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Filled up and approved by QM

food, urfamly pession TECHNICAL SHEET
MASCARPONE
Trading name Mascarpone
Legal name Mascarpone
Producer Cpnsorzio Latteri.e Virgilio
Viale della Favorita, 19 — 46100 Mantova
Distributor I.D.AL. srl Ita_liana Distribuzione Alimenti
Zona Industriale Pezzapiana, 82100, Benevento
Ingredients Milk cream, acidity regulator: citric acid
Allergens Milk and milk products
Milk origin Italy
Storage condition Between 0°C / +4°C. After opening, consume within 2 days.
Shelf life 65 days
Weight 2509
GMO Absent as per Regg. (CE) n. 1829/2003 e n. 1830/2003
Preservatives Absent

- General characteristics-

Item code IDA0316

EAN code 8011192001524
EC seal IT 03 131 CE

- Organoleptic characteristics-

Appearance Cream
Colour White pale
Flavour Distinctive, pleasant

- Microbiological characteristics -

Salmonella spp. (ufc/g)

Absent in 25g

Listeria monocytogenes (ufc/g)

Absent in 25g

Clostridia SH+ (ufc/g) <10

Escherichia coli (ufc/g) <10

Staphylococcuscoagulasi positivi (ufc/g) <10

Bacilluscereus(ufc/g) <10

- Chemical-physical characteristics -

Fat mat. 38-42%

Solids non fat Min. 5%

Umidity 48-52%

- Average nutritional values per 100g of product -

Energy value kJ 1638
kcal 397

Fats g 41

of which saturated fatty acids g 29

Carbohydrates g 2,1

of which sugars g 2,1

Proteins g 5,9

Salt g 0,34

- Logistic information-

Primary packaging type PET/PE
Lunghezza — Larghezza - Altezza 11.45cm x 11.45cm X 4.5cm
Weight 250g

Secondary packaging type

Fustella in cartone ondulato

Length - Width - Height

24cm x 35.5cm x 5cm

Weight 1.5kg

Pallet type Eur/Epal
Length - Width - Height 80cm x 120cm x 90cm
Packaging per layer n. 10

Layers per pallet n. 14

Packs per pallet n. 140
Quantity per pack n. 6
Quantity per pallet 210kg

Bowl and cover in polypropylene; closing with plastic film in




