Taddet

dal 1885

Flavours of the Bergamo tradition

REV. 1 - 01/09/2022

Sheet

Product

Type

Ingredients

MILK ORIGIN: ITALY
ORGANOLEPTIC CHARACTERISTICS AND SIZE

Form
Weight
Dough
Consistency
Crust

Taste

Shelf Life
MICROBIOLOGICAL CHARACTERISTICS

Total coliforms

E. Coli

Stafilococcus coag. +
Salmonella

Listeria M.

Preservation
Transport

Packaging
Allergens:

C|Ubi1 8 (Quartino del Birraio)

(cod. 36)

Raw cheese aged with red beer

Pasteurized Italian cow's milk - Salt — Rennet
Crust treated with red beer

Square, side cm. 09/10 heel cm. 4/5
Kg. Approx. 0.5
straw white

soft dough tending to creamy
subtle, soft, pinkish with hints of caramel

Sweet with a strong hint of caramel
and a slight aftertaste of hops

65 days

< 10,000 cfu/g.
<100 cfu/g.
<100 cfu/g.
absent in 25 g.
absentin 25 g.

Temp.da0°C/+7°C U.R.85-90 %
Refrigerated vehicles

Box 8 pieces

MILK
Possible traces of gluten

valori medi riferiti

a 100 g di prodotto

Tabella Nutrizionale |energia
grassi

carboidrati g
proteine g 190

sale

311,6 kcal / 1291,8 k)
g 26,0 dicui grassi saturi g 18,0
0,4 di cui zuccheri g 0,4

g 21
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