olive oil, thyme and salt.

LINGOTTO
CODFISH BRANDADE

LAGUM LINE PREMIUM STUFFED PASTA

24g
3 kg

120g6u 5�
APROX.  25%58%

70 mm

50 m
m

FILLING WEIGHT COOKING 
TIME

UNITS PER 
RATION

GRAMS PER 
RATION

SALES 
FORMAT

YIELD DIMENSIONS CONSERVATION
-18ºC

INGREDIENTS SFOGLIA
Wheat flour, durum wheat semolina, fresh pasteurized egg, 
water. 

FILLING INGREDIENTS
Artichoke 52%, ricotta, guanciale, pecorino cheese. 

LINGOTTO
ARTICHOKE AND GUANCIALE 

24g
3 kg

120g6u 5�
APROX.  25%58%

70 mm

50 m
m

INGREDIENTS SFOGLIA
Whole wheat flour, durum wheat semolina, fresh pasteurized 
egg, water 

FILLING INGREDIENTS
Deer 48%, wine, onion, carrot, olive oil and spices. 

LINGOTTO
TOSCANO

24g
3 kg

120g6u 5�
APROX.  25%58%

70 mm

50 m
m

FILLING WEIGHT COOKING 
TIME

UNITS PER 
RATION

GRAMS PER 
RATION

SALES 
FORMAT

YIELD DIMENSIONS CONSERVATION
-18ºC

FILLING WEIGHT COOKING 
TIME

UNITS PER 
RATION

GRAMS PER 
RATION

SALES 
FORMAT

YIELD DIMENSIONS CONSERVATION
-18ºC



PASTA DOUGH
Durum wheat semolina, pasteurized fresh egg, cocoa powder
and water.

FILLING
Oxtail Stew (Roasted Meat) 60% (Beef tail 19%, beef cheek, 
carrot, red pepper, onion, red wine, meat extract, garlic, black 
pepper and salt.

GIGANTI
OXTAIL STEW

LAGUM LINE PREMIUM STUFFED PASTA

33g
2,5 kg

120g4u 5�
APROX.  25%60%

83 mm

62 m
m

FILLING WEIGHT COOKING 
TIME

UNITS PER 
RATION

GRAMS PER 
RATION

SALES 
FORMAT

YIELD DIMENSIONS CONSERVATION
-18ºC

PASTA DOUGH
Durum wheat semolina, pasteurized fresh egg and water.

FILLING
46% chicken thighs, carrot, leek, olive oil, teriyaki sauce (soy, 
brown sugar, ginger, corn starch), breadcrumbs, chicken broth, 
meat broth, garlic and salt.

GIGANTI
CHICKEN TERIYAKI

33g
2,5 kg

120g4u 5�
APROX.  25%60%

95 mm

65 m
m

PASTA DOUGH
Durum wheat semolina, pasteurized fresh egg and water.

FILLING
Bechamel, spinach 12%, Grana padano D.O.P cheese 9%, 
breadcrumbs and salt.

GIGANTI
GRANA PADANO DOP AND SPINACH

33g
2,5 kg

120g4u 5�
APROX.  25%60%

83 mm

62 m
m

FILLING WEIGHT COOKING 
TIME

UNITS PER 
RATION

GRAMS PER 
RATION

SALES 
FORMAT

YIELD DIMENSIONS CONSERVATION
-18ºC

FILLING WEIGHT COOKING 
TIME

UNITS PER 
RATION

GRAMS PER 
RATION

SALES 
FORMAT

YIELD DIMENSIONS CONSERVATION
-18ºC



PASTA DOUGH
Durum wheat semolina, water and pasteurized fresh egg.

FILLING
Fried lamb 80% (lamb meat, onion, olive oil, wine, garlic, 
brandy, salt, beef extract, black pepper, rosemary and lemon 
thyme), fried mushroom 14% (mushroom mix 96%, olive oil 
and salt), spinach 5%, salt, lemon zest and rosemary.

GRANDE OVALE
LAMB, MUSHROOMS AND SPINACH

LAGUM LINE PREMIUM STUFFED PASTA

36g
3 kg

120g4u 5�
APROX.  25%60%

70 mm

85 m
m

PASTA DOUGH
Durum wheat semolina, water and pasteurized fresh egg.

FILLING
Prawns 44%, leek 30%, béchamel 15% (UHT whole milk, wheat 
flour, butter, corn starch, salt and black pepper), breadcrumbs, 
olive oil, salt, garlic and black pepper.

GRANDE OVALE
PRAWN AND CREAMED LEEK

36g
3 kg

120g4u 5�
APROX.  25%60%

70 mm

85 m
m

FILLING WEIGHT COOKING 
TIME

UNITS PER 
RATION

GRAMS PER 
RATION

SALES 
FORMAT

YIELD DIMENSIONS CONSERVATION
-18ºC

FILLING WEIGHT COOKING 
TIME

UNITS PER 
RATION

GRAMS PER 
RATION

SALES 
FORMAT

YIELD DIMENSIONS CONSERVATION
-18ºC

SFOGLIA DOUGH
Wheat semolina, water and pasteurized free-range egg.

