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MASCARPONE 
 NONNO NANNI

Document: D. 03. 520

REV ON 2015-09-03

PRODUCT DESCRIPTION: fresh cheese. Appearance: polypropylene tray. Consistency: the paste is creamy and homogeneous. 
Color: slightly yellow. Taste: typical, pleasant, sweet. Rind: absent. Preservatives: lactic acid.

INGREDIENTS: PASTEURIZED CREAM AND MILK, acidity regulator: lactic acid.

PRODUCT PACK PACKING

Code Pattern Gross 
weight

Dimensions 
hxwxL (mm) Pattern Pieces 

per box
Gross 
weight

Dimensions 
hxwxL (mm)

520 PIECE 271 g 45x111x0 BOX 6 1691 g 65x235x360

PRODUCT PALLET

Code Pattern N° boxes 
per layer

N° layers 
per pallet

N° boxes 
per pallet

Dimensions 
hxwxL (cm)

Gross 
weight Pallet care

520 Pallet EPAL 10 20 200 144,0x80,0x120,0 362,0 Kg wrapped with 
plastic foil

Verified/App.:
QM

Verified/App.:
MANAGEMENT

Size 250 grams 
fixed weight

Internal code 520

Brand NONNO NANNI

Barcode product 8007222302501

Barcode packing 18007222302508

Custom duty 04061080

SHELF LIFE 42 days from the date of 
dispatch

Storage temperature Between 0°C and +4°C

Approval Number IT 41 4 CE

Excellent on its own or eaten with mustard, is the perfect 
ingredient to prepare soft desserts, first of all the tiramisù
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CHEMICAL-PHYSICAL CHARATTERISTICS AND NUTRITION FACTS

PARAMETER UNIT OF MEASURE Average values

Moisture % from 46,5 to 49,5

Dry matter % from 50,5 to 53,5

Ash % 0,7

Salt % 0,13

Energy kJ/100g 1699

Energy kcal/100g 412

Fat g/100g 42

of which saturates g/100g 30,4

Carbohydrate g/100g 4,9

of which sugars g/100g 4,6

Protein g/100g 3,6

MICROBIOLOGICAL CHARATTERISTICS AT PACKAGING

PARAMETER UNIT OF MEASURE Average values

E. coli UFC/g < 10

Staphylococcus coagulase positive UFC/g < 10

Salmonella UFC/25g absent

Listeria spp UFC/25g absent

ALLERGENS

Allergen presence for recipe or 
its own composition Cross Contamination

Cereals containing gluten and products 
thereof NO NO

Crustaceans and products thereof NO NO

Eggs and products thereof NO NO

Fish and products thereof NO NO

Peanuts and products thereof NO NO

Soybeans and products thereof NO NO

Milk and products thereof (including lactose) YES NO

Nuts and products thereof NO NO

Celery and products thereof NO NO

Mustard and products thereof NO NO

Sesame seeds and products thereof NO NO

Sulphur dioxide and sulphites at 
concentrations of more than 10 mg/kg or 10 

mg/litre in terms of the total SO 2
NO NO

Lupin and products thereof NO NO

Molluscs and products thereof NO NO


