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To whom it may concern:

That’s Amore Cheese Company verifies and confirms that the following information is true and correct.

FIOR DI LATTE

PRODUCT DETAILS

Weight/s

125g, 500g and 1Kg

Reference code/s

10007 00125 (125g), 10007 00500 (500g) and 10007 01000 (1Kg).

Ingredients

Pasteurised Cow’s Milk, Salt, Rennet (Non-Animal), and Citric Acid.

Characteristics

Plump soft cow’s milk mozzarella has high moisture content with moist
texture and a smooth creamy flavour.

Intended use

Ready to eat

Shelf life 24 days from date of manufacture

Batch coding Use by Date - UBD DDMMMYY

Allergens CONTAINS MILK

Sensitive consumer People with Milk Intolerance (Lactose and Milk Proteins)
GM status No GM inputs in this product

Storage and preservation
method

To ensure the product remains in good condition it must be stored
refrigerated below 5°C (for chilled products)

Distribution for retail and food
service

Delivered to customer via registered refrigerated food grade vehicles
with refrigeration unit maintained at or below 5°C (for chilled products).
Product distributed through food service, delicatessen, and distributors.

Company Details

That's Amore Cheese Pty Ltd

Address 66 Latitude Boulevard, Thomastown, Victoria 3074 Australia
Contact Details Ph: 03 9463-4200 Fax: 03 9463-4299
Email info@thatsamorecheese.com.au

Accreditations

e Dairy Food Safety Victoria (DFSV # 20610) (HACCP Based)
e Export (Reg. 2447)
e HALAL (HCA)

LABELLING DETAILS

Ingredients

Pasteurised Cow’s Milk, Salt, Rennet (Non-Animal), and Citric Acid.

Barcode

9340606000037 (125g), 9340606000358 (500g), 9340606000242 (1Kg)

Country of origin

Australia — 100% Australian owned

Country of origin statement

Made in Australia from at least 99% Australian Ingredients

Serving size

25¢g

Storage and Use Instructions

Keep refrigerated below 4°C, consume within 2 days after opening

Servings per pack

8 (200g), 20 (500g) and 40 (1Kg)

Priyanka Nunes

Quality Assurance & Compliance Manager

That's Amore Cheese

Note: Product composition will vary slightly according to seasonal conditions. Values stated are averages unless otherwise indicated. Purchases and other readers should determine for

themselves whether the information included, suggested uses or formulations, example products, or procedures is suitable for their own use.

No warranty is given that the product will meet your requirements.
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To whom it may concern:

That’s Amore Cheese Company verifies and confirms that the following information is true and correct.

Nutritional Informational Panel

Average Qty Average Qty
Per Serving Per 100g
Energy 256 kJ 1025 kJ
Calories 61 Cal 245Cal
Protein 39g¢ 15.6 g
Fat — Total 5.0¢g 19.9¢
Saturated 334 13.3 g
Trans Fat Lessthan 1 g 1.5¢g
Carbohydrates Llessthan1g 14g
Total Sugars Lessthan 1 g Lessthan1g
Sodium 53 mg 210 mg

PACKAGING DETAILS

Packing Method Packed in water in tubs and buckets

Net Weight 125¢ 500g 1Kg

Gross weight 230g 1.1Kg 1.6Kg

Qty of Product in a pack 1 unit 4 units 8 units
Product/Pack Dimension 100x100x90 500x500x480 170x170x120
Carton dimension 305x205x178 360x360x148 360x360x148
Units per carton 12 6 4

Cartons per layer 20 9 9

Layers per pallet 7 8 8

Cartons per pallet 140 72 72

MICROBIOLOGICAL LIMITS

Organism Tested

Acceptable Limit

Test Method

Coliform <10 cfu/g Petri film method
Escherichia coli <10 cfu/g Petri film method
Listeria spp Absent in 1259 ELISA method

Salmonella spp

Absent in 125g

ELISA Method

Coagulase Staph positive

<100cfu/g

Enumeration method

CHEMICAL SPECIFICATIONS

Fat 19.9 g/100g 20% — 25%
Moisture 61.6 g/100g 55% - 65%
Ash Content 1.5 g/100g
Salt 0.8%-1.0%
pH 5.5-6.5
MFFB 74%

Signed:

Priyanka Nunes

Quality Assurance & Compliance Manager

That's Amore Cheese
Note: Product composition will vary slightly according to seasonal conditions. Values stated are averages unless otherwise indicated. Purchases and other readers should determine for
themselves whether the information included, suggested uses or formulations, example products, or procedures is suitable for their own use.
No warranty is given that the product will meet your requirements.
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To whom it may concern:
That’s Amore Cheese Company verifies and confirms that the following information is true and correct.

Label Sample:
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Packed Product Image:125g

Note: All pictures shown are for illustration purpose only. Actual product may vary due to product
enhancement.

Signed:

5

Priyanka Nunes
Quality Assurance & Compliance Manager

That's Amore Cheese
Note: Product composition will vary slightly according to seasonal conditions. Values stated are averages unless otherwise indicated. Purchases and other readers should determine for
themselves whether the information included, suggested uses or formulations, example products, or procedures is suitable for their own use.
No warranty is given that the product will meet your requirements.
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To whom it may concern:
That’s Amore Cheese Company verifies and confirms that the following information is true and correct.

Label Sample:

Packed Product Image:1Kg

Note: All pictures shown are for illustration purpose only. Actual product may vary due to product
enhancement.

Signed:

5

Priyanka Nunes
Quality Assurance & Compliance Manager

That's Amore Cheese
Note: Product composition will vary slightly according to seasonal conditions. Values stated are averages unless otherwise indicated. Purchases and other readers should determine for
themselves whether the information included, suggested uses or formulations, example products, or procedures is suitable for their own use.
No warranty is given that the product will meet your requirements.




