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SUGGESTIONS

It’s a soft pasty, with a certain elasticity and homogeneous and smooth surface. It's the classic format of mozzarella that
satisfies the needs of pizzaioli, who prefer the product in water. Infact, after cooking is soft and streamlined with balanced taste.
So Fior di Latte is eccellent both: raw and cooked.

PRODUCT PRESENTATION

Circular size of 100 g

DESCRIPTION INGREDIENTS

Fresh steamed cheese. Pasteurized cow’s milk, salt, rennet, lactic ferments.

3 Kg. LACTOSE, MILK’S PROTEINS.

Color: cream white color. The lot is indicated on the packaging and on the ddt.
Consistency: solid.

CHEMICAL - PHYSICAL CHARACTERISTICS SHELF LIFE

Humidity % t.q.: 51 + 2% 21 days in a closed package.
Fat % t.q.: 22 + 2%
Fat % s.s. : >44%
NaCl: 0.7 + 0.5% MICROBIOLOGICAL CHARACTERISTICS (with reference to Reg. CE 2073/2005),
p.H.: 5.2 -53 Escherichia coli: >10 ufc/g
Salmonella spp.: Absent in 25 g
Staphilococcus coag. +: >100 ufc/g
Listeria monocitogenes: Absent in 25 g

AVERAGE NUTRITIONAL VALUES (per 100g)

Energy: 1240 Kj / 299 Kcal
The product complies with the parameters and Total fats: ) 23¢
chemical limits of the contaminants required by Reg. Saturated fats: 16 g
EC 1881/2006 and subsequent amendments Total carbohydrates: 0.9 g
(environmental contaminants) and Reg. EC 2377/1990 Sugar.s: 09¢g
(residues of veterinary medicines in foodstuffs of Proteins: 22 g
animal origin). Salt: 0,7 ¢
STORAGE CONDITION TRANSPORTATION METHOD
Store in the refrigerator at the temperature between 0° Transport in refrigerator vehicle
and 4°C. at temperature between 0° and 4°C.

PACKAGING

Primary: The product is packed in propylene tub in Modified Atmosphere Packaging (MAP), sealed with film
pre-printed with label and labeling according to law.

Secondary: Single packs are placed in a cardboard box.

Article Item number Packaging Product Format Cardboard glackaging Cardboard for Pallet

534 X 334 X 2

Fior di Latte 3 kg MS1 65 020 Tub 100 g 4 Tubs 40 Cardboards
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