STUFFING
Foie mousse 82%, breadcrumbs, corn starch and salt.

QUADRATTO
FOIE GRAS

13g
3 kg

120g9u 2�
APROX.  20%58%

45 mm

45 m
m

015330275 FILLING WEIGHT COOKING 
TIME

UNITS PER 
RATION

GRAMS PER 
RATION

SALES 
FORMAT

YIELD DIMENSIONS CONSERVATION
-18ºC



FILLED
PREMIUM LINE

www.trearchi.es

P A S T A

HIGH QUALITY FRESH PASTA



PREMIUM LINE FILLED PASTA

PASTA DOUGH
Wheat semolina, pasteurized free-range egg, water, salt and 
black pepper.

STUFFING
Milk, fried guanciale, egg yolk, pecorino cheese, butter, wheat 
flour, corn starch, salt and black pepper.

QUADRATTI
CARBONARA

FILLING WEIGHT COOKING 
TIME

UNITS PER 
RATION

GRAMS PER 
RATION

SALES 
FORMAT

YIELD

14g
3 kg

120g8u 3�
APROX.  20%55%

DIMENSIONS
45 mm

45 m
m

CONSERVATION
-18ºC

015330281

PASTA DOUGH
Durum wheat semolina, water and fresh pasteurized egg.

FILLING
Foie 60% (block and mousse), caramelized onion 20%, cooked 
bacon 7%, breadcrumbs, potato starch, corn starch and salt.

CAPELLI
FOIE, BACON AND
CARAMELIZED ONION

11g
3 kg

120g11u 5�
APROX.  25%51%

55 mm

55 m
m

015330933 FILLING WEIGHT COOKING 
TIME

UNITS PER 
RATION

GRAMS PER 
RATION

SALES 
FORMAT

YIELD DIMENSIONS CONSERVATION
-18ºC

PASTA DOUGH
Durum wheat semolina, water and spinach powder.

FILLING
Vegetables 72% (pumpkin, zucchini, eggplant, red pepper, 
onion, leek, spinach), tomato pulp (crushed tomato, salt and 
acidifier: citric acid), olive oil, modified corn starch, salt and 
black pepper).

SORRENTINO
ROASTED VEGETABLE

015330228

24g
3 kg

120g6u 5�
APROX. 25%58%

46mm

63 m
m

FILLING WEIGHT COOKING 
TIME

UNITS PER 
RATION

GRAMS PER 
RATION

SALES 
FORMAT

YIELD DIMENSIONS CONSERVATION
-18ºC



PREMIUM LINE FILLED PASTA

PASTA DOUGH
Wheat flour, durum wheat semolina, water, freshpasteurized 
egg.

FILLING
Fried boletus 63% (Boletus edulis 92%), breadcrumbs, ricotta 
cheese, Grana Padano cheese, tartufata sauce (1% black 
truffle), salt and truffle aroma.

SORRENTINO
BOLETUS AND TRUFFLE
 

18g
3 kg

120g6/7u 5�
APROX.  25%58%

46 mm

63 m
m

FILLING WEIGHT COOKING 
TIME

UNITS PER 
RATION

GRAMS PER 
RATION

SALES 
FORMAT

YIELD DIMENSIONS CONSERVATION
-18ºC

PASTA DOUGH
Durum wheat semolina, water and fresh pasteurized egg.

FILLING
Fried meat (80% beef, onion, olive oil, salt and black pepper) 
and breadcrumbs.

MEAT RAVIOLONE

14g
3 kg

120g11u 5�
APROX.  35%51%

46 mm

46 m
m

015330065 FILLING WEIGHT COOKING 
TIME

UNITS PER 
RATION

GRAMS PER 
RATION

SALES 
FORMAT

YIELD DIMENSIONS CONSERVATION
-18ºC

PASTA DOUGH
Durum wheat semolina, pasteurized fresh egg and water.

FILLING
Stracciatella di burrata 57%, ricotta, breadcrumbs, gelatin 
powder, extra virgin olive oil, salt and black pepper.

SORRENTINO
DI BURRATA

18g
3 kg

120g6/7u 5�
APROX.  25%60%

46 mm

63 m
m

FILLING WEIGHT COOKING 
TIME

UNITS PER 
RATION

GRAMS PER 
RATION

SALES 
FORMAT

YIELD DIMENSIONS CONSERVATION
-18ºC



PREMIUM LINE FILLED PASTA

PASTA DOUGH
Durum wheat semolina, water, fresh pasteurized egg and 
spinach powder.

FILLING
100% cheese mix (ricotta, grana padano cheese, emmental 
cheese, taleggio cheese, gorgonzola cheese and blue cheese).

DELIZIA
6 CHEESES

14g
3 kg

120g11u 5�
APROX.  35%51%

46 mm

46 m
m

015330099

PASTA DOUGH
Special wheat flour pasta and water.

FILLING
Ricotta cheese, 25% goat cheese, 15.5% speck, 15% 
caramelized onion and breadcrumbs.

