
Formaggio: di  latte vac-
cino alta Qualità per un 
prodotto finissimo mor-
bido e cremoso di elevate 
doti superiori. 

Cheese: made from high 
quality cows milk, resul-
ting in a delicate, creamy 
soft superior quality pro-
duct.

Casearia Arnoldi
Valtaleggio s.r.l.
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Nostro codice TO3

Casearia Arnoldi Valtaleggio s.r.l.
Sede legale via A. Arnoldi, 133 - stabilimenti di produzione e stagionatura via Piazze, 156 

Tel. +39 0345 47550  +39 0345 47068 - Fax +39 0345 47551 - 24010 Peghera di Taleggio - BG
www.arnoldivaltaleggio.it info@arnoldivaltaleggio.it

No O.G.M. - allergeni: lattosio

Ingredienti

Descrizione

Crosta
Consistenza
Colore
Sapore
Odore
Umidità
Grasso cont.
Shelf-life

Ingredients

Description

Crust
Consistency
Colour
Taste
Smell
Humidity
Fat contained
Shelf-life

latte vaccino, sale e caglio

peso: Kg. 2 ca. stag. 50 gg.
ø cm. 19x5,5h, pezzi per imballo 1 - 2 - 4
peso: Kg. 4 ca. stag. 50 gg.
ø cm. 33x5,5h, pezzi per imballo 1
peso: Kg. 0,800 ca.  stag. 45 gg.
ø cm. 12x5,5h, pezzi per imballo 6 - 10
sottile e morbida dal colore rosso mattone.
morbida
bianco o paglierino
caratteristico, gustoso
aromatico, tipico
max. 54%
sulla sostanza secca 50.55% - su T.Q. 24,96%
35 gg.

cow’s milk, salt and rennet

weight: approx. Kg. 2 seas. 50 days
ø cm. 19x5,5h, pacs. for pack 1 - 2 - 4

weight: approx. Kg. 4 seas. 50 days
ø cm. 33x5,5h, pacs. for pack 1

weight: approx. Kg. 0,800 seas. 45 days
ø cm. 12x5,5h, pacs. for pack 6 -10
thin, soft of brick red colour
soft
white or yellowish
characteristic, palatable
aromatic, typical
max. 54%
on the dried subtance 50.55% - of T.Q. 24,96%
35 days from the packaging date

Nostro codice TO2

Nostro codice TO1

Nutrition Facts Serving size 1 oz (28g/ 1/8” cube) - Serving per container varied
Amount per serving
Calories 80
Calories from Fat 60

% Daily Value*
Total Fat 7g 	 11%
Saturated Fat 5g 	 25%
Trans Fat 0g 	 0%
Cholesterol 22mg 	 7%
Sodium 326mg 	 14%
Total Carbohydrate 0g	 0%
Protein 5g 	 10%

Vitamin A 	 11%
Calcium 	 15%
Not a significant source of dietary fiber,

sugar, Vitamin C and iron.
* Percent Daily Values are based on a 2.000
calorie diet. Your Daily Values may be highter 
or lower depending on your calories needs.

 	 Calories 	 2.000 	 2.500

Total Fat 	 Less than					   65g 	 80g
Sat fat 	 Less than 					   20g 	 25g
Cholesterol 	Less than				  300g 	 300g
Sodium 	 Less than  2,400mg 	 2,400mg
Total Carboidrate 		  300g 	 375g
Dietary Fiber 					    25g 	 30g
Calories per gram
Fat 9* 	 Carbohydrate 4* 	 Protein 4*

VALORI NUTRIZIONALI MEDI TIPICAL NUTRITIONAL VALUES / NAHRWERT
VALEUR NUTRITIONELLE MOYENNEMEDI 

PER 100 g
IN / PER
POUR

1220 KJ
(294 Kcal)

19,0 g

0,5 g

24,0 g

ENERGIA ENERGY / BRENNWERT / ENERGIE

PROTEINE PROTEIN / EIWEISS / PROTEINES

CARBOIDRATI / CARBOHYDRATE KOHLENHYURATE / GLUGIDES

GRASSI / FAT / FETT / LIPIDES


