FINISHED PRODUCT DATA SHEET

Update 30/04/2024
Product code 38006

FOURME D'AMBERT PDO SLICES 1,1kG IQF

QUALITY INFORMATION

LEGAL NAME

Energie
Caloric values

Fat

Of which saturates

Carbohydrates
Of which sugars
Protein

Salt

NUTRITIONAL VALUES

(indicative data / 100g)

1378
332
27
20
1,3
<0,5
21
2,0

Blue-veined cheese

COMPOSITION

Pasteurized cow's MILK (Origin: France), salt, LACTIC ferments,
rennet, penicillium

EXPECTED USE

REFINING TIME

28 days

kJ PHYSICO-CHEMICAL CRITERIA

keal Dry extract in %: >50%

Fat on dry extract in %: >50%
MICROBIOLOGICAL CRITERIA

Listeria monocytogenes Not detected / 25g

Salmonella Not detected / 25g
Staph to coag + <100/g

Q @ @ @ «a@ «

Absence. Find out if

Staphylococcal enterotoxins
A Staphylococcus aureus> 10°

ORGANOLEPTIC CRITERIA E.coli <100/g

Aspect

Texture

Taste

Odour

Supple, smooth.
Dairy, typed

Characteristic

Thin, dry, flowery rind of a light gray to gray
color with the presence of molds. White to
cream colored paste with presence of
openings, regular blue to green marbling.

OTHER CRITERIA

This product is not subject to labeling on GMOs according to EC
regulations 1829/2003 and 1830/2003.

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 1,1Kg

Format 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

The date of minimum durability can « EAN 13: * Product code

be adjusted according to the * UV weight - DDM

validated the technical life date.
+ Date of freezing

+ Storage temperature (-18 ° C)
* Lot

* Health stamp

LOGISTICAL DATA

uvec coLls PALETTES
Nb UvC 8 336
Nb colis/palette 42
Nb colis/couche
Nb couche/palette
Largeur (cm) = 19,33 39,00 80,00
Longueur (cm) = 19,33 39,00 120,00
Hauteur (cm) = 11,25 22,50 172,50
Poids net (kg) = 1,100 8,800 369,600
Poids brut (kg) = 1,201 10,121 450,090

RECOMMENDATIONS FOR USE

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