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Burratina 100g in tray of 200g

INDUSTRIA ALIMENTARE TANAGRINA SRL
Via della Sorgente snc
84030 San Pietro al Tanagro (SA)

GENERALITY

Category product
Fresh pasta filata cheese with a heart of cream.

Denomination product
Burratina 100g in tray of 200g

Ingredients

Pasteurized milk, UHT cream (48%), salt
microbial rennet, lactict cultures,
acidity regulator: lactic acid,
preservative: sorbic acid

Milk Origin
Italy

Primary packing
Tray of 2 pices burratina 100 g

ORGANOLEPTIC CHARACTERS

Colour: White
Smell: Pleasant
Taste: Sweet
Solidity: Soft

Secondary packing
Boxof 1,6 Kg ( Netweight g 1600 Gross weight g 4000 )

Pieces for cartons: 8 trays of 200g

Chemical Examination: (average values +/- 1 %)

ANALYTICAL DATA

Microbiological Examination: (maximum values)

Humidity: 59-66% (w/w)
Fat contenent in dry matter: 61-64% (w/w)
pH: 5,90-6,40 E.coli <100 UFC/gr
Phosphatrase:  negative Staphylococcus aureus coag + <100 UFC/gr
Salmonella absent UCF/ 25 gr
Average values for 100 g of product Listeria monocytogenes absent UCF/ 25 gr
Energy kJ/kcal 1072/259
Fat g 23
of which saturated fatty acids g 15 Storage temperature da 0° a +4° C
Carbohydrates g 2.0
of which sugars & 18 Product certification: Sticker CEE IT 16 400 CE
Proteins g 10
salt & 0,41 Product code: BURR 26047
EAN code tray 8004144 90 0112
EAN code box 08004144 00 5671
SR CEYR Intrastat Code 4061030
Produced and packed for : INDUSTRIA ALIMENTARE TANAGRINA SRL - Via della Sorgente snc - 84030 San Pietro al Tanagro (SA) ITALIA
by: IT 16 400 CE
PACKAGING
Primary packing Packing for layer Packs for pallet
Dimensions trays: 13 156 box
A: 110 mm x C: 120 mm x B: 70 mm 1 box =8 trays
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