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PASCAL s.r.l. – Sede legale e stabilimento: Via Torino, 155 – 10028 Trofarello (TO) – tel. 011/07.40.893 
Partita I.V.A. 03498030042 

Brand name La panna di Pà – 38% 

Trade name UHT long-life whipping cream at 38% of butterfat 

Product description Cream UHT- treated, homogenized and aseptically packaged 

Appearance White thick liquid whith typical cream flavor. 

Ingredients Cow milk cream. Origin: Italy 

Shelf-life 180 days 

Microbiological features Mesophylic aerobic count < 10 ufc/ml 

Salmonella spp. Absent in 25 g 

Listeria monocytogenes Absent in 25 g 

Stability at 30°C for 15 days Stable 

Stability at 55°C for 7 days Stable 

pH Average 
value 

6,70 
Minimum 

value 
6,55 

Maximum 
value 

6,85 

Nutrition declaration Average values per 100 ml of products * R.I. 

Energy  1494 kJ / 363 kcal 18% 

Fat 38,0 g 54% 

 of wich saturates 25,5 g 128% 

Carbohydrate 3,2 g 1% 

 of wich sugars 3,2 g 4% 

Protein 2,0 g 4% 

Salt 0,1 g 1% 

*R.I.= Reference intake of an average adult (8 400 kJ/ 2 000 kcal) 

Storage conditions Store up in a refrigerator beetwen 0°C and 5°C (32°F and 41°F) to preserve 
the organoleptic characteristics of the product. 

After opening, keep in a refrigerator at 4°C/ 39,2°F and use within three/four 
days. 

Regulations The product complies with the European Regulations on food and additives. 

Lot Lyddd-38 L = lot  y = last digit of the year ddd = julian day -38 = product 

EC approval number IT T452R CE 

Packaging Type of packaging Content Dimensions (l x w x h) 

Tetra Brik Aseptic 1 litre 65 x 95 x 170  mm 

Bag in Box Aseptic  10 litres 230 x 195 x 275 mm 

Combo pallet box Aseptic 1.000 litres 1219 x 1016 x 1147 mm 

 
  



Code 
TECHNICAL DATA SHEET 

Issue Page 

ST01.01.EN 04 2/2 
Created 

UHT CREAM 38% 
Issue date 

01/02/17 20/07/23 

 

                                                                                 

 

 

Pallet layout 

Primary packaging Secondary packaging units/layer   layers/pallet  units/pallet  pallet weight Dimensions (l x w x h) 

Tetra Brik 1 l 12-unit carton 144 5 720 770 kg ca 120 x 80 x 102 cm 

Aseptic Bag 10 l single unit carton 20 4 80 850 kg ca 120 x 80 x 128 cm 

Aseptic Bag 1000 l combo pallet box 1 1 1 1105 kg ca 120 x 102 x 115 cm 

 
 

List of allergens (EC Reg. 1169/11, Annex II) YES NO Traces 

Cereals containing gluten, and product thereof  X  

Crustaceans and products thereof  X  

Eggs and products thereof  X  

Fish and product thereof  X  

Peanuts and products thereof  X  

Soybeans and products thereof  X  

Milk and products thereof X   

Nuts, namely: almonds (Amygdalus communis L.), hazelnuts (Corylus avellana), walnuts 
(Juglans regia), cashews (Anacardium occidentale), pecan nuts (Carya illinoinensis 
(Wangenh.) K. Koch), Brazil nuts (Bertholletia excelsa), pistachio nuts (Pistacia vera), maca-
damia or Queensland nuts (Macadamia ternifolia), and products thereof 

 X  

Celery and products thereof  X  

Mustard and products thereof  X  

Sesame seeds and products thereof;  X  

Sulphur dioxide and sulphites  X  

Lupin and products thereof  X  

Molluscs and products thereof  X  

 
GMO statement 
With reference to EC Regulation 1829/2003, relating to genetically modified food and feed, and to EC Regulation 
1830/2003, concerning the traceability and labeling of genetically modified organisms and the traceability of food and 
feed obtained from genetically modified organisms, we declare the conformity of the product within the scope of the 
aforementioned regulations. 
 
Ionizing radiation statement 
The product is NOT subject to treatment with ionizing radiation. 
 
Nanomaterial statement 
The product does NOT contain Nanomaterials in accordance with Reg. (EC) 1169/2011 


