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Product description and ingredients 

Product description: Fresh dairy product - ricotta 

Product code: 5426 

EAN-code: 8032754342688   

Ingredients: milk whey, milk, milk cream 

Allergens: milk, cream 

Milk/cream origin: ITALY 

Processing country: ITALY 
 

General characteristics 

Size (g): 250 g fixed weight 

Packaging: cup in PP + plastic film + plastic trasparent lid 

Shelf-life: 45 days from production 

Shelf-life guaranteed at deli-
very: 

30 days 

Storage conditions: Store refrigerated between 0°C and +4°C 

Production plant: 

Produced in: 

Via Paolo Viganò 22 Caerano San Marco TV 

EC NUMBER: ITK2M1Z 
 

Organoleptic properties  

Colour: milky white  

Taste: sweet, characteristic of milk, free from any foreign notes 

Smell: characteristic of milk, free of extraneous odors 

Body: Soft creamy texture 
 

Residual limits 
Parameter Unit  Limit value 

Inhibiting substances  Absent 
Aflatoxins (M1, M2) pg/kg (ppm) < 50 
Filth test N/50 g < 1 

Plant protection products and heavy metals compliant with current legislation             Absent 
 

Physical-chemical characteristics 

pH-value: between 5.8 and 6.5 

Humidity: 77-80% 

Dry matter: 25g/100g 

Fat: 11.5 -12.5 g/100g 

Fat on dry matter: 47-53 g/ dm 
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Sodium: 1960 Mg/Kg 
 

Microbiological parameters 

Parameter Unit Limit value at expiration 

Total microbial count UFC/g < 10^5 
Total Coliforms UFC/g < 1000 
Pseudomonas spp UFC/g < 1000 
-glucuronidase positive Escherichia coli UFC/g < 100 
Coagulase-positive Staphylococci 
(S. Aureus and other species) 

UFC/g < 10(*) 

Moulds and Yeasts UFC/g < 10^4 
Salmonella spp UFC/25 g Absent 
Listeria monocytogenes UFC/25 g Absent 
(*) in compliance with EC Reg. n. 2073/2005 as amended   

 
 

Nutritional values 

Parameter Unit Average value 
per 100 g 

Energy Kcal/100 g 145 

 KJ/100 g 603 

Fat g/100 g 10,0 

- of which saturates g/100 g 7,2 

Carbohydrate g/100 g 3,5 

- of which sugars g/100 g 3,4 

Protein g/100 g (N x 6,25) 10,2 

Salt g/100 g 0,5 
 
 

 
Logistics data 

Packaging: open carton 

Pieces/carton: 6 

Cartons/layer: 9 

Layers/pallet: 24 

Cartons/pallet: 216 

Piece dimensions in cm: top diameter: 11 cm – bottom diameter: 7,5 cm – height: 5 cm 

Carton dimensions in cm: 36x24,7xH6,7 

Pallet size in cm: 80x120xH178 
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ALLERGENS (ref. DIRECTIVE 2003/89/EC as amended) PRESENT IN THE 
PRODUCT 

PRESENT IN THE 
PRODUCTION 

PLANT 

Cereals containing gluten. NO NO 

Crustaceans and products thereof. NO NO 

Eggs and products thereof NO NO 

Fish and products thereof NO NO 

Peanuts and products thereof NO NO 

Soybeans and products thereof NO NO 

Milk and products thereof YES YES 

Nuts, namely: almonds (Amygdalus communis L.), hazelnuts (Corylus 
avellana), walnuts (Juglans regia), cashews (Anacardium occidentale), 
pecan nuts (Carya illinoinensis (Wangenh.) K. Koch), Brazil nuts 
(Bertholletia excelsa), pistachio nuts (Pistacia vera), macadamia or 
Queensland nuts (Macadamia ternifolia), and products thereof 

NO NO 

Celery and products thereof NO NO 

Mustard and products thereof NO NO 

Sesame seeds and products thereof NO NO 

Sulphur dioxide and sulphites at concentrations of more than 10 
mg/kg 

NO NO 

Lupin and products thereof NO NO 

Molluscs and products thereof NO NO 

 
Additional information 

GMO Ingredients                                                                          NO 

Ionizing Radiations:                                                                          NO 
  
 