AGNOLOTTI
GOAT CHEESE, SPECK
AND CARAMELIZED ONION

14g
3 kg

120g11u 5�
APROX.  35%51%

46 mm

46 m
m

015330934

FILLING WEIGHT COOKING 
TIME

UNITS PER 
RATION

GRAMS PER 
RATION

SALES 
FORMAT

YIELD DIMENSIONS CONSERVATION
-18ºC

FILLING WEIGHT COOKING 
TIME

UNITS PER 
RATION

GRAMS PER 
RATION

SALES 
FORMAT

YIELD DIMENSIONS CONSERVATION
-18ºC

PASTA DOUGH
Durum wheat semolina, water and fresh pasteurized egg.

FILLING
Fried boletus edulis 28% (boletus edulis 94%, olive oil, salt 
and garlic), ricotta, foie 18%, breadcrumbs and grana padano 
cheese.

CAPELLETTI
BOLETUS AND FOIE

7g
3 kg

120g36u 5�
APROX.  45%45%

34 mm

38 m
m

015330110 FILLING WEIGHT COOKING 
TIME

UNITS PER 
RATION

GRAMS PER 
RATION

SALES 
FORMAT

YIELD DIMENSIONS CONSERVATION
-18ºC



PREMIUM LINE FILLED PASTA

PASTA DOUGH
Durum wheat semolina, water and fresh pasteurized egg.

FILLING
Frying 80% beef (80% beef, onion, olive oil, salt and black 
pepper) and breadcrumbs.

MEAT CAPPELETTI

7g
3 kg

120g36u 5�
APROX.  45%45%

34 mm

38 m
m

015330073

PASTA DOUGH
Durum wheat semolina, water and fresh pasteurized egg.

FILLING
Gorgonzola cheese 45%, ricotta, breadcrumbs, grana padano 
cheese, salt and black pepper.

FIOCHETTI 
GORGONZOLA

015330020

FILLING WEIGHT COOKING 
TIME

UNITS PER 
RATION

GRAMS PER 
RATION

SALES 
FORMAT

YIELD DIMENSIONS CONSERVATION
-18ºC

6g
3 kg

120g20u 5�
APROX.  35%47%

21 mm

36 m
m

FILLING WEIGHT COOKING 
TIME

UNITS PER 
RATION

GRAMS PER 
RATION

SALES 
FORMAT

YIELD DIMENSIONS CONSERVATION
-18ºC

PASTA DOUGH
Durum wheat semolina, water and fresh pasteurized egg.

FILLING
Cheeses 53% (ricotta, pecorino cheese, Taleggio cheese and 
Grana Padano cheese), pear 35% and breadcrumbs.

FAGOTTI
CHEESE AND PEAR

12g
3 kg

120g10u 5�
APROX.  45%45%

21 mm

37 m
m

015330132 FILLING WEIGHT COOKING 
TIME

UNITS PER 
RATION

GRAMS PER 
RATION

SALES 
FORMAT

YIELD DIMENSIONS CONSERVATION
-18ºC



PREMIUM LINE FILLED PASTA

It contains gluten

Sesame seeds

Nuts

Peanut

Shellfish

Sulfites

Celery

Soy

Eggs

Molluscs

Mustard

Dairy

Seafood

Lipins

PASTA DOUGH
Durum wheat semolina, water, fresh pasteurized egg, tomato 
powder and paprika powder.

FILLING
Ricotta, smoked salmon 36%, grana padano cheese, 
breadcrumbs, dill, parsley and salt.

SALMON LUNETTE

13g
3 kg

120g9u 5�
APROX.  60%50%

72 mm

42 m
m

015330091 FILLING WEIGHT COOKING 
TIME

UNITS PER 
RATION

GRAMS PER 
RATION

SALES 
FORMAT

YIELD DIMENSIONS CONSERVATION
-18ºC



BRONCE
PREMIUM LINE

www.trearchi.es

P A S T A

HIGH QUALITY FRESH PASTA



PASTA DOUGH
80% mashed potatoes, special wheat flour for pasta, durum 
wheat semolina, potato starch and salt.

POTATO GNOCCHI

PREMIUM BRONZE PASTA LINE

5g
4 kg

120g24u 4�
APROX.  10%

28 mm

48 m
m

015330095

PASTA DOUGH
Durum wheat semolina, 12% fresh pasteurized egg and water.

CASARECCE
WITH EGG

2g
3 kg

120g60u 4�
APROX.  75%

40mm

10 m
m

015330935

PASTA DOUGH
Durum wheat semolina, 12% fresh pasteurized egg and water.

PENNE
WITH EGG

1,5g
3 kg

120g80u 4�
APROX.  75%

40 mm

10 m
m

015330144

WEIGHT COOKING 
TIME

UNITS PER 
RATION

GRAMS PER 
RATION

SALES 
FORMAT

YIELD DIMENSIONS CONSERVATION
-18ºC

WEIGHT COOKING 
TIME

UNITS PER 
RATION

GRAMS PER 
RATION

SALES 
FORMAT

YIELD DIMENSIONS CONSERVATION
-18ºC

WEIGHT COOKING 
TIME

UNITS PER 
RATION

GRAMS PER 
RATION

SALES 
FORMAT

YIELD DIMENSIONS CONSERVATION
-18ºC



PREMIUM BRONZE PASTA LINE

PASTA DOUGH
Durum wheat semolina, 20% fresh pasteurized egg and water.

