EC code NL Z0445 EC
Article number: Gr.nr. Description
67526 800105x  MIX RALLADO 4 QUESOS 6x 1KG

Legal demands

According to NL and EU demands

Ingredients:

Pasteurized cow's milk, salt, starter
culture, rennet,

anticoagulant: patoto starch

Weight and measurements

weight slice 1,000 Kg
Weight sales unit 6,000 Kg
Foil 820071 ROL 900 M OPALEN 75 510 MM
Packaging 810005 DOOS K HV 384X292X160
Type of pallet EURO BLOCK
Packaging per layer 8 0
Layers per pallet max. 8 0
total per pallet 128 0
Nutritional value per 100 gram.
Based on calculation of average values.
Energy KJ 1485,7
Energy Kcal 354,7
Protein g 26
Fat g 95,75
from which
Saturated fat g 18,7
Monounsaturated fat g 7,75
Polyunsaturated fat g 2,945
Physical and chemical characteristics

Norm
Moisture % 38,1-44,1
Fat in dry substance % 48,0-52,0
Salt % 1,59
pH 53
Microbiological characteristics

maximum
Entrobacteriaceae cfu/g <10
Total Aerobic Mesophilic cfu/g <1000
Count
E. Coli cfu/g <10
Salmonella cfu/25 g Absent
Listeria m. cfu/25 g Absent

Product characteristics

Taste Mild, pure

Consistency Can be cut, strong enough
Sectional plane
Colour dairy Uniform ivory to yellow
Storage conditions

Expiry date from production 120
Expiry date from delivery 45
Storage advice 4°C - 7°C
Storage in a dry and cool place which is free from strong smells

Allergens(ALBA) conform EU 2000/13:
Allergens (ALBA) list according EU 2000/13  Milk and products thereof
Declarations

GMO GMO free conform regulation (EC) No. 1829/2003
Radio activity Not threated with radio activity conform (EC) No. 3954/87
Packaging material

days if kept in closed packaging
days if kept in closed packaging

EAN CU: EAN DU
8712092007837 8712092675265
Carbohydrates g 0,3
of which

Sugars g -
Cholesterol Mg -
Sodium chloride g 1,597
Calcium Mg -

n.b. = not applicable

Method

ISO 5534

1SO 1735/ IDF 5
IDF88:1988

NEN 3775

Method
ID 173
ISO 4833

1SO 16649-2
1D 26
I

Closed or with single more or less round openings of 1 mm to 10 mm

Packaging material is suitable for packaging cheese conform (EC) No. 1935/2004

change.

This document has been carefully compiled based on our knowledge at the time of publication of this document. We reserve the right to modify the productspecifcation and is therefore subject to

‘This document may not be copied or disclosed to third parties without our written permission. We can not accept any liability for any loss or damage as a result of a mistake in this information.
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