
BARILLA PASTA  IS THE BEST

WHAT DOES IT TAKE 
TO MAKE A GREAT 
QUALITY PASTA?

HOW IS 
SEMOLINA 

MADE?

Since pasta is made of just two things, wheat 
and water, the quality of those ingredients is 
essential. Barilla is the single largest buyer of 

durum wheat in the world, giving us the ability to 
source durum with the quality characteristics 

we prefer, and encourage farmers to use methods 
that are best for the planet and the final 

product. Each year, Barilla buys only the top two 
tiers of durum to ensure consistent quality.

When durum wheat is milled – separated from 
the bran and ground – it is called semolina, 
the golden flour that high quality pastas are 

made from. At Barilla, we use a state-of-the-art 
process to mill our own durum wheat to ensure 
that our semolina is optimized for pasta-making, 
and consistent from batch to batch for each of 

the 300,000 metric tons we produce in 
America each year.

WHY IS DURUM 
WHEAT IMPORTANT 

FOR PASTA?

WHAT ABOUT 
THE PASTA-MAKING 

PROCESS?

Durum is a wheat variety with higher protein 
content and the right protein composition for 
great pasta. It’s the wheat protein that gives 
pasta it’s structure and al dente texture. 

Durum also naturally brings the amber color 
to high-quality pasta. Lower quality pastas 

are made with “soft” wheats for making bread, 
which lacks the color and protein content 

found in durum. 

Our production lines include proprietary 
equipment and processes that apply 

everything we’ve learned over 145 years of 
pasta-making to factory-scale. This includes 

precision-drying pasta to prevent the 
cracking and scoring that can result from 
drying with too much heat or too quickly.

Want to know why?

www.barillaFS.com



Specific Wheat 
Varieties

State of the 
Art Milling Process

STANDARDIZATION OF RAW MATERIALS, PROCESSES, AND FINISHED PRODUCT

Customized 
Production Line

For further information, contact your sales professional or
call 1-800-922-7455.

From the raw materials to the milling process, from pasta-making to each box of finished product, 
uncompromising quality standards set Barilla apart for quality and consistency. That’s how you can 

achieve perfectly al dente performance, plate after plate. 

Always al dente
QUALITY 

AND CONSISTENCY 
OF BARILLA

THE BARILLA DIFFERENCE