FUSILLONE
WITH EGG

5g
2 kg

120g24u 4�
APROX.  60%

28 mm

23 m
m

015330932

PASTA DOUGH
Durum wheat semolina, water, fresh pasteurized egg and 3% 
cuttlefish ink.

LINGUINI
NERO DI SEPIA

 4�
APROX.  90%

100g
1,5kg

015330202

PASTA DOUGH
Durum wheat semolina, 20% fresh pasteurized egg and water.

SPAGUETTI CHITARRA 
WITH EGG

015330205

 4�
APROX.  90%

100g
1,5kg

WEIGHT COOKING 
TIME

UNITS PER 
RATION

GRAMS PER 
RATION

SALES 
FORMAT

YIELD DIMENSIONS CONSERVATION
-18ºC

COOKING 
TIME

UNITS PER 
RATION

SALES 
FORMAT

YIELD CONSERVATION
-18ºC

COOKING 
TIME

UNITS PER 
RATION

SALES 
FORMAT

YIELD CONSERVATION
-18ºC



PREMIUM BRONZE PASTA LINE

PASTA DOUGH
Durum wheat semolina, 28% fresh pasteurized egg and water.

TAGLIATELLE
WITH EGG

 4�
APROX.  90%

100g
1,5kg

015330075

PASTA DOUGH
Durum wheat semolina, 20% fresh pasteurized egg and water.

PAPPARDELLE 
WITH EGG

015330206

 4�
APROX.  90%

100g
1,5kg

COOKING 
TIME

UNITS PER 
RATION

SALES 
FORMAT

YIELD CONSERVATION
-18ºC

COOKING 
TIME

UNITS PER 
RATION

SALES 
FORMAT

YIELD CONSERVATION
-18ºC

PASTA DOUGH
Durum wheat semolina, water and fresh pasteurized egg 6%.

RIGATONI NAPOLITANI
WITH EGG

015330824

7g
2 kg

120g12u 4�
APROX.  50%

50 mm

30 m
m

WEIGHT COOKING 
TIME

UNITS PER 
RATION

GRAMS PER 
RATION

SALES 
FORMAT

YIELD DIMENSIONS CONSERVATION
-18ºC



CL ASSIC
STUFFED PASTA LINE

O U R

HIGH QUALITY FRESH PASTA



CLASSIC STUFFED PASTA LINE

PASTA DOUGH
Durum wheat semolina, water, fresh pasteurized egg, tomato 
powder and turmeric.

FILLING
Fried meat 50% (Minced beef and pork 77%, onion, olive oil, 
salt and black pepper), ricotta, breadcrumbs, water and salt.

MEAT RAVIOLI

11g
3 kg

120g11u 5�
APROX.  25%43%

46 mm

46 m
m

015330924 FILLING WEIGHT COOKING 
TIME

UNITS PER 
RATION

GRAMS PER 
RATION

SALES 
FORMAT

YIELD DIMENSIONS CONSERVATION
-18ºC

PASTA DOUGH
Durum wheat semolina, water, fresh pasteurized egg and 
dehydrated Boletus edulis.

FILLING
Fried mushroom and boletus fry 60% (Mushrooms 61%, 
boletus edulis 27%, olive oil, water, salt and garlic), ricotta, 
breadcrumbs, cheese powder, salt and truffle aroma.

RAVIOLI
FUNGHI PORCINNI

11g
3 kg

120g11u 5�
APROX.  25%43%

46 mm

46 m
m

015330905

PASTA DOUGH
Durum wheat semolina, “00” wheat flour, water,
fresh pasteurized egg, tomato powder and turmeric.

FILLING
99% cheeses (ricotta, emmental, mozzarella, parma type 
cheese, Danish blue cheese) and salt.

CHEESE RAVIOLI

11g
3 kg

120g11u 5�
APROX.  25%43%

46 mm

46 m
m

015330931 FILLING WEIGHT COOKING 
TIME

UNITS PER 
RATION

GRAMS PER 
RATION

SALES 
FORMAT

YIELD DIMENSIONS CONSERVATION
-18ºC

FILLING WEIGHT COOKING 
TIME

UNITS PER 
RATION

GRAMS PER 
RATION

SALES 
FORMAT

YIELD DIMENSIONS CONSERVATION
-18ºC



CLASSIC STUFFED PASTA LINE

PASTA DOUGH
Durum wheat semolina, water, fresh pasteurized egg and 
spinach powder.

FILLING
Ricotta 50%, spinach 35%, breadcrumbs, cheese powder, salt 
and black pepper.

RAVIOLI
RICCOTA AND SPINACH

11g
3 kg

120g11u 5�
APROX.  25%43%

46 mm

46 m
m

015330923 FILLING WEIGHT COOKING 
TIME

UNITS PER 
RATION

GRAMS PER 
RATION

SALES 
FORMAT

YIELD DIMENSIONS CONSERVATION
-18ºC

PASTA DOUGH
Durum wheat semolina, water and fresh pasteurized egg.

