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PRODUCT SPEC FORM – DATA REQUIREMENTS 
DATE ISSUED: 10/08/2020 

MANUFACTURER: Ezzo Sausage Company 
PLANT LOCATION: 683 Manor Park Dr., Columbus Ohio 43228 
PHONE NUMBER: 614-445-8841-- 614-445-8843 fax 

 
PRODUCT NAME: Cent ‘Anni Natural Pepperoni 
PRODUCT DESCRIPTION: Cent ‘Anni Natural Pepperoni 45mm - 
PRODUCT SPECS: Dried MPR ≤ 1.6:1 
RAW MATERIALS: Pork, Beef 
VARIANCE TOLERANCES: 
VENDOR PRODUCT CODE: 14320 
UPC CODE: 70849214320 
R&D FORMULA CODE: 
PACKAGING SPECS: atmosphere 
Case pack: 2 - Vacuum Sealed 
Catch Weight 
Pallet Pattern: 10 x 10 high 
Case Dimensions: 24 ½ x 6 7/16 x 5 
Sell Unit Dimensions: 1 case 
Label Description: Cent ‘Anni Natural Pepperoni 
SHELF LIFE - STORAGE REQUIREMENTS: 

 
Refrigerated < 35ºf Unopened 16 Weeks 
Frozen < 0ºf Unopened 12 Months 

 
CODE DATE: Production Date 

 
PRODUCT STATEMENT: 

 
• INGREDIENTS: Pork, Beef, Salt, Seasoning (Sugar, Extractive of Paprika, Natural 

Flavors, Garlic Powder, Natural Hickory Smoke Flavor), Seasoning (Cultured Celery 
Powder, Sea Salt), Dextrose, Water, Lactic Acid Starter Culture 

• *Minimally Processed, No Artificial Ingredients, No Preservatives, No 
Artificial    Flavors, Gluten Free 

• ALLERGENS – NO KNOWN ALLERGENS 
 

RECOMMENDED COOKING TIMES: N/A 



USDA Est.# 1838A 
Product Specification - 14320 

For use only by Ezzo Personnel 
Confidential &Proprietary 

2 Created: 01/26/2017 
Supersedes: 10/01/2020 
Revised: 10/08/2020 

 

 

 

FOOD SAFETY & QUALITY CRITERIA 
 

Heat Treated to ≥ 128°F for ≥ 60 minutes CCP#2 
 
 

MICROBIOLOGICAL CRITERIA: Per customer request 
 

Target Level Action Level 
Coliform – Numeric 10 CFU/g 500CFU/g 
E. coli O157:H7 Negative Positive 
Listeria Species Negative Positive 
Salmonella Negative Positive 
Coag (+) Staph – Text Negative Positive 

CHEMICAL CRITERIA: 

Process Step Analytic Target Comments 
Finished Fat: 40% 
Finished Moisture: 33% 
Finished Protein: 21% 
Finished Salt 5.0% 
Fermentation pH ≤5.3 CCP1 
Dry Step aW ≤0.91 
Dry Step MPR 1.6:1 

PHYSICAL CRITERIA: 45mm in Diameter 

METAL DETECTION: Yes 
QUALITY ATTRIBUTES/DEFECT TYPE: Dried to 1.4:1 
THIRD PARTY INSPECTOR/RATING: USDA FSIS 

SQF II 
 
 

R&D/QA CONTACT INFORMATION: Director of 
Operations/QA Manager 
MINIMUM PURCHASE REQUIREMENT: 3 WEEK LEAD 
TIME 
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NUTRITIONAL INFORMATION: 
 


