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"~ ProductionCode A05461
_ Description. PROV VALP DOP DOLCE 1KG PF
Seasaoning _ Min. 10 gg
-Average Unit Weight 1KG
_ Weight variabile e | fisso | x
Packagedin Vacuum packed
_EanCode . 8011425116711
~ Ingredients MILK, salt, rennet, lactic ferments
_ Origin of Milid ltaly
 Allergens Milk, Lactose
DG, ABSENTS
Sl A In accordance with Reg. CE 1829/2003
CE number IT 05 394 CE
Chemical and Physical Analysis Nutritional values
{Average data for 100 g of product}) {Average data for 100 g of product)
Moisture % Max. 46% Energy keal 338 | kI | 1404
Dry matter % Min. 54% Fat g 264¢g
Fats in dry matter % Min. 44% Of which g 18g
saturates
Carbohydrate g Og
Of which sugars g Og
Protein g 25.1g
Salt g 1.7g
Microbiological Analysis _ Shelf life/ Storage
E. coli UCF/g <1000 UFC/g Shelf life from packaging dd 365 days
5. aureus UCF/g <1000 UEC/g Storage Temperature °C 0°C/+4° C
Salmonella in25g ASSENTE Storage during transport °C 0°C/+4° C
Lysteria monocytogenes in25g ASSENTE
EAN code carton Dimension Tare Pz/ Ct ct/ layer/ Ct / Pallet
{Wxixh).em ~ layer Pallet
9801142593161 40,4X28,8§2{fi - 5 8 10 80
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ALLERGENS

YES | NO YES | NO
v | Cereals containing gluten (i.e. wheat, v | Nuts i.e. almond, hazelnut, walnut, cashew,
rye, barley,oats,spelt, kamut or their pecan nut, brazil nut, pistachio nut,
hybridized strains) and products macadamia nut and queensland nut and
thereof. products thereof.
v | Crustaceans and products thereof v | Celery and products thereof
v | Eggs and products thereof v | Mustard and products thereof
¥ | Fish and products thereof v | Sesame seeds and products thereof
v | Peanuts and products thereof v | Sulphur dioxide and suiphites at
concentrations of more that 10mg/kg or
10mg/litre expressed as 502
v | Soybeans and products thereof Vv | Lupine and products thereof
v Milk and products thereof (including v | Molluscs and products thereof
lactose)

» The product is according to the current Italian Laws, in particulary we ensure the respect of the “Pacchetto
Igiene”.
e  Microbiological values respect the Reg./CE 2073/05
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