FILLING
Fried meat 82% (pork 80%, onion, olive oil, salt, beef extract, 
black pepper, Provençal herbs) and breadcrumbs.

MEAT TORTELLINI

7g
3 kg

120g36u 5�
APROX.  45%45%

34 mm

38 m
m

015330921

PASTA DOUGH
Durum wheat semolina, water, fresh pasteurized egg and 
spinach powder.

FILLING
Ricotta 54%, spinach 20%, breadcrumbs, cheese powder, salt 
and black pepper.

GREEN CAPPELLETTI
RICCOTA AND SPINACH

7g
3kg

120g36u 5�
APROX.  45%45%

34 mm

38 m
m

015330910

FILLING WEIGHT COOKING 
TIME

UNITS PER 
RATION

GRAMS PER 
RATION

SALES 
FORMAT

YIELD DIMENSIONS CONSERVATION
-18ºC

FILLING WEIGHT COOKING 
TIME

UNITS PER 
RATION

GRAMS PER 
RATION

SALES 
FORMAT

YIELD DIMENSIONS CONSERVATION
-18ºC



CLASSIC STUFFED PASTA LINE

It contains gluten

Sesame seeds

Nuts

Peanut

Shellfish

Sulfites

Celery

Soy

Eggs

Molluscs

Mustard

Dairy

Seafood

Lipins

PASTA DOUGH
Durum wheat semolina, “00” wheat flour, water, fresh 
pasteurized egg, tomato powder and turmeric.

FILLING
Ricotta, surimi, shrimp, breadcrumbs, 3% lobster, olive oil, salt, 
garlic and black pepper.

CUORE
OF THE SEA

12g
3 kg

120g10u 5�
APROX.  25%43%

67 mm

48 m
m

015330925 FILLING WEIGHT COOKING 
TIME

UNITS PER 
RATION

GRAMS PER 
RATION

SALES 
FORMAT

YIELD DIMENSIONS CONSERVATION
-18ºC



PRECOT TO
MONOPORTION

S T U F F E D  A N D  B R O N Z E D  P A S T A

ASK ABOUT ALL OUR PRECOOKED PASTA OPTIONS.

HIGH QUALITY FRESH PASTA



PASTA DOUGH Durum wheat semolina, wheat flour, water and fresh 
pasteurized egg.

FILLING Ricotta 56%, spinach 28%, breadcrumbs, parma cheese, salt, 
vegetable fibers and black pepper.

CAPELLETI SPINACH

PRECOTTO LINE STUFFED AND BRONZED PASTA

200g 2�
APROX.  5% 42%
TIME OF

COOKING
FORMAT

MONOPORTION 
PERFORMANCE CONSERVATION 

-18ºC
STUFFED

PASTA DOUGH Durum wheat semolina and water.

PENNE

220g 2�
APROX.  5%

TIME OF
COOKING

FORMAT
MONOPORTION 

PERFORMANCE CONSERVATION 
-18ºC

PASTA DOUGH Durum wheat semolina and water.

SPAGHETTI

220g 2�
APROX.  5%

TIME OF
COOKING

FORMAT
MONOPORTION 

PERFORMANCE CONSERVATION 
-18ºC

TAGLIATELLE

220g 2�
APROX.  5%

PASTA DOUGH Durum wheat semolina, and water.

TIME OF
COOKING

FORMAT
MONOPORTION 

PERFORMANCE CONSERVATION 
-18ºC



SAUCES
HIGH QUALIT Y



INGREDIENTS
Pork/beef 25%, tomato sauce 22%, vegetables
(onion and carrot), olive oil, salt, modified cornstarch,
beef extract, black pepper and nutmeg.

BOLOGNESE
SAUCE

INGREDIENTS 
Cream, bacon, egg yolk, cheese, onion, starch
modified corn, buttermilk, olive oil, dairy protein,
salt, emulsifier and spices.

CARBONARA
SAUCE

DAIRY

INGREDIENTS
Cream, mushroom mix 23%, leek, boletus edulis 6%, oil
olive, modified corn starch, buttermilk, brandy,
garlic paste, salt and black pepper.

BOLETUS AND MUSHROOM
CREAM

DAIRY

HIGH QUALITY SAUCES

EGG SOY

NET CONTENT  |  235 G.

STORAGE TEMPERATURE  |  -18º C

SALES PACKAGING  |  235 ML.

SALES FORMAT | 22 PACKAGES / BOX

NET CONTENT | 235 G.

STORAGE TEMPERATURE | -18o C

SALES PACKAGING | 235ML.

SALES FORMAT | 24 PACKAGES / BOX

NET CONTENT  |  260 G.

STORAGE TEMPERATURE  |  -18º C

SALES PACKAGING  |  260 ML.

SALES FORMAT | 22 PACKAGES / BOX

HOW TO USE. THAW IN REFRIGERATION FOR 24 HOURS. HEAT ABOVE 75ºC FOR 3 MINUTES.

