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Commercial code

020p

Product name

TOMME DE SAVOIE "Génépi"

PRODUCT DESCRIPTION Pressed and uncooked cheese with thermized cow's milk

Milk cow

Heat treatment thermized

Style Pressed and uncooked cheese

POCHAT FROMAGERIES kg

Route d'Annecy oz

74270, MUSIEGES

France

Sanitary stamp : FR 42.232.001 CE

MICROBIOLOGICAL SPECS :

Analyses Tolérances

Escherichia Coli 100 per gramme

Staphylocoques à coagulase + 100 per gramme

Salmonella Absence in 25g

Listeria monocytogenes Absence in 25g

BIOLOