
UAB/ JSC "Roki5kio pieno gamyba"
filialas Ukmerges pienine

Kauno g. 65, Ukmerge, LT 20118, LITHUANIA

KONTAKTINIS ASMUO / Contact person
Vardas, pavard6/ full nrme: Aldona PlatfikienO

Pareigos/ position: Gamybos ir laboratorijq vir5inink0
Phone: +370 340 60371,+370 61256866

Fax.: +370 340 60372
E-mail: Aldona.Platukiene @rokiskio.com

PRODUKTO SPECIFIKACIJA / SPECIFICATION OF PRODUCT

Produkto pavadinimas/
Product of name

l|yflozzarella I Mozzarella cheese

1. Produkto sudedamosios dalys / Product ingredients

I Jiiris "Mozzare\la" 45Yo rieb.s.m.l
'Mozzarella" cheese 45YoFal in dry matter

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

2. Cheminiai, fizikiniai rodikliai /Chemical, physical parameter

Riebalai.s.m /Fat in dry matter %o 45 *1,6 LST ISO 2446:2008

Sausosios medZiagos D.M,o/o Min42 LST EN ISO 5534:2005tP:2007

Valgomosios druskos kiekis , Salt
content ,70

0,5 LST EN ISO 5943:2006;

Aktyvusis riig5tingumas pH ne maZiau
/Active acidity pH units, at least

{, Potenciometrinis metodas/
Potentiometric method
P027-UK I063-CHL Pieno ir pieno produktq
riig5tingumo nustatymas / Milk and milk pioducts
acidity

Neriebalines siirio medZiagos dr€gnis /
Non-fat material moisture , oZ

71,6 Apskaidiuoj ama I Calculate

Fosfatazes aktyvumas / phosphatase
activity

Pasterizacijos
temperatiira ne Zemesne

kaip 63 'C / Min 63 'C
Pasteurization at a
temperature no lower 63
oc

Qualitative method
P027-UK I008-CHL Fosfatazes ir peroksidazes
aktyvumo nustatymas / Phosphatase and peroxidase
activity in

ISvaizda / Appearance Netaisyklingas ovalas, siirio pavir5ius lygus , be Zieves, galima neLymi deformacija, itnlkimai /
of the cheese surface is clean and free of bark, allowed a slight deformation of the cracks. The
cheese is packaged in polymeric packasins materials saline.

Spalva/ Colour Balta arba su gelsvu atspalviu. /All weight to the creamv white.
Konsistencija/ Consistence Vienalytd, minklta, galimas nedidelis i5siskiriantis pieno spalvos skysdio kiekis. /

Homogeneous, soft, possibly a little spanking milky liquid.

Skonis ir kvapas / Aroma &
Taste

Svelnus, pienarfig5tis I lactic acid, free offoreign taste or odor.
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Koliformines bakterijos, lgl
Coliforms. CFU/q:

<1,0x l0' LST ISO 4832:2006

E.coli, lg
E.coli. CFU/s:

<1,0x l0' LST ISO 16649-2:2002tP:2009

Mieles, KSV/g
Yeast, CFU/g:

<1,0x l0' LST ISO 66ll:2004

Pelesiai, KSV/g /
Mould, CFU/g:

<1,0x l0' LST ISO 66ll:2004

Monocitogenines listerijos,25g /
Listeria monocWosenes.in 25e:

Nera 25g LST EN ISO II29O-
1 :2003 I Al :200 4 / P :200 5

Kogualazg gaminantys
stafilokokai,lg /
Coagulase positive'staphvlococcus. in I g

<l,0xl0' LST EN ISO 6888-l+Al:2005

Salmoneles, 25g /
Salmonella, in 25s

Nera 25g LST EN ISO 65 79:2003 / AC:2006 lP :2007

Verte/ Value

Riebalai/ Fat, g

i5 kuri{ from which,

19,0

Sodir{iq riebalq rtigSdiq / saturated fatty acids, g 13,2

Angliavandeniai/ Carbohydrates, g

i5 kuri{ from which,

0,13

Cukrq I Sugar, g 0

Baltymai / Proteins, g 19,g

Druska / Salt, g 0,5

Enersine verte / Enersv value ftJ)
t044

Energine vertd I Energy value (kcal)
251

Pieno kilmes Salis - Lietuva

Pienas ir jo produktai, ( iskaitant laktozg) / Milk & dairy products their
( incudins lactose )

TAIP/YES



Mozzarella po -59 plastikiniame 
.indelyjeMozzarella after - 59 in a plastic jar of l20g net weight + brine (water, sait).

Mozzatella po -59 plastikiniame kibirelyje : l,6kg grynasis svoris * 8009 surymas (vanduo, valgomoji druska) /
Mozzarella after -5g in a. plastic lycket: l,6kg net weight + g00 g of b-rine (watei salt) 

'
Mozzarellapo l30g plastikiniame kibirelyje : 4kg grynasis svoris +-i,7kg siirymas (vanduo, valgomoji druska) /
Mozzarclla after 130 g.in a plastic bucket: 4kg net weight + 1,7 gof brine (water, salt)
Mozzatellapo l30g polimerineje pleveleje : l30g grynasis svoris i tzog siirymas (vanduo, valgomoji druska) /
Mozzarella after 130 g in a polymer coating: l30g net weight + 170 g of brini (water, salt) 

-' (

Mozzarella po 609 vakuuminiame mai5elyje : 2409 grynasis svoris /Mozzarella60 g vacuum bag:240gnet weight

is placed in a cardboard box.

Ir LaiSypo,9=q gon iI iq9_9.,lqilP-q_tr"e-pp9;a.t_-u._r-eg and .${orage, shetf I-ife

0":*6^ oC 15 parq nuo gamybos technologijos pr-oc9s.o pabaigos, lpakuotos i vakuumo mai5elius / 0...+6oC 15 days from the
end ofthe manufacturing process technology packed in vacuum bags.
g'..*q "C 15 

putl nuo gamybos technologijos proceso pabaigos, ilakuotos !plastikinius indelius, kibirelius / 0 ... + 6 . C for 15
days from the end ofthe production process technology, packagedin plastic boules, buckets
0...+6 oc 

l_8 parq nuo gamybos technologijos proceso pibaigJs, lpaiuotos ipolimerin! lpakavim4 suryme / 0...+6oc lg days
after the end of production process technology packag.d i, alolymeric packine brine.

Vardas, pavard6/ full name: Raimonda Vinckiene

Pareigos/ position: Technologist

Phone: +370 340 60381, +370 61135361

Fax.: +370 340 60372

E-mail: raimonda. vinckiene@rokiskio. com
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