
MASCARPONE 
 
A very thick acidified cream suitable for use in manufacture of desserts and dressings.  
It is pale creamy-white in appearance and has a creamy lactic flavour, free from off 
odours and taints 
 
Ingredients 
Cream, skimmed milk, citric acid  
 
Chemical Analysis 
 Typical % 
Fat 45.0 + 2.0 
Total solids 48.5 + 1.5 
pH   5.1 + 0.05 (Mix) 
 
Microbiological Analysis 
Coliform < 10 / ml 
Yeast & mould < 10 / ml 
Salmonella Absent 
Listeria   Absent 
Staph aureus < 20 / g 
 E. coli < 10 / ml 
TVC <100 / ml 
 
Packaging 
As per customer’s requirement 
 
Shelf life and storage 
35 days from date of manufacture 
2 – 5oC  
 
Pack Markings 
Batch Code and Use by 
 
General 
This product is GMO free 
 
 
 

All specifications subject to final confirmation 


