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FROZEN STRACCIATELLA

Description
Stracciatella is a fresh cheese made of spun paste with a soft cream. A soft, creamy and delicate
texture made of UHT milk cream and mozzarella frayed in thin threads.

Shelf life
12 months from production date

Production Lot
Expiry date

Ingredients
Pasteurized whole cow’s milk, rennet, salt,
UHT cow’s milk cream (40%), additives.

Contains
Milk; lactose.

Storage and Defrosting Instructions

The frozen product must be stored sealed in its original packaging at -18°C and used before the
expiry date. To defrost, place it in the refrigerator in its sealed packaging at +4°C, for 12-24 hours.
The thawed product can be stored unopened at +4°C for five days from defrosting. Once opened,
use within 24 hours.

Do not refreeze a defrosted product.

Serving Suggestions
For best flavor, place the whole package unopened in warm water (40°C) for about ten minutes

before serving. Product subject to natural weight loss.

Organoleptic Characteristics

Colour pearl white

Aroma of fresh milk

Taste milky, delicate, with a creamy texture

NUTRITION FACTS MICROBIOLOGICAL UM AVERAGE MAX

Average values for 100g PARAMETERS e VALUES  VALUES*

Calories Kcal 233 Kj 975 Escherichia Coli Ufc/g <10 100
% GDA* Staphylococcus Aureus Ufc/g <10 100

Tot. Carbohydrates 2,3g 0,85% Salmonella SPP Ufc/25g 0 0

Sugars 2,2g Listeria

Tot. Fat 22,3g 28,5% Monocytogenes Ufc/25g 0 0

Protein 11,1g Brucella Ufc/25g 0 0

Calcium 330mg 33% *Reg. CE 2073/2005

*Guideline Daily Amount based on a 2000 kcal diet

CHEMICAL Scan the QR code

oaraETERs UM VALUES 55 Q

p.H. % 5,20 - 5,40 to get the updated

Moisture % > 60 technical data sheet

Dry matter % 40 +/-2 E

from our website

Fat on dry % >48
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Retail Range

Frozen Stracciatella in Plastic pot

Torn pieces of mozzarella and cream.

Handmade product.

Available sizes:

Primary Packaging

Secondary Packaging

1409
200g
Freezing | Shefflife | Pieces PadkNet PadkGross ) Pads Total Pallet Net PalletGross
Sie ProductCode . . Padaging(am) Layers . . PalletSize (am)
Method | (monthy | perPack | Weihtle) | Weightle) fom) perlayer Pads | Weghtle) Weidhtle)
140g M102003 BQF 12 30 4,2 4,5 Carton 38x24x14 10 10 100 420 450 80x120x160
200g M102006 BQF 12 24 4,8 5 Carton 40x30x13 8 12 96 460,8 480 80x120x170

Food Service Range

Frozen Stracciatella in Thermo-sealed tray

Torn pieces of mozzarella and cream.

Handmade product.

Primary Packaging

Secondary Packaging
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250g M102002 | BQF 12 10 2,5 2,8 P;gf;;’;‘i’;e 9 10 90 225 267  80x120x185

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