HOW TO USE. THAW IN REFRIGERATION FOR 24 HOURS. HEAT ABOVE 75ºC FOR 3 MINUTES.

HOW TO USE. THAW IN REFRIGERATION FOR 24 HOURS. HEAT ABOVE 75ºC FOR 3 MINUTES.



INGREDIENTS 
Olive oil, basil (22%), pecorino romano cheese
and grana padano (14%), butter, potato flakes, sprouts,
garlic, lemon juice, salt, emulsifier, white pepper
and preservatives.

PESTO
SAUCE

DAIRY

INGREDIENTS
Vegetable mix 62% (eggplant, zucchini, pepper and onion),
tomato pulp 20%, black olive 12%, virgin olive oil
extra, capers, white wine vinegar, salt and corn starch.

CAPONATA
SAUCE

NUTS SULFITES

HIGH QUALITY SAUCES

HOW TO USE. THAW IN REFRIGERATION FOR 24 HOURS. HEAT ABOVE 75ºC FOR 3 MINUTES.

SULFITES

NET CONTENT   |  500 G.

STORAGE TEMPERATURE  |  -18º C

SALES PACKAGING  |  500 ML.

SALES FORMAT | 12 PACKAGES / BOX

NET CONTENT   |  150 G.

STORAGE TEMPERATURE  |  -18º C

SALES PACKAGING  |  150 ML.

SALES FORMAT | 24 PACKAGES / BOX

HOW TO USE. THAW IN REFRIGERATION FOR 24 HOURS. HEAT ABOVE 75ºC FOR 3 MINUTES.

It contains gluten

Sesame seeds

Nuts

Peanut

Shellfish

Sulfites

Celery

Soy

Eggs

Molluscs

Mustard

Dairy

Seafood

Lipins



PESTO
SAUCE

CAPONATA
SAUCE CANNELLONI

& L ASAGNAS
PREMIUM

HIGH QUALITY FRESH PASTA



PASTA DOUGH Durum wheat semolina, wheat flour, water and fresh 
pasteurized egg.

FILLING Jowl, natural meat broth [(water, poultry meat and bones 15%, 
beef meat and bones 10%, pork meat and bones 6%, ham 4%, onion, carrot, 
parsnip, leek and fennel bulb, chicken thighs, pork loin, onion, cream 35% 
M.G UHT [(cream and stabilizer (E-407)], foie 15%, macerated wine, 
garlic, extra virgin olive oil, brandy, salt, black pepper, bay leaf and thyme. 
Bechamel and cheese powder. water and fresh pasteurized egg.

GRANDMA CANNELLONI

PREMIUM CANNELLONI

PASTA DOUGH Durum wheat semolina, water and fresh egg.

FILLING Beef 21%, pork 21%, onion, leek, carrot, fried tomato (tomatoes, 
sunflower oil, sugar, onion and salt), olive oil, corn starch, salt, meat 
extract, pepper black, béchamel and powdered cheese.

MEAT CANELLONI

320g
3P

WEIGHT SALES 
FORMAT

CONSERVATION
-18ºC

FILLING

50%

320g
3P

50%

PASTA DOUGH Durum wheat semolina, fresh pasteurized egg and 
water.

FILLING Fried mushrooms 71.8% (Mushrooms 95.4%, olive oil, fresh 
garlic, salt and brandy) and béchamel (UHT whole milk, wheat flour, 
butter, salt, corn starch and black pepper), béchamel and powdered 
cheese.

FUNGHI CANELLONI

320g
3P

50%

PASTA DOUGH Durum wheat semolina, water and fresh pasteurized 
egg.

FILLING Fried tomato sauce (tomatoes, sunflower oil, sugar, onion and 
salt), tuna 45% (tuna, sunflower oil and salt), comstarch, béchamel and 
cheese powder.

TUNA CANELLONI

320g
3P

50%

WEIGHT SALES 
FORMAT

CONSERVATION
-18ºC

FILLING

WEIGHT SALES 
FORMAT

CONSERVATION
-18ºC

FILLING

WEIGHT SALES 
FORMAT

CONSERVATION
-18ºC

FILLING



PREMIUM XL CANNELLONI
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SFOGLIA DOUGH Wheat semolina, water, pasteurized free-range egg 
and salt.

STUFFING eef cheek stew 48% (beef 58% (cheek and shoulder), carrot, 
leek, red pepper, red wine, olive oil, garlic, salt, corn starch, beef extract 
and black pepper), béchamel and Pedro Ximénez demiglace.

CANNELLONI XL 
WITH BEEF CHEEK STEW

SFOGLIA DOUGH Wheat semolina, water, pasteurized free-range egg 
and salt.

STUFFING Duck confit 50%, caramelized onion mix, béchamel, Pedro 
Ximénez demi-glace and corn starch.

CANNELLONI XL 
WITH DUCK

160g
360%015330076

015330077

960g

AVERAGE 
UNIT WEIGHT 

TRAYS
PER BOX

CONSERVATION
-18ºC

STUFFING DIMENSIONS
18 X 3,5 X 3 CM

WEIGHT
PER TRAY

UNITS
PER TRAY

6 ud.

