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MASCARPONE 
 NONNO NANNI

Document: D. 03. 523

REV OF 2020-04-28

PRODUCT DESCRIPTION: fresh cheese. Appearance: polypropylene tub. Texture: creamy, homogenous texture. Colour: straw white. 
Flavour: typically pleasant and sweet. Skin: absent. Preservatives: lactic acid.

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

ITEM PACK PACKAGING

Code Type Weight 
gross

Dimensions 
hxlxL (mm) Type

U.V. by 
packa-
ging

Weight 
gross

Dimensions 
hxlxL (mm)

523 UNIT 2200 g 105x200x0 BOX 1 2200 g 105x200x0

ITEM PALLET

Code Type No. packs 
per layer

No. layers 
per pallet

No. packs 
per pallet

Dimensions 
hxlxL (cm)

Weight 
gross Protection

523 EPAL Pallet 20 6 120 77,0x80,0x120,0 288,0 Kg Wrapped with tape

Check/App.:
QUAL. MGR.

Check/App.:
MANAGEMENT

Format 2000 grammes 
Set Weight

Internal code 523

Brand NONNO NANNI

Product EAN Code 8007222305236

Packaging EAN Code 18007222305233

Customs tariff 04061080

SHELF LIFE 39 days from shipping date

Storage temperature Between 0°C and 4°C

Sanitary identification 
code IT 41 4 CE

Delicious on its own or with mostarda preserve, it’s the 
perfect ingredient for making light desserts, especially 
tiramisu.



Page 2/2Document property of Latteria Montello - do not tamper with and/or photocopy

LATTERIA MONTELLO S.p.A. Via Fante d’Italia 26 – Giavera del Montello (TV) ITALY- Tel. +39 0422 8833 – Fax +39 0422 775090
web: www.nonnonanni.it - e-mail: info@latteriamontello.com - Share  Capital € 1,549,380 fully paid - R.E.A. (TV) no. 97464 - Treviso Register of Companies, Tax number Vat Code (IT) 00283970267

Document: D. 03. 523
REV OF 2020-04-28

CHEMICAL AND PHYSICAL PROPERTIES AND NUTRITIONAL DECLARATION

PARAMETER UNIT OF MEASUREMENT AVERAGE VALUES

Energy value kJ/100g 1693

Energy value kcal/100g 411

Fat g/100g 42

of which saturates g/100g 30

Carbohydrate g/100g 4,6

of which sugars g/100g 4,6

Protein g/100g 3,6

Salt % 0,11

Humidity % from 46,5 to 49,5

Dry substance % from 50,5 to 53,5

Ash % 0,7

MICROBIOLIGICAL PROPERTIES AT TIME OF PACKAGING

PARAMETER UNIT OF MEASUREMENT AVERAGE VALUES

Escherichia coli UFC/g < 10

Coagulase-positive staphylococci UFC/g < 10

Salmonella UFC/25g absent

Listeria monocytogenes UFC/25g absent

ALLERGENS

Allergens Presence by recipe or 
nature of product Presence by Cross Contamination

Cereals containing gluten and derived 
products NO NO

Shellfish and derived products NO NO

Eggs and derived products NO NO

Fish and derived products NO NO

Peanuts and derived products NO NO

Soya and derived products NO NO

Milk and derived products (including lactose) YES NO

Nuts and derived products NO NO

Celery and derived products NO NO

Mustard and derived products NO NO

Sesame seeds and derived products NO NO

Sulphur dioxide and sulphites in 
concentration above 10 mg/kg or 10 mg/l 

expressed as SO2
NO NO

Lupini beans and derived products NO NO

Molluscs and derived products NO NO

* GMO DECLARATION: we confirm that this product does not contain ingredients or raw  materials derived from Genetically Modified 
Organism as defined by the Regulations EC 1829/2003, EC 1830/2003 and subsequent modifications.


