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RICOTTA SALATA CHEESE
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Family: 050 — class of goods: 192

Ingredients :

Production process

Pasteurized sheep’s milk whey

Salt

Allergens : Milk and milk-based Products

(including lactose)

Product obtained from

precipitation after heating whey

from sheep’s milk. Aged over 3 months.

Product features

Nutrition facts

Rind:

Texture:
Texture colour :
Taste :
Consistency :

Edible, plain.
Compact.

White.

Pleasant, savoury.
Compact pulp tending
to crumble

Nutrition Facts

Amount/Serving

%DV*  Amount/Serving %DV*

Serving size 1 oz

(28g/1 + Y2 inch cube) Total Fat 6g 10% TotalCarb 2g 1%
Servings varies Saturated Fat 3.59g 18 % Fiber 0Og 0%
Calories 80 TransFat Og Sugars 0g

fat Cal. 60 Cholesterol 25mg9%  Protein4 g

* Percent Daily

Values Sodium 480 mg 20 %

(DV) are based on a
2,000 calorie diet.

Vitamin A 8%

Vitamin C 0% Calcium 25 % Iron 0%

Chemical parameters
reference values

Microbiological parameters
reference values

H.O

Fat

Fat on dry matter
Protein

pH

NaCl

aw

50-60 %

10-25 %
28-50 %
15-20 %
6 -7
2,5-6 %
0,96

Listeria monocytogenes
Salmonella
E. coli

Staphylococcus coagulasi pos. <100

Absent /25¢g
Absent /25¢g
<100 ufclg
ufc/g

Use destination

Food assigned to free human consumption

For the update of this technical sheet please contact Gennaro Auricchio SpA — Quality Dept.
e-mail: gualita@auricchio.it, Fax:+39 0372-640206
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