Paesanella Cheese
27 Gerald Street

Marrickville NSW 2204 Ph. +61(0)295196181

Product Specification Fax +61(0)295655304

Product Group Fresh Unripened Product Class

Product Sub Group Product Grade

Product Name Fresh Pure Milk Ricotta 1kg Vac Pack

Product Description Ricotta is a very soft cheese.

EAN No 9333942000069 TUN No. 19333942000066
Manufacturer/Packer Paesanella Cheese

27 Gerald Street

(Name & Address)

Marrickville NSW 2204

Country Of Origin Australia

Country Of Origin Statement | Produced In Australia

Packaging : Retail Pack Dimensions

Pack Size / Weight / Volume | 1kg Packaging Type Vaccum Seald Food Grade
Plastic Colander.

Packaging : Shipping Dimensions 660x215x162

Pack Size / Weight / Volume | 6 x 1kg Packaging Type Cardboard Boxes.

Product Labelling Details Labels are affixed to product and contain the following information. Manufacturers name

Product name Use by code Ingredients Weight Address of manufacturer Telephone number
Keep refrigerated Product of Australia Nutritional Panel Information.

Ingredient Declaration On Pasteurised Cows Milk,, Salt, Food Acid (260)
Retail Package

DateCoding / Traceability eg. | Use By Date
(Batch Code, Date, Lot No).

Serving Instructions Refrigerate before and after opening. Ready to eat.
Product Formulation Quantity Product Formulation Quantity
Ingredient Ingredient

Pasteurised Cows Milk

Salt

Food Acid (260)

What are the key characterising ingredients?

Product Formulation % Quantity In Final Product | Product Formulation % Quantity In Final Product
Ingredient Ingredient

Mandatory And Advisory Warning Statements. Is this product required to list any statements?

Risk to pregnant women, the elderly and immuno-suppressed persons.

Genetically Modified Products (GMO) Is this product required to identify any issues related to Gene Technology?

GMO Free

Acceptable Countries Of Import
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Paesanella Cheese
27 Gerald Street

Marrickville

NSW 2204

Product Specification

Product Group

Ph. +61(0)295196181
Fax +61(0)295655304

Fresh Unripened

Product Class

Product Sub Group

Product Name

Fresh Pure Milk Ricotta 1kg Vac Pack

Product Grade

Nutritional Information Panel

Nutritional Claim Description (if any) \

Servings Per Package '8 Serving Size 1259
Quantity Per Serving Quantity Per 100g / 100ml
Energy kj 841 673
Cal
Protein gl 14.3 11.4
Fat Total g| 14.4 11.5
Saturated g| 10.1 8.1
Carbohydrate Total g 3.9 3.1
Sugars g| 3.1 25
Sodium mg| 369 295

Other Declared Nutrients (Insert Name, Quantity Per Serve and Quantity Per 100 g / 100ml

Nutrient Quantity Per Serving Quantity Per 100g / 100ml

Organoleptic Criteria

Colour white to cream colour.
Visual Appearance A white fluffy appearance
Sensory A light creamy Flavour

Sensory Defects, Parasites and Pests

Sensory Defects

Parasites Pests

Biological Parasites

Physical Damage

Microbiological Criteria

Salmonella Not detected in 259

Listeria monocytogenes Not detected in 259

E coli < 10 cfu/g

Coagulase positive staphylococci < 100 cfu/g

Storage And Handling Requirements ‘ Store between 0°C and 4°C

Shelf Life Criteria (Product capability and
actual on label)

25 days. Package is identified with use by code.

Preservation Method Store between 0°C and 4°C

Distribution Requirements ‘ Refrigerated transport between 0°C and 4°C
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Product Name Fresh Pure Milk Ricotta 1kg Vac Pack
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