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Piccoli pitaceni di montagna

PIEMONTE
Item Code: SM1031

Paglietta di mucca

Soft cow’s milk cheese with a particularity thin shape,
typical of the Piedmont plains. Sweet on the palate.

INGREDIENTS: ST —

Pasteurized cow’s milk, salt, rennet
EDIBLERIND NUTRITIONAL INFORMATIONS

(Inrespect of 100 g of product)

Energy value 1548 KJ/370 kcal

Fat 30g - with turated fat tent:12.1g-
ALLERGENS: Milk and milk-based products (In e g - Wwithasaluratedfat conten g

base of REG. UE 1169/2011)

Carbohydrates  0.01g -with asugars content of: 0.01g-

CONSERVATION METHOD:0-6 °C

MILK'S ORIGIN: Italy NOGMO Protein 25¢g

Salt 29

PACKAGING'S INFORMATIONS *

WEIGHT  PIECE PERPACKAGE | CARTON PER STRATUM PALLET BOXMEASURES  SHELFLIFE
250¢g 6 9 6 250X375XH110 45 days

*The packaging material used complies with current legislation
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Piccoli piaceni di montagna

Technical sheet
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Production Technologies
@imenSionS Bovine milk is subjected to pasteurization and cooling; the

rennet - coagulation is by addition of rennet; once the curd
is ready is subjected to seasoning in suitable cells at a

SHAPE: cylindrical with flat faces, a slightly
temperature between10 and 15 °C.

raised edge

Organoleptic characteristics:
Chemical Characteristics

HUMIDITY: 56 %

DRY MATTER: 44% Microbiological characteristics:

FATIN DRY MATTER: 42%

Fresh cheese made from pasteurized cow’s milk, itis a
fresh product with elastic, soft dough and typical flat shape.

According to the legal limits (CE regulation 2073/2003)

Via A. di Dio, 185 - 28877 ORNAVASSO (VB) e.mail: commerciale@castagnasrl.com

Tel. 0323 837628 - Fax. 0323 837898 www.castagnasrl.com

Rev. 29 May 2019




