
 

TECHNICAL PRODUCT SHEET 
Issue date: 03/02/2020 

Code:645 

R03 
Mozzarella pizzeria Granarolo 1000g 

 

 

IT  
03/144  

CE 

Typical energetic value for 100 g product (kcal/Kj): 
 

Energy (kcal/kJ) 
Fat (g) 
of which saturates (g) 
Carbohydrate (g) 
of which sugars (g) 
Protein (g) 
Salt (g)  

294/1222 
22,0 
14,1 
1,0 
1,0 
23,0 
1,2 

Transport temperature (°C): max +4°C Storage temperature (°C): max +4°C 

 
 

General Information 

Product Name: Mozzarella pizzeria Granarolo 1000g brand 
Granarolo 

Description: Fresh stretched cheese obtained by enzymatic 
coagulation of pasteurised cow' milk 

Ingredients: Milk, salt, rennet, ferments Weight: 1000g   e 

Organoleptic characteristics: 
Shape: parallelepiped 
Colour: milk white 
Aroma: of fresh milk product 
Flavour:  tasty, delicate, characteristic of fresh milk product 
  
 

Production Flow:  
milk pasteurization 
addition of lactic ferments and rennet (coagulation) 
curd ripening 
addition curd purchase 
stretching 
cheese salting and moulding 
hardening 
vacuum packing 
refrigerated storage 
distribution 

Analytical Data 

Chemical-physical characteristics at loading (min and 
max values %) 

Microbiological characteristics (UFC/g) at loading 

Parameter 
Target value 

Rejection limits Total Coliforms:   
Escherichia coli:  
Staphilococcus aureus:   
Salmonella spp:    
Listeria monocytogenes 

<1000 
<10 
<10 
Absent in 25g 
Absent in 25g 

Min Max 

moisture:  
total fat:  
fat/dry matter:  
proteins:  
salt (NaCl) 
pH 

50 
22 

44 min 
23 
1.2 
5.40 

46 
18,5 
44 

19,5 
0.75 
5.15 

54 
25,5 

- 
26,5 
1.45 
5.65 

Use by date (days from production): 35 Identification of production lot:  LNAGGGCCC where: 
L=lot, N=production plant identification, A=last digit of production 
year, GGG=Julian day of production, CCC=packaging line 

Packaging 

Tipo Descrizione Codice EAN Materiale 
Dimensione 

(mm, L x l x h) 
Peso 
(g) 

primary 
packing: 

thermosealed film 8002670004137 
EAN13 

PA-PE (base) 
PET-LDPE (top) 

280 x 100 x 80 7,0g  ± 8% 

secondary 
packing: 

open carton 
(503) 

8002670104134 
ITF14 

carton 395 x 290 x 85 190 ±8% 

languages on the packing :  IT – UK – FR – ES – BG – EL – DE 

n° units/carton: 5 

Palletisation  

Pallet type Euro (Estero) 
Epal (Italia) 

n° cartons per layer 8 

n° layers 11 

n° cartons/pallet 88 

n° units/pallet 440 


