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1. DESCRIPTION: 

1.1. Burrini is a semi soft pasta filata cheese lightly salted with a butter filling in the center. 

1.2. The product is packed in a pouch formed from a food-grade, moisture, and oxygen 

barrier film. 

1.3. The pouch is vacuum sealed and air is removed from inside the packaging. 

2. BRAND NAME: Liuzzi Cheese 

3. ORGANILEPTIC CHARACTERISTICS: 

3.1. Flavor:  Buttery, Mild, Sweet  

3.2. Color:  Yellow    

4. CHEMICAL SPECIFICATIONS: 

4.1. Moisture  48.0 +/- 4% 

4.2. Butterfat  22.0 +/- 2%  

4.3. pH   5.9 +/- 0.10  

5. MICROBIOLOGICAL SPECIFICATIONS: 

5.1. Coliform  <100/g 

5.2. Mold / Yeast <100/g 

5.3. Aerobic  <100,000/g 

6. INGREDIENT STATEMENT:  

6.1. Pasteurized Whole Milk, Butter (Cream), Starter, Salt, Vegetable Rennet. 
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7. NUTRITION INFORMATION: 

7.1. Nutrition Information 

          

 Nutrition Facts 

 Serving Size: 1 oz ( 28 g )    

 Servings Per Container: Approx. 20     
          

 Amount Per Serving 

 Calories 120 Calories from Fat 90 

% Daily Value *  

 Total Fat   10 g   16% 

    Saturated Fat   6 g   30% 

    Trans Fat   0 g     

 Cholesterol   35 mg   12% 

 Sodium   210 mg   9% 

 Total Carbohydrate   1 g   0% 

    Dietary Fiber   0 g   0% 

    Sugars   1 g     

 Protein   6 g     
          

 Vitamin A 20% ● Vitamin C 0% 

 Calcium 8% ● 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 

7.2 Allergens: Contains Milk 

7.3 Country of Origin: USA 

7.4 GMO Status – Non-GMO 

7.5 Enzyme – Vegetable 

7.6 Gluten Statement: This item is free of any ingredient that contains wheat. This item 

can be considered Gluten free.  
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7.7 Claims 

7.7.1 Made with rBST free milk 

8. UPC / GTIN: 

8.1. GTIN: 90816115010710 

9. SHELF LIFE: 60 days from date of packaged. 

10. STORAGE REQUIREMENTS: 

10.1. Product must be stored 33-38°F 

11. SHIPPING REQUIREMENTS: 

11.1. Carriers used to transport product shall be maintained at 34-38°F 

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

12. CASE PACK INFORMATION: 

12.1. 6 – approximately 1.25 lb. pieces per case 

12.2. Case Dimensions: (l, w, h): 13.38” x 6.75” x 6.25” 

12.3. Case Cube: 0.316 ft3 

12.4. Net Weight: 6.5 lbs. 

12.5. Gross Weight: 7 lbs. 

13. PALLET INFORMATION: 

13.1. Cases per tier: 18 

13.2. Tiers per pallet: 7 

13.3. Cases per pallet: 126 

13.4. Wood pallets stretch wrapped. 

14. PRODUCT CODING & LABELING REQUIRMENTS: 

15.1. Each piece shall be identified with product label and code date “packed on”. 

15.2. Product label shall have the cheese type, ingredient statement, nutritional facts, 

required temperature storage, net weight, and plant number. 

15.3. Each case shall be labeled with cheese type, Item number, net weight, “packed on” 

date in calendar format (02/13/2015), and plant number. 

 


