
Nutritional Table energy 311,6 kcal / 1291,8 kJ

Mean values refer fat g 26,0 of which saturated g 18,0 

 to 100 g of product carbohydrates g 0,4 of which sugars g 0,4   

protein g 19,0 

salt g 2,1   

sapori della tradizione bergamasca 

 

Tecnical Sheet 
 

Cheese     Quartino del Casaro       
 

Type      Raw paste cheese 
 

Ingredienti     Pasteurized cow’s milk – Salt – Rennet 
 

MILK’S ORIGIN: ITALY     
 

ORGANOLEPTIC CHARACTERISTICS AND SIZE 
 

Shape      Square: side 09/10 cm, height 4-5 cm. 
 

Weight      Approx. 0.5 Kg. 
 

Paste      Straw-coloured white 
 

Texture     Compact paste, soft under-rind 
 

Rind      Thin and soft, with naturally pink tones 
 

Flavor      Characteristic butyric with an aftertaste of truffle 
 

Shelf Life     65 days 
 

MICROBIOLOGICAL CHARACTERISTICS 
 

Total coliforms    < 10.000 ufc/g   
E. Coli      <      100 ufc/g              
Stafilococcus coag. +   <      100 ufc/g 
Salmonella     absent in 25 g. 
Listeria M.     absent in 25 g. 
 

Storage     Temp. between 0°C / +7°C  RH 85 - 90 % 
 

Transportation    Refrigerated vehicles 
 

Packaging     4 pieces for box 
 

Allergens     Milk 
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