KONTAKTINIS ASMUO / Contact person
UAB/ JSC "Rokiskio pieno gamyba" Vardas, pavardé/ full name: Aldona Platiikiené
filialas Ukmergés pieniné Pareigos/ position: Gamybos ir laboratorijy virsininké

Kauno g. 65, Ukmerge, LT 20118, LITHUANIA SIS BB L ML Lavee

E-mail: Aldona.Platukiene @rokiskio.com

PRODUKTO SPECIFIKACIJA/ SPECIFICATION OF PRODUCT

Produkto pavadinimas/ Mozzarella / Mozzarella cheese
Product of name

1. Produkto sudedamosios dalys / Product ingredients

Pasterizuotas pienas, valgomoji druska, raugas, fermentas /
Pasteurized milk, salt, leavening agent, the enzyme

Suris “Mozzarella” 45% rieb.s.m./
“Mozzarella” cheese 45% Fat in dry matter

2. Chemlmal, fiznklmal rodlkllal /Chemlcal, physxcal parameter

Tyrlmo metndo Zymuo/ The research methud ef
reference , _

i Chemlcal test§ o . -} . . . . :/: )))) ‘ .
Riebalai.s.m /Fat in dry matter % 45 £1,6 LST ISO 2446 2008

Sausosios medZiagos /D.M , % Min 42 LST EN ISO 5534:2005/P: 2007
Valgomosios druskos kiekis , Salt 0,5 LST EN ISO 5943:2006;
content , %

Aktyvusis riig§tingumas pH ne maZiau 52 Potenciometrinis metodas/
/Active acidity pH units, at least Potentiometric method

P027-UK 1063-CHL Pieno ir pieno produkty
rigdtingumo nustatymas / Milk and milk products

acidity
Neriebalinés stirio medZiagos drégnis / 71,6 Apskai¢inojama / Calculate
Non-fat material moisture , %
Fosfatazés aktyvumas / phosphatase Pasterizacijos Qualitative method
activity temperatiira ne Zemesné | P027-UK 1008-CHL Fosfatazés ir peroksidazés
kaip 63 °C / Min 63 °C aktyvumo nustatymas / Phosphatase and peroxidase
Pasteurization at a activity in
temperature no lower 63
°C

3.Jusliniai rodikliai / Sensor parameter

Tvaizda / Appeara;ﬁ‘cg Bl Netaisykliﬁgéé ovalas, siirio pavir§ius l}/gﬁs , be iievés, éa]ima néi&ﬁii'&efof}ﬁaéija, jtrokimai /
of the cheese surface is clean and free of bark, allowed a slight deformation of the cracks. The
cheese is packaged in polymeric packaging materials saline.

Spalva/ Colour Balta arba su gelsvu atspalviu. / All weight to the creamy white.

Konsistencija/ Consistence Vienalyté, mink3ta, galimas nedidelis i$siskiriantis pieno spalvos skys¢io kiekis. /*
Homogeneous, soft, possibly a little spanking milky liquid.

Skonis ir kvapas / Aroma & Svelnus , pienariigitis / lactic acid, free of foreign taste or odor.
Taste




Koliforminés bakterijos, 1g/

LST ISO 4832:2006

Salmonella, in 25g

<1,0x10
Coliforms, CFU/g:
E.coli, 1g <1,0x10" LSTISO 16649-2:2002/P:2009
E.coli, CFU/g:
Mielés, KSV/g <1,0x10' LST ISO 6611:2004
Yeast, CFU/g:
Pelésiai, KSV/g / <1,0x10' LST ISO 6611:2004
Mould, CFU/g:
Monocitogeninés listerijos,25g / Néra 25¢g LST EN ISO 11290-
Listeria monocytogenes,in 25g: 1:2003/A1:2004/P:2005
Kogualaz¢ gaminantys <1,0x10" LST EN ISO 6888-1+A1:2005
stafilokokai,1g /
Coagulase positive staphylococcus, in 1g
Salmonéles, 25g / Néra 25¢g LST EN ISO 6579:2003/AC:2006/P:2007

Energiné verté / Energy value (kcal)

Verté/ Value
Riebalai/ Fat, g 19,0
i§ kuriy/ from which,
Sociyjy riebaly rig§&iy / saturated fatty acids, g 13,2
Angliavandeniai/ Carbohydrates, g 0,13
i§ kuriy/ from which,
Cukry / Sugar, g 0
Baltymai / Proteins, g 19,9
Druska / Salt, g 0,5

1044
Energiné verté / Energy value  (kJ)

251

Pieno kilmés 3alis - Lietuva

Plenasv 41r jo produktai, ( iskaitantblbaktdze) /
(incuding lactose )

ik & dairy products their‘ | )

TAIP/YES




as /Packaging:

Mozzarella po ~5g plastikiniame indelyje: 120g grynasis svoris + 80g siirymas (vanduo, valgomoji druska) /
Mozzarella after ~ Sg in a plastic jar of 120g net weight + brine (water, salt).

Mozzarella po ~5g plastikiniame kibirélyje : 1,6kg grynasis svoris + 800g siirymas (vanduo, valgomoji druska) /
Mozzarella after ~5g in a plastic bucket: 1,6kg net weight + 800 g of brine (water, salt)

Mozzarella po 130g plastikiniame kibirélyje : 4kg grynasis svoris + 1,7kg stirymas (vanduo, valgomoji druska) /
Mozzarella after 130 g in a plastic bucket: 4kg net weight + 1,7 g of brine (water, salt)

Mozzarella po 130g polimeringje pléveléje : 130g grynasis svoris + 170g siirymas (vanduo, valgomoji druska) /
Mozzarella after 130 g in a polymer coating: 130g net weight + 170 g of brine (water, salt)

Mozzarella po 60g vakuuminiame maielyje : 240g grynasis svoris / Mozzarella 60 g vacuum bag: 240g net weight

Produktas sudedamas j bendra kartoning pakuote / The product is placed in a cardboard box.

8. Laikymo salygos ir galioj

0...+6 °C 15 pary nuo gamybos technologijos proceso pabaigos, jpakuotos j vakuumo maiselius /0...+6 °C 15 days from the
end of the manufacturing process technology packed in vacuum bags.

0...+6 °C 15 pary nuo gamybos technologijos proceso pabaigos, jpakuotos j plastikinius indelius, kibirélius / 0 ... + 6 ° C for 15
days from the end of the production process technology, packaged in plastic bottles, buckets

0...+6 °C 18 pary nuo gamybos technologijos proceso pabaigos, jpakuotos j polimerinj jpakavima siryme/0...+6 °C 18 days
after the end of production process technology packaged in a polymeric packing brine.

9. Norminiai dokumentai / Normat

Imoné sertifikuota / Company certified : (IVS) ISO 9001, ISO 14001, ISO 22000.

Zenklinama veterinarinio patvirtinimo numeriu. / This marking veterinary approval number.

Sviezi siiriai. Techninés salygos / Fresh cheeses. Technical conditions: ST 303065351-05
Mozzarella gamyba. Technologijos instrukcija TI 07 / Mozzarella production. technology instructions TI 07

Vardas, pavardé/ full name: Raimonda Vinckiené
Pareigos/ position: Technologist

Phone: +370 340 60381, +370 61135361

Fax.: +370 340 60372

E-mail: raimonda.vinckiene@rokiskio.com
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