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1. DESCRIPTION: 

1.1. Impastata Ricca is manufactured for the foodservice trade and used for processing into 

other products, such as for ravioli, manicotti, lasagna, stuffed shells, and bakery 

fillings. 

1.2. Impastata Ricca is a soft, lower moisture cheese with a creamy and smooth texture. 

1.3. One (30) thirty pound bag is packed per case. 

2. MANUFACTURING PROCEDURE: 

2.1. Curds are made from milk, starter and salt. 

2.2. The curds are cooked and drained. 

2.3. The product is packed into a 30 pound poly nylon bag. 

2.4. One 30 pound bag is packed to a case. 

2.5. Cases are labeled and palletized for shipment. 

3. PHYSICAL SPECIFICATIONS: 

3.1. Foreign Matter: None visible 

3.2. Net Weight: 30 Lb each bag; 30 Lb per case 

3.3. Appearance: Red poly nylon bag 

4. CHEMICAL SPECIFICATIONS: 

4.1. Moisture 61.5 - 62.5% 

4.2. Butterfat 16.5 - 17.0% 

4.3. pH 6.0 – 6.4 

5. MICROBIOLOGICAL SPECIFICATIONS: 

5.1. Coliform   <10/g 

5.2. Mold / Yeast <100/g 

5.3. Aerobic   <10,000/g 

6. INGREDIENT STATEMENT: 

Pasteurized Whole Milk, Cream, Starter, Salt.   CONTAINS: MILK 

7. COA REQUIREMENTS: 

7.1. All tests are to be verified and confirmed in a FDA approved laboratory. All Coliform 

testing shall conform to the Standard Pour Plate method. 
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8. NUTRITION INFORMATION: 

8.1. Nutrition Information 

          

 Nutrition Facts 

 Serving Size: 2 oz ( 57 g )    

 Servings Per Container: About 240     
          

 Amount Per Serving 

 Calories 120 Calories from Fat 80 

% Daily Value *  

 Total Fat 9 g     14 % 

    Saturated Fat 6 g     29 % 

    Trans Fat 0 g       

 Cholesterol 35 mg     12 % 

 Sodium 115 mg     5 % 

 Total Carbohydrate 1 g     0 % 

    Dietary Fiber 0 g     0 % 

    Sugars 1 g       

 Protein 8 g       
          

 Vitamin A 6% ● Vitamin C 0% 

 Calcium 20% ● Iron 0% 

 * Percent Daily Values are based on a 2,000 calorie diet.   

 Your daily values may be higher or lower depending on your 

 calorie needs:      

    Calories: 2,000 2,500 

 Total fat  Less than 65g 80g 

    Saturated Fat  Less than 20g 25g 

 Cholesterol  Less than 300mg 300mg 

 Sodium  Less than 2,400mg 2,400mg 

 Total Carbohydrate   300g 375g 

 Dietary Fiber   25g 30g 

8.2. Allergens: Contains Milk 

8.3. Country of Origin: USA 

9. UPC / GTIN: 

9.1. UPC: 816115010977 

9.2. GTIN: 00816115010977 
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10. SHELF LIFE: 

10.1. 24 days from date on packaging 

10.2. 5 days after opening package 

11. STORAGE REQUIREMENTS: 

11.1. Product must be stored 34-40°F 

12. SHIPPING REQUIREMENTS: 

12.1. Carriers used to transport product shall be maintained at 34-40°F 

12.2. Trailers shall be clean, dry and free of foreign material and objectionable odors.  

13. PRODUCT CODING & LABELING REQUIREMENTS: 

13.1. Bag Labels: 

13.1.1. Each bag is marked with a lot number in a Julian format. 

13.2. Case Label: 

13.2.1. Each corrugated carton is labeled with one lot number label. 

13.2.2. The carton is sealed with green adhesive tape. 

14. CASE PACK INFORMATION: 

14.1. 1 – 30 pound bag per case 

14.2. Case Dimensions: (l, w, h): 18” x 12.5” x 4.5” 

14.3. Case Cube: 0.59 ft³ 

15. PALLET INFORMATION: 

15.1. Cases per tier: 8 

15.2. Layer per pallet: 9 

15.3. Cases per pallet: 72 

15.4. Pallets stretch wrapped 

 


