
Specification sheet

6,500 kg 

Product specifications

Origin : France 

Ingredients

Ripening : 8 weeks from date of manufactur.

120

Between +2°c and +8°c (+35.6 F and +46.4 F)

 GMO free ingredients and products

 Product that has not been subject to any ionization treatment and does not contain ionized ingredients

Nutritional characteristics

Saturated fat : 21 % With sugar <0.5 % 

Microbiological criteria (FCD to DDM)

Undetected in 25g

Undetected in 25g -  Search if staphylocoque > 100 000/g

Packing

0,0050 kg 0,0200 kg

H 6,50 kg

60 to 70 6,53 kg

0,3200 kg 0,0012 kg 

L w H 6,50 kg

378 371 91 6,85 kg

25 kg 0,425 kg Pallet bottom cardboard: 0,484 kg 

L w H
507,00 kg

1200 800 1333 561,61 kg
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Dimensions in mm

Cases / layer
Layers /

pallet
Total cases

per pallet

Units per

pallet Net weight in kg

1 93376961554488 Gross weight in kg

Palletization
Pallet (H=150mm) Divider cardboard :

Case
Closed cardboard box 6kg : 2 Case Labels :

Dimensions in mm

PCB DUN 14 Net weight in kg

Item code EAN 7 EAN 13 Diameter Net weight in kg

846 2155448 3376961554485 330 Gross weight in kg

Salmonella 

Enterotoxines staphylococciques

Unit
Kraft label : Paper :

Dimensions in mm

Taste Supple paste, Melt in mouth with a fruity taste

Critères de sécurité Cible

Listeria Monocytogenes Undetected in 25g

Storage:

Organoleptic characteristics

Appearance
Thin rind with uncoated morge, golden yellow to light brown 

in color, may show greyish spots

Customs Code : 04 06 90 92

Texture
White to pale yellow paste, smooth, firm with a few openings 

when cut

THERMIZED RACLETTE HAUT LIVRADOIS
Variable weight 

Thermized cow's milk cheese
Uncooked pressed cheese

Unpasteurized cow's milk (99.53%), salt (0.24%), lactic starters (contains milk) 

(0.18%), microbial rennet (0.02%). Natamycin on the rind : preservative. 

Variable quantities depending on the season. Milk from France.

Best-before date : Days from factory

1.7 30 %

≥ 45 %

2.2 % 24 %

≥ 53 % 4.8-5.2 0.95

1555 kJ 

375 kcal

Energy (for 100g) Fat/total weight

Fat/Dry

Carbohydrates SaltProteins

Milk and lactoseAllergens

Dry matter pH Aw

FR

63.162.001

CE


