
Antioxidant health benefits of tomato lycopene

Creating innovative nutrition

Refrigerated Pasta
LycoRed Applications

Applications
Refrigerated pastas

Fettuccini

Linguini

Tortellini

Ravioli



Refrigerated Fettuccini
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Preparation Steps
1. Dry blend Lyc-O-Mato® Powder with flour.

2. Add eggs and water.  Mix to form stiff dough.

3. Knead for 10 minutes or until dough is elastic.

4. Allow dough to rest 20 minutes.

5. Roll and cut.

Nutrition Facts
Serving Size  11/4 cups  (83g)
Servings Per Container -

* Daily value not established
**Percent daily values are based upon a 2000
calorie diet.  Your daily values may  be higher
or lower depending on your calorie needs.

Ingredients
Enriched durum flour (durum flour, iron,

niacin, thiamine, riboflavin, folic acid),

egg, water, Lyc-O-Mato® Powder (source

of lycopene).

Benefits
Fortified with Lyc-O-Mato® tomato lycopene complex

Phytonutrients present in lycopene complex:
lycopene, phytoene, phytofluene, tocopherols

Supports cardiovascular, prostate and skin health

Formula
Durum flour

Whole fresh eggs

Water

Lyc-O-Mato® Powder (0.8%)
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Total Fat  3g

Saturated Fat  1g

Trans Fat  0g

Cholesterol  95mg

Sodium  30mg

Total Carbohydrate  43g

Dietary Fiber  2g

Sugar  0g

Protein  10g
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Vitamin A 0% Vitamin C 0%

Calcium 0%       Iron 15%

Lycopene 5mg*

Amount Per Serving
Calories  240    Calories from Fat  25

            %Daily Value**


