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PRODUCT IDENTIFICATION

Order Code: 26600
Name: Ricotta 250g Homogen. Francia tray 18 pieces per box
Type: Produced by acid coagulation from milk and milky whey 
PHYSICAL CHARACTERISTICS

Type of curd:   Cow ricotta
Weight in g.: 250
Shape/taste: Homogen.
Shape description: -

PACKAGES AND PACKING
Brand: Francia
Package: Cup
Material to package: Polyethylene cup closed with polyethylene and polypropylene
Package Weight in g.: 250
External Packaging: Box 
Quantity per box: 18 pieces per box
SHELF-LIFE
Shelf-life  n. of  days. 25gg
Shelf-life expressed in: “dd/mm/yy” numeric only
Means of preservation:	In the refrigerator at 4°C.


ORGANOLEPTIC CHARACTERISTICS
Colour		white straw-yellow, typical of milk
Odour 		Typical of whey when the product is hot, almost abset when the product is cold; absence of unrelated odour .
Flavour	Sweet, neutral, of fresh milky product; absence of unrelated tasting.
Consistency	It yields to the palate, generally smooth, could show a minor lumpiness typical of the product.
Structure         Extra fine texture, do not release whey when catted and the catted surface is compact, without air pockets  or irregular interstice.
Appearance:   homogenous surface, not regular for the production process infact is packaged when the product is hot. May show a small quantity of liquid on the surface for condensation.

CHEMICAL CHARACTERISTICS

Milk solid (dry substance):           20-30% (m/m)
Fat in DM:			      30-45% (m/m)
Moisture:		                   70-80% (m/m)
pH:			                   5.60-6.20
NaCl:                                                 0.1-0.2%


MICROBIOLOGICAL CHARACTERISTICS

Total coli:                      <10/g
E. coli:			<10/g
S. aureus:		<10/g
Salmonella:		Absent /25 g
Listeria monocytogenes:	Absent /25 g

INGREDIENTS

Pasteurised whey of whole milk, Pasteurised cow milk, salt, citric acid



ALLERGENS

· Milk / Lactose
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NUTRITIONAL VALUES


	Average nutritional values (for 100 g product) 


	Energy
	kJ 493 / kcal 118

	Fat
	7,8 g

	of which saturated
	5,4 g

	Carbohydrate 
	4,1 g

	of which sugar
	3,1 g

	Fibre
	0 g

	Protein
	7,9 g

	Salt
	0,51 g



Average analysis of multiple daily productions
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