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Seviroli Foods  
601 Brook Street, Garden City, NY 11530 

Tel.: 516-222-6220 
FAX: 516-222-0534 

Product Specification Sheet 
 

PRODUCT NAME: CHEESE MANICOTTI 
 

SEVIROLI ITEM CODE: 75120 

 

COUNTRY OF ORIGIN: USA 
 

I: PRODUCT DESCRIPTION: IQF (Individually Quick Frozen), PRE-COOKED,  

A Fancy semolina flour dough molded in a cylinder shape and filled with a ricotta 

and Romano cheese blend filling. 

 
APPEARANCE: 

1. Dough Color: 
a) Uncooked – Very light yellow undertones 
b) Cooked - Very light yellow undertones, smooth and non-glossy 
 

2. Filling Color: Creamy white with flecks of green 
 

3. Flavor (Cooked): 

a) Pasta – Made with pasteurized whole eggs, clean pasta flavor, with no off 
flavors. 

b) Filling - A blend of ricotta and Romano cheese and select spices.  
 

4. Texture (Cooked): 
a) Pasta – “Al Dente”, tender to the bite, but firm 
b) Filling – Soft and creamy in unfrozen state. 
 

5. Size: Length  11 cm +/- 0.2 cm (4.33 in. +/- 1/8 in.) 

Diameter  3 cm  +/- 0.2 cm (1.18 in. +/- 1/16 in.)  
 

6. Weight: 2.75 oz +/- 0.05 oz/ piece 
 

7. Filling/Pasta Ratio (%): 65:35 +/- 2%  
 

8. Piece count/10 lb.: 60  
 

9. Defects: Any defects are not to materially detract from the overall appearance 
or edibility of the product. 

A. CRITICAL 
1. FOREIGN OBJECT - To include discoloration/black marks associated with 

grease, belt rub and dirt. 

2. WRONG COMPONENT OR INGREDIENT 
3. MISSING COMPONENT OR INGREDIENT 
4. MISSING OR INCORRECT PRODUCTION CODE 
5. STRONG OFF FLAVOR/ODOR NOTES 

MAXIMUM ALLOWABLE TOLERANCE – 0% 

B. QUALITY DEVIATIONS 
1. Torn - The dough is torn open more than " in 2 dimensions. 
2. Crushed - Damaged so the filling protrudes past the dough seam. 
3. Slack - Obviously under filled. 
4. Fold - Dough is more than one layer thick (folded over). 
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5. Piggyback- stuck together by the top or bottom sides 
6.  BROKEN –MAXIMUM ALLOWABLE TOLERANCE – 10% 

 

10.  MICROBIOLOGICAL STANDARDS: 
 

TPC 100,000/gm 

COLIFORMS 1,000/gm 

YEAST/ MOLD 1,000/gm 

E.COLI <10 

 

11. DATE STAMP DE-CODING INFORMATION 
Every Package and Master Case will be coded as follows (*note all in bold): 

Julian Mfg. Date: 4 digit code  noting Year of Production, Julian Date  

Example:      

 PACKAGE CODE  9119  = (2009, April 29)  

   BOX CODE   9119 
 

12. PACKAGING DESCRIPTION: 
a) Master Case: Mani Plain 
b) Net Weight:  10 lbs.  
 

13.  SHELF LIFE -  Under a storage temperature of  15F, this product has a 12-month 
shelf life. 
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Cheese Manicotti (2.75 oz) 

Product Description:  Seviroli 

     Item #:  75120 (10 LB) 

PC, IQF (Individually Quick Frozen) 
 

INGREDIENTS:  Ricotta Cheese (Pasteurized Milk, Pasteurized Whey, Pasteurized Cream, 

Vinegar, Salt), Enriched Semolina Flour (Semolina Flour [Niacin, Ferrous Sulfate, 

Thiamine Mononitrate, Riboflavin, Folic Acid]), Water, Romano Cheese (Pasteurized Cow’s 

and/or Sheep’s Milk, Cheese Culture, Salt, Enzymes), Low-Moisture Part-Skim Mozzarella 

Cheese ([Pasteurized Milk, Cheese Cultures, Salt, Enzymes], Potato Starch, Canola Oil, 

and Cellulose Powder Added To Prevent Caking), Pasteurized Whole Eggs, Corn Starch, 

Dietary Fiber, Salt, Parsley, Spices, Stabilizers (Carrageenan, Xanthan Gum, Locust Bean 

Gum, Guar Gum), Beta Carotene (Color). 

 
CONTAINS: WHEAT, MILK, EGGS 

 
FOR FOOD SAFETY, FOLLOW COOKING INSTRUCTIONS. NOTE: COOKING EQUIPMENT MAY VARY AND COOK 

TIME MAY REQUIRE ADJUSTING.  
    

COOKING INSTRUCTIONS: Cover bottom of baking dish and Manicotti with your favorite 

sauce. Cover dish with foil. If frozen, bake in 400°F oven for approximately 45 - 50 

minutes. If thawed, bake for only 25 - 30 minutes. Cook until reaching a minimum 

internal temperature of 165°F for at least 15 seconds. BUON APPETITO! 

 

  

 
Prepared by:  __________________________________ 
 
 
Verified by:  ____________________________________ 
 
 
Reviewed by:  __________________________________ 


