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SPEC SHEET: RICOTTA SALATA Co-Toans e

Commercial Name

Legal Denomination

Ingredients

Aging

Organoleptic characteristics

Dimension
Packaging
Shelf life

Transport

Storage

Analytical parameters

Nutrition facts

RICOTTA SALATA

Salted sheep’s milk ricotta

Sheep’s milk whey, salt

Additives: no additive added

Allergens: milk and milk-based products, lactose included. There are no other substances included in
our production factory among those already mentioned in the allergen list.

GMO: absent from raw material to finished product

Gluten: absent from raw material to finished product

Cold drying in 24-48 hours

Ovine ricotta with intense, sharp, and pleasant taste. It has a spherical shape, its paste is compact and
white in colour.

P18cm h:9cm Average weight: 2.5-3 kg
Vacuum packed product
180 days from packing

Refrigerated transport. Maximum temperature allowed at the loading and during the transport

must be between 0°C and 4°C; 9°C is the maximum tolerated value during the retail distribution

Store in the fridge at +4 / +6°C

Chemical characteristics (range per Microbiological characteristics
100g)
Moisture % 42-64 Total count Ufc/g <500.000
Dry matter % 36-58 Total coliforms Ufc/g <1000
Fat % 15-35 E. coli Ufc/g <10
Fat/dry matter % 59-66 Mould Ufc/g <100
Moisture/no fat matter %  53-76 Yeast Ufc/g <1000
Protein % 14-22 Staphylococcus coag. + Ufc/g <10
Carbohydrate % 1.5-3 Salmonella spp. Ufc/25g Absent
pH 5.7-6.2 Listeria monocytogenes  Ufc/25g Absent
Salt % 1.5-4
Amounts Per Serving (1 0z) %(DV)*
Calories 85 4%
Energy KkJ/100g 1261,6 calories from fat 63
keal/100g 3042 Totq) fat 74 11%
Fat 2/100g 25 saturated fat 49 20%
Of which: trans fat 0g
Saturated fat g/100g 14,2 Cholesterol 19 mg 6%
Carbohydrate g/100g 2,8| sodium 314 mg " 13%
Of which: Total Carbohydrates 0,784 g 0%
sugars g/100g 2,8 B ;
Dietary fiber 0g 0%
[Protein g/100g 17|
Sugars 0,784 g
Salt 2/100g 2,8 Brotein 59

Vitamin A 8%  Vitamin C 0% ¢ Calcium 9% « Iron 0%




