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PRODUCT INFO

BRAND AMBROSI

PACK SIZE 8/7 ounces

TYPE OF WEIGHT EW

INGREDIENTS Buffalo milk,
natural whey
starter, rennet, salt

ALLERGENS milk

TYPE OF MILK water buffalo

MILK TREATMENT pasteurized

RENNET TYPE animal

AGED fresh

SHELF LIFE 28 days

COUNTRY OF ORIGIN ITALY

RIND thin and soft

STORAGE keep in the fridge

at +4°C

PRODUCT DESCRIPTION

Mozzarella di Bufala Campana PDO. Italian
"pasta filata" cheese, made from buffalo
pasteurized milk.

COLOR/ porcelain white
APPEARANCE:

BODY/TEXTURE: stretch
FLAVOR: sweet lactic

fermentation

PHYSICAL/CHEMICAL

MOISTURE: max 65%
PH: 5.25 +/-0.1
AW: 0.97

FDM: >52%
COLIFORM: <1000
E.COLI <10
SALMONELLA absent /25¢g
LISTERIA: absent /25¢g
STAPHYLOCOCCI: <10

YEAST & MOLD: <10

PACKAGING INFORMATION

PRIMARY PACKAGING
DESCRIPTION:
DIMENSIONS LHW (in):  3.70 x 2.72

in tub with brine

NET WEIGHT LBS: 3.53
SECONDARY PACKAGING

DESCRIPTION: Styrofoam box
DIMENSIONS LHW (in):  15.20 x 10.63 x 4.80

GROSS WEGITH LBS:  7.46
PALLET INFORMATION
PALLET TYPE: UE

TI/HI 9x10
CASES PER PALLET 90

ITEM DETAILS
8002503404592

UPC EACH

UPC CASE 10853671006188

Nutrition Facts

7 servings per container
Serving size

1 0z (289)

Amount Per Serving

Calories 80

% Daily Value*

Total Fat 7g 9%
Saturated Fat 4.5g 23%
Trans Fat Og

Cholesterol 15mg 5%

Sodium 80mg 3%

Total Carbohydrate Og 0%
Dietary Fiber Og 0%
Total Sugars Og

Includes 0g Added Sugars 0%

Protein 4g 8%

|

Vitamin D Omcg 0%

Calcium 70mg 6%

Iron Omg 0%

Potassium 11mg 0%

*The % Daily Value (DV) tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories a
day is used for general nutrition advice.

LACTOSE FREE: no
GLUTEN FREE: yes
ORGANIC: no
KOSHER: no
HALAL: no
GMO: no
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standards set forth by the consorzio. Enjoy

the Mozzarella Di Bufala as is, or as a M OZZ AR E L L A D I

Caprese Salad with sliced tomatoes, fresh

basil leaves, salt, pepper, and a drizzle of B U FALA CAM PAN A

extra virgin olive oil.
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For more information visit
www.ambrosifoodusa.com



http://www.ambrosifoodusa.com
http://www.ambrosifodusa.com
mailto:orders@ambrosifoodusa.com
http://www.ambrosifoodusa.com
http://www.ambrosifodusa.com
mailto:orders@ambrosifoodusa.com

