FINISHED PRODUCT DATA SHEET

Update 30/04/2023
Product code 20018

GOAT CHEESE SLICES 1,2KG IQF FROZEN

QUALITY INFORMATION

LEGAL NAME

Soft cheese with bloomy rinds

COMPOSITION

Pasteurized goat's MILK (Origin: EU), salt, LACTIC and ripenning
ferments, microbial rennet, penicillium

EXPECTED USE

REFINING TIME

NUTRITIONAL VALUES
(indicative data / 100g)
Energie 1157 kJ PHYSICO-CHEMICAL CRITERIA
Caloric values 279 kcal Dry extract in %: > 45%
Fat 23 9 Fat on dry extract in %: >50%
Of which saturates 17 g MICROBIOLOGICAL CRITERIA
Carbohydrates 1,0 g Listeria monocytogenes Not detected / 25¢g
Of which sugars 0,9 g Salmonella Not detected / 259
Protein 17 g Staph to coag + <100/g
sl Le g Staphylococcal enterotoxins Absence. Find out i
b Staphylococcus aureus> 10°
ORGANOLEPTIC CRITERIA E.coli <100/g

Aspect Non-spreadable white paste

Texture Homogeneous paste OTHER CRITERIA

Taste Fresh and characteristic of goat cheese This product is not subject to labeling on GMOs according to EC
o regulations 1829/2003 and 1830/2003.

Odour Fresh and characteristic of goat cheese

This product has not undergone and does not contain any
ingredients that have undergone ionizing treatment.
Contaminants (pesticides, heavy metals, aflatoxin M1, dioxin,
etc.): comply with current European regulations.
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INFORMATIONS PRODUCTION

Process Freezing IQF (Individually Quick Frozen) Health stamp

Weight 1,2kg

Format Slices D42mm = FR

Packaging A plastic tray 62 907 030

Materials Polypropylen CE
LABELING

UVC LABELING » Mention "Frozen product, PACKAGE LABELING

* Product name do not refreeze after" * EAN 128

» DDM (production day + 732 days) defrosting " » Package net weight

* Date of freezing * EAN 13 * Product code

« Storage temperature (-18 ° C) * UV weight - DDM

* Lot

* Health stamp

LOGISTICAL DATA

uvec coLls PALETTES
Number 8 336
Number of packages / pallet 42
Number of packages / layer
number of layers per pallet
Width (cm) = 19,33 39,00 80,00
Length (cm) = 19,33 39,00 120,00
Height (cm) = 11,25 22,50 172,50
Net weight (kg) = 1,200 9,600 403,200
Gross weight (kg) = 1,301 10,921 483,690

RECOMMENDATIONS FOR USE

To be used within 2 days in case of positive cold storage between + 2C ° and + 6C °
A plastic tray-use sachet - do not reuse - do not heat above 70C °
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