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SPEZIFIKATION — SCHEDA TECNICA —
o:"""—-'""a SPECIFICATION
milkon Kdse — Formaggio — Cheese
SOLTIRAOLAILYD ADIGRE
LhSeaLne ) ORTLER
FEK 7.5.1 SP N08 Revislon 10
Ersteller: FEE — Molling Prifer: BTR- Hainz Frelgeber: QW- von Mers|
Erstelldatum: 28.06.07 Prtifdatum; £3.08.07 Freigabedatum: 03.08.07

Produkt - prodotto — produat : Ortler®
[tallanischer Schnitikdse 50% Feti i, Tr. — formagglo da taglio - cheess for cutting 50% Fat In dry
matter

Nettogowicht — peso natto — net welght
ca. 2,6 kg

Lagerung/Haltbarkeit - stoccaggio/durata — storage conditions/prodiiot life *
Gekuhit lagem bei max. 8° C. Mindestens 80 Tage haltbar.

Conservare In frigorifers a max, 8" C, Da consumarsi preferibilments entro 60 giomi.
Keep refrigerated 2t max. 8°C. Best before 60 days.

Zutaten - ingredientl - Ingredients *

Frische pasteurisierte Milch aus Stdtirol, Salz, Lab, weitere Zutaten: Konservierungsstoff Lysozym
(aus El). Rinde mit Natamynin (E235) behandelt, Unter Schutzatmosphére verpackt,

Latte fresco pastorizzato dell’Alto Adige, sale, cagllo, consarvante lisozima (da uova), Crosta traitata
con natamicina (E2356). Confezionato In atmosfera protettiva.

Fresh pasteurized milk from South Tyrol, salt, rennet, preservative lysozyme (of egg). Surface treatet
with natamyeine (E235).Packed under modified atmosphere.
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Mittlere Nihrwerte je 100g — valori nutrizionall med| per 100g — nutritional information per 100g

[Brennwert - valore energetico — enargy 413 keal / 1712 kJ
Eiwell} — proteine — protein 263¢g
Kohlenhydrale = carboidrati = carbohydrate 04y
Fatt — grassi - fat 34g

Chemische Beschaffenheit — caratteristiche chimiche — chemical characteristics

Fett - grassi - fat oa. 33%
Trockenmasse — sostanza secca — dry mattar ca, B2%
Fettl. Tr. - M.G.8.5. - F.D.M, * 50%
Wasser — umidita = moisture ca, 36%
Salz - sale = sall ca. 1,5%
WFF — Acqua nella massa magra — malstura In fat free matter 54-83%

Mikrobiologische Beschaffenhelt - carattaristiche microbiologiche - miorobiclogical
characteristics

Colifermea - Califormi — Caoliforms < 100/g
E. coll neg/q
Listeria monocytogenes neq/25g
Staphylococcus aureus neg/g
Salmonella spp, neg/25g

Reifung — maturazione ~ maturity period
Ca. 60 Tage — ca. B0 giornl — ca. 60 days

Sansorische Beschaffanheit — caratteristiche sensoriall - sensory characteristics

Aussehen Aulleres unragelmaiige braune Rinde, nicht zum Verzehr gesignet
aspetto della crosta crosta marrone Irregolare, non commestiblle
exlernal appearance irregular brown rind, rind inedible

Aussehen Inneres wellllich-gelb, unregelm&Bige Bruchlachung
aspetio della pasta giallo chiaro, occhiatura irregolare

Interfor pale yellow, irregular cracks

Konsistenz schnittfast, |elcht brésckelnd

consistenza adatto al tagllo, leggarmente friabile

lextura for cutting, slightly crumbly

Geruch lalcht aromatisch

odore leggermente aromatico

ndour mild aromatic

Geschmack milehig, lelcht aromatisch

sapora latteo, delicatamente aromatico

taste mildly lactic, mild aromatic

* = miiasen deklarlert warden / devono essera riportati in etichetta / labelling required
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Informationen flr dan Kunden - informazionl commarclall — palett's composition

[Produki Artikelnummer EAN-Code EAN- Karton
Prodotto Codice articolo Codice EAN EAN cartone
Product Articlo pode EAN-Code EAN Code cartone
Orller 111 354600 BO01700276700 | BBODT TH0Z76700

i 1M
Inland Ausland
Einheiten / Karton — confezion| / carione - 1 2
unit / cartona
Kartone / l.age — cartoni / strato — carton / - 7
layer
Kartone / Palette — cartoni / bancale - 49 40
carton / pallet
Gewichl Palelie — peso bancals — pallets
ca, 128k o3, 128 k
welght 0 9
Héhe Paletle - allezza bancale — pallel's 110 om tcon
height
:::e“ﬁroaukl = misure prodotio — produdl | -0 L oer i
Maile Karton — misure cartone — carton / A4x24%13em
size
Nettogawicht Produkt — peso netto prodotio ca, 2.6 kg ca. 2,6 kg
- net weight product
Gewichi Folle — pesa foglla — walght film 13g 139

"Gewicht Karton leer = peso cartone Vuoto = ) 2500

weight earton ampty

erlal PrimArverpackung - materale
Imbaliaggio primario — material of primary PE mil = con — with Polypropylen
paockaging
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