160g
360%

960g 6 ud.

AVERAGE 
UNIT WEIGHT 

TRAYS
PER BOX

CONSERVATION
-18ºC

STUFFING DIMENSIONS
18 X 3,5 X 3 CM

WEIGHT
PER TRAY

UNITS
PER TRAY



PREMIUM LASAGNAS

PASTA DOUGH Durum wheat semolina, wheat flour, water and fresh 
pasteurized egg.

FILLING Vegetables 67% (zucchini, fresh onion, roasted eggplant,
red pepper, green pepper), fried tomato sauce, olive oil,
mozzarella cheese, cornstarch, grana padano cheese, salt and
black pepper with goat cheese bechamel.

PISTO AND GOAT CHEESE LASAGNA

1500g
4/6

70%

PASTA DOUGH Durum wheat semolina, wheat flour, fresh pasteurized 
egg and water.

FILLING Beef 25%, pork 25%, fresh vegetables (onion, carrot and leek), 
fried tomato, olive oil, salt, meat extract, black pepper, bechamel.

MEAT LASAGNA

1500g
4/6

70%
WEIGHT SALES 

FORMAT
CONSERVATION

-18ºC
FILLING

WEIGHT SALES 
FORMAT

CONSERVATION
-18ºC

FILLING
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PASTA DOUGH Durum wheat semolina, wheat flour, water and fresh 
pasteurized egg.

FILLING Vegetables 92% (zucchini, carrot, eggplant, onion, green and 
red pepper, spinach, basil and garlic), fried tomato, olive oil, salt, black 
pepper and bechamel.

VEGETABLES AND GRANA PADANO

1500g
4/6

70%
WEIGHT SALES 

FORMAT
CONSERVATION

-18ºC
FILLING



CAKES
PREMIUM

O U R



BISCUIT
Sponge cake base (sugar, wheat flour, modified starch E-1414, 
dehydrated carrot, vegetable oil (rapeseed), whey, malt flour 
(barley), raising agents (E-500ii, E-450i), emulsifiers (E -472b, 
E-471, E-481), stabilizers (E-466, E-420), gluten (wheat), salt, 
ground cinnamon, spices, enzymes (wheat), lemon flavor), 
sunflower oil, water, pasteurized egg white, pasteurized egg yolk 
and walnuts.

FILLING AND COVERAGE CREAM
Mascarpone (heavy cream, pasteurized cow’s milk and citric acid), 
icing sugar (sugar and corn starch), butter and chopped nuts.

CARROT CAKE

PREMIUM CAKES

WEIGHT PORTIONS

2000g 14/16

CONSERVATION 
-18ºC

CHOCOLAT CAKE

WEIGHT PORTIONS

2000g 14/16

CONSERVATION 
-18ºC

CHOCOLATE BISCUIT
Chocolate preparation [sugar, wheat flour, defatted cocoa 
powder (10%), wheat starch, whey, refined vegetable oil 
(rapeseed), modified starch, emulsifiers (E-471 and E-481), 
raising agents ( E-450i and E-500ii), wheat gluten, salt, 
stabilizers (E-466 and E-412), preservative E-202, enzymes 
and aromas], sunflower oil, pasteurized egg white, water and 
egg yolk pasteurized. Release agent: vegetable oils and soy 
lecithin.

TRUFEX AND FEULLITINE FILLING
Feullitine: Sugar, finely crumbled biscuit with butter (wheat 
flour, sugar, concentrated butter (milk), lactose (milk), milk 
proteins, salt, malt extract (barley), raising agent: E-500ii); 
milk chocolate coating (sugar, whole milk powder, cocoa 
butter, cocoa mass, anhydrous milk fat, natural vanilla flavor) 
hazelnuts, almonds, vegetable fat (sunflower), emulsifier: 
soy lecithin. Trufex: Sugar, vegetable oils (sunflower, palm), 
vegetable fat (palm), defatted cocoa powder, skimmed milk 
powder, emulsifier (E-322), antioxidants (E-306, E-304), 
preservative (E-304). 200) and aromas.

CHOCOLATE MOUSSE FILLING
UHT (cream (milk) and stabilizer (E-407 and E-508)), cocoa 
mass, sugar, cocoa butter, emulsifier: soy lecithin, natural 
vanilla flavor, gelatin sheets (pork origin).

BITTER ORANGE JAM FILLING
Orange, glucose and fructose syrup, sugar, acidulant: citric 
acid, preservative: potassium sorbate, thickener: pectin, water 
and gelatin sheets (pork origin).

CHOCOLATE NAPED
Sugar, fractionated and fully hydrogenated vegetable fat (palm 
kernel), defatted cocoa powder, emulsifier (E-492, E-322 
sunflower lecithin), flavor, 35 M.G UHT cream (cream milk) 
and stabilizers (E-407 and E -508).



