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PRODUCT CODE:
TOMINO

S pesilivats

AT75040

BRAND: PDO AND TYPICAL CHEESE SELECTION DEPARTMENT: GASTRONOMY

SIZE: 12pzx100g WEIGHT (Kg): 12

DESCRIPTION: Soft cheese with edible crust, slightly molded.
INGREDIENTS: Pasteurized cow's MILK, salt, rennet

MILK ORIGN:  [TALY PRESENCE OF GMO: No OGM

PRODUCTION PERIOD: All year
PRODUCTION ZONE: Piemonte

RANDOM WEIGHT

USING MODE: Ready to eat

ALLERGENS: Contains milk

TARIC CODE: 04069086

ORGANOLEPTIC CHARACTERISTICS OF THE PRODUCT

RIND: Thin, smooth, ivory white coloured
TASTE: Sweet
PASTE: Soft, uniform, straw-yellow coloured

RIPENING: 5 days

SELLING UNIT

LOGISTICS UNIT

TYPE OF PACKAGING: Thermo-sealed tray

EAN PIECE: 2/415766

TARE (Kg) : 0,388

PACKAGING TYPE:

Carton

PIECES FOR PACKAGING: 4

SHELF LIFE MINIMUM AT DEPARTURE (DAYS) DIMENSIONS (cm): 234 x 265 x 325
STORAGE: +1°/+6°C EAN CARTON:  98000299750407
‘ PALLETIZATION

PALLET DIMENSIONS (cm): 120 x 80 CARTON X LAYER: 8

LAYERS X PALLET: E

CHEMICAL AND MICROBIOLOGICAL PARAMETERS

‘ MICROBIOLOGICAL PARAMETERS

‘ CHEMICAL NUTRITIONAL PARAMETERS

‘ Reg.(CE) 2073/2005 S.M.I. ‘ (Average values for 100 g of product) |(Average
values for
|LISTERIA MONOCYTOGENES ||Absent in 25g | serving 30 g)
|SALMONELLA SPP. "Absent in 25g Energy value (Kcal) 345 104
Energy value (Kj) 1428 428
STAPHYLOCOCCHI COAGULASI POSITIVI|[<10 ufc/g
Fat (g) 29 8,7
ESCHERICHIA coLl <100 ufclg Of which saturates (g) 19 5.7
. Carbohydrates 1,9 0,6
Creation: 20/12/2012 ydrates (&)
Of which sugars (g) 01 0
Revision: 08/05/2024 Number 2 Protein (g) 19 57
Salt (g) 1 0,3
ARRIGONI BATTISTA SPA ——
Sede operativa e amministrativa: Via Treviglio, 940 — Humidity (%) 48
24040 Pagazzano (BG) — Fat on dry matter (%) 55,77
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