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DESCRIPTION Frozen Buffalo Mozzarella by 250g bag “TRE STELLE” (1x250g / 10x25g) 

KIND OF PRODUCT Frozen stringy paste cheese from Buffalo Milk 
 

INGREDIENTS AND 

QUANTITIES  

Buffalo milk (99,99%) 
Rennet (0,01%) 
Salt (1,0% in the brine)  

SIZE / WEIGHT PER UNIT 
- No. 1x250g; 2x125g; 5x50g; 10x25g in water  
250g (8.8 oz.) net weight / unit 
550g (19.4 oz.) whole weight / unit 

SHELF-LIFE AND  
STORAGE CONDITIONS 

-18°C / 4°F:      12 months 
-12°C / 10°F:    30 days 
- 8°C / 21°F:      7 days 
+4°C / 40°F:      6 days 

CONSUMPTION MODE 

The product should be thawed in the refrigerator  
at +4 °C / 40°F for about 24 hours. Once defrosted 
do not refreeze; the product must be consumed 
within 6 days. 

PIECE  EAN CODE  8 023074 000136 

ORGANOLEPTIC FEATURES 

SHAPE Round 

ESTERNAL APPEARENCE White porcelain color, thin crust of about an inch with a smooth surface. 

FLAVOUR 
Musky. It has a distinctive and delicate aroma, not comparable with other fresh cheese curd, mainly due to 
the nature of its raw material. 

SMELL Typical 

CHEMICAL FEATURES 

PH 5,24  

HUMIDITY  56% 

DRY MATTER 44% 

FAT IN DRY MATTER 52,27% 

MICROBIOLOGICAL CHARACTERISTICS 

STAPHYLOCOCCI 

COAGULASE-POSITIVE 
10

 
 - 10

2
 cfu/g 

MATURATION Extra-rapid 

E.COLI ß-GLUCURONIDASI + 10
2 
 - 10

3
 cfu/g 

SALMONELLA SPP. Absent in 25g 

LISTERIA MONOCYTOGENES Absent in 25g 

CAMPYLOBACTER 

TERMOPHILUS 
Absent in 25g 

PCBDL AND DIOXINS < 6,0 pg/g fat 
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PACKAGING 

CASE CONTENT 12 units by 250g (8.8 oz.)  

CASE TOTAL NET WEIGHT 3 Kg 

PRIMARY PACKAGING 125g plastic bag (Nylon+PE) 

PRIMARY PACKAGING SIZE cm 15,0 x 15,0 

TARE PRIMARY PACKAGING 6,0g 

SECONDARY PACKAGING: Carton box 

SECONDARY PACKAGING 

SIZE 
cm 39,0 x 29,0 x 7,0h 

TARE SECONDARY 

PACKAGING 
210,0g 

CASE WHOLE WEIGHT  5,8 Kg 

PALLET TYPE 80X120 15 layers by 8 cases each. Tot. 120 cases/pallet 

PALLET TYPE 100X120 15 layers by 10 cases each. Tot.150 cases/pallet 

PALLET 80X120 SIZES cm 80,0 x 120,0 x 130,0h 

PALLET 100X120 SIZES cm 100,0 x 120,0 x 130,0h 

INFORMATION ALLERGENS  (ALLERGENS DIRECTIVE  2003/89/EC AND ITS AMENDMENTS/CHANGES) 

Buffalo milk; Lactose 

INFORMATION GMOS (EC REGULATIONS 1829/2003 AND 1830/2003) 

The product doesn’t contain GMOs  

IDENTIFICATION AND TRACKING’ 

The batch code is identified by the expiration date printed on the packaging. 

AVERAGE NUTRITIONAL VALUES PER 100g  (EC REGULATION 1169/2011)  

ENERGY 1024 kJ / 247 kcal 

FAT 21,0 g 

- OF WHICH SATURATED 13,6 g 

CARBOHYDRATES: 0,50 g 

- OF WHICH SUGAR 0,50 g 

PROTEINS 14,0 g 

SALT 0,6 g 

INDICATION OF CONSUMPTION 

To enhance the taste and quality of the product it is advisable to consume it at room temperature. 

 

 