INGREDIENTS
Cream cheese 27% (milk, salt, dairy ferments, rennet, thickener: 
guar gum, preservative: potassium sorbate), milk, pasteurized 
cream 35% mg (cream and stabilizer E-407), sugar, pasteurized 
liquid egg white, corn starch, butter (milk and lactic ferments), 
double boiler biscuits (wheat flour, oleoequilibre (high oleic 
sunflower and palm vegetable oils), sugar, whey powder, 
glucose and fructose syrup, raising agents (sodium carbonates 
and ammonium), salt, emulsifier (lecithin), flavors and flour 
treatment agent (sodium metabisulfite).

CHEESE CAKE

PREMIUM CAKES

WEIGHT PORTIONS

1400g 8/12

CONSERVATION 
-18ºC

MASCARPONE CREAM (46%)
Mascarpone cheese (pasteurized cream and acidifier: citric 
acid), sugar, cream 35% M.G. UHT [cream (milk) and 
stabilizers (E-407 and E-508)], pasteurized liquid egg white and 
pasteurized liquid egg yolk.

SAVOIARDI SOAKED IN COFFEE SYRUP
AND AMARETTO (54%)
Syrup (water, sugar, Amaretto (water, alcohol, sugar, flavors, 
caramel coloring E-150b) and instant coffee). Savoiardi (wheat 
flour, sugar, eggs 26%, levitating agents (ammonium hydrogen 
carbonate, sodium hydrogen carbonate, disodium diphosphate), 
glucose syrup and aromas: lemon and natural vanilla).

DECORATION
Cocoa powder, acid corrector: potassium carbonate and vanilla 
aroma.

TIRAMISÚ

WEIGHT PORTIONS

1000g 14/16

CONSERVATION 
-18ºC
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ICE CREAM
CREAMY & HIGH QUALITY

www.trearchi.es

O U R



INGREDIENTS 
Milk, cocoa powder (6,4%), dextrose, invert zuger syrup,
milk protein, water, stabilizers and sugar.

CHOCOLAT
ICE CREAM

DAIRY

PACKAGING VOLUME | 2.5L

STORAGE TEMPERATURE | -18o C

SERVICE TEMPERATURE | -16º C

INGREDIENTS 
Crushed natural strawberries (50%), cream, dextrose, milk
powder, water, sugar and stabilizers.

NATURAL STRAWBERRIES
ICE CREAM

DAIRY

INGREDIENTS 
Milk, dextrose, cream, lotus biscuit, jaggery syrup,
raising agent, powdered milk, sugar, egg yolk,
sucrose and stabilizers

LOTUS BISCUIT
ICE CREAM

DAIRY GLUTEN EGG

∅  |  40 MM  |  52 BALLS
∅  |  45 MM  |  42 BALLS

CREAMY & HIGH QUALITY ICE CREAMS

Created by Aficons
from the Noun Project

PACKAGING VOLUME | 2.5L

STORAGE TEMPERATURE | -18o C

SERVICE TEMPERATURE | -16º C

∅  |  40 MM  |  52 BALLS
∅  |  45 MM  |  42 BALLSCreated by Aficons

from the Noun Project

PACKAGING VOLUME | 2.5L

STORAGE TEMPERATURE | -18o C

SERVICE TEMPERATURE | -16º C

∅  |  40 MM  |  52 BALLS
∅  |  45 MM  |  42 BALLSCreated by Aficons

from the Noun Project



INGREDIENTS 
Milk, cream, pistachio cream 5.5% (Sicilian pistachio 2.5%),
invert sugar syrup, dextrose, skimmed milk powder,
pasteurized egg yolk, sugar, stabilizers and toasted pistachio.

SICILIAN PISTACHIO 
ICE CREAM

DAIRY

INGREDIENTS 
Milk, Mascarpone cheese (15%), water, dextrose, sugar, milk
powder, cream, stabilizers and peach jam (20%).

MASCARPONE AND PEACH
ICE CREAM

DAIRY

INGREDIENTS 
Milk, cream, natural Madagascar vanilla, dextrose, sugar,
powdered milk, egg yolk and stabilizers.

MADAGASCAR VANILLA
ICE CREAM

DAIRY

NUTS EGG

EGG

CREAMY & HIGH QUALITY ICE CREAM

PACKAGING VOLUME | 2.5L

STORAGE TEMPERATURE | -18o C

SERVICE TEMPERATURE | -16º C

∅  |  40 MM  |  52 BALLS
∅  |  45 MM  |  42 BALLSCreated by Aficons

from the Noun Project

PACKAGING VOLUME | 2.5L

STORAGE TEMPERATURE | -18o C

SERVICE TEMPERATURE | -16º C

∅  |  40 MM  |  52 BALLS
∅  |  45 MM  |  42 BALLSCreated by Aficons

from the Noun Project

PACKAGING VOLUME | 2.5L

STORAGE TEMPERATURE | -18o C

SERVICE TEMPERATURE | -16º C

∅  |  40 MM  |  52 BALLS
∅  |  45 MM  |  42 BALLSCreated by Aficons

from the Noun Project



SICILIAN PISTACHIO 
ICE CREAM

MASCARPONE AND PEACH
ICE CREAM

MADAGASCAR VANILLA
ICE CREAM

ACCESS OUR WEBSITE



www.trearchi.es
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623 371 695  |  CSL@TREARCHI.ES


