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PRODUCT NAME ORGANIC PDO SALVA CREMASCO 200g

PRODUCT DESCRIPTION

BRAND NAME CARIONI FOOD & HEALTH

TYPE OF PACKAGING Wrapped with polythene paper and  individually packaged in a cardboard

WEIGHT OF SELLING UNIT  200g (variable weight)

PRODUCT GTIN-13 CODE 2692599

PACKAGING GTIN-13 CODE 8050616621054

PACKAGING GTIN-14 CODE 98050616621057

RIPENING 75 days minimum

SHELF LIFE 30 days from the packaging

PRODUCT CATEGORY Ready to eat food

TEMPERATURE OF STORAGE Keep refrigerated between 1°C and 6°C 

INGREDIENTS Orgnic MILK, salt, rennet

COUNTRY OF ORIGIN 

ALLERGENS Milk

SENSORY PROPERTIES

Apparence

Texture

Taste Sweet and buttery 

NUTRITIONAL VALUES Avarage values for 100g of product :

Energy 1519 KJ   /   363 Kcal  Proteins 23,4 g

Fat 29,6 g  Salt 2,2 g

of which saturates 19,8 g Vitamin A 326 µg

Carbohydrates 0 g Calcium 615 mg

of which sugars 0 g Iron 2,1 mg

MICROBIOLOGICAL PARAMETERS

Coagulase Positive Staphylococci ≤ 100 UFC/ml 

E. coli ≤ 100 UFC/ml 

Listeria monocytogenes Absence/ 25 g

Salmonella spp Absence/ 25 g

SECONDARY PACKAGING

Type of Secondary Packaging Carton 'B' type

Case Dimensions (lxLxh) cm 42 x 22 x 12

Sell units per case 13

PALLET

Dimensions (cm) 120x80

Cases per layer 7

Layers per pallet 6

Cases per pallet 48

Carioni Food & Health Srl

Via Desgioi n. 5 – 26017 Trescore Cremasco (CR) P. IVA/C.F. 01615070198

Tel. +39 388 4498562 info@carionifood.com

www.carionifood.com

Sustained and elastic dough with small holes

Organic soft cheese produced with whole milk in the Italian areas of  Bergamo, Brescia, Cremona, 

Lecco, Lodi and Milano

Produced and Packed in Italy using Italian milk in PDO area of Bergamo, Brescia, Cremona, Lecco, 

Lodi and Milano.

Thin and straw yellow rind with the dough is white with slight lumps that become compact with 

maturating. In first ripened cheese the dough is white/slighty yellow that becomes more intense in 

ripened cheese. 


