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FROZEN COW’S MILK MOZZARELLA 100g

Description

Streched cheese obtained by the stretching of the cow’s milk curd, frozen as soon as made.
Developed specifically for pizzamakers. It is an excellent melting cheese with long stretch and mild
taste. It is definitely a superior product in consistency, melting properties and taste. Block cheese is
suitable for Pizza and food manufacturers in larger industrial sizes or smaller retail sizes.

Shelf life
12 months from production date

Production Lot
Expiry date

Ingredients
Pasteurized cow’s milk, rennet, salt and
milk enzymes

Contains
Milk; lactose

Serving Suggestions
For best flavor, place the whole package unopened in warm water (40°C) for about ten minutes
before serving. Product subjected to natural weight loss.

Instructions

The frozen product must be stored sealed at -18°C and used before the expiry date. Please defrost
the sealed product by keeping it in the fridge at +4°C for about 12 hours and store at +4°C. Use
within 5 days from defrosting date in the sealed packaging.

Do not refreeze after defrosting. Once opened, use within 24 hours.

Organoleptic Characteristics

Colour pearl white
Aroma distinct milky and buttery aroma
Taste smooth, semi soft texture with delicate and buttery taste

MICROBIOLOGICAL Uy AVERAGE  MAX
Average values for 100g PARAMETERS e VALUES VALUES*
Calories 210 Keal 879 Kj Tot. Coliforms Ufcgr 100 1000
Proteins 18g 36% GDA* Escherichia Coli Ufc/gr <10 100
Tot. Carbohydrates 1.5g 0.5% GDA* Staphylococcus Aureus Ufclgr <10 100
Tot. Fat _ 178 24% GDA* Salmonella SPP Ufc/25gr 0 0

*Percent Daily Values are based ona 2,000 Calories diet Listeria Monocytogenes Ufc/25gr 0 0

*Reg. CE2073/2005
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Pizzeria Range — High Quality Mass Market

Frozen Mozzarella 100g in thermosealed plastic bag with preserving liquid

Primary Packaging Secondary Packaging
In thermosealed plastic bag
Avalilable sizes: 100g

Cod. MMX100-BU

Cod Freezing | ShelfLife | Piece |NetKgx |GrossKg ' S L Total Net.Kg GroKg PSiIzIet
0c. Method | (months) | Pack | Pack xPack | Packaging (cm) 1 X ayers Packs Pallet Pallet ate
ayer (cm)
MWXIOOBU | BQF 12 20 2 4 carton 12 | 12 | 144 | 288 | 501 | 80x120x195
38X18X13

Packaging may be subject to change without prior notice or approval of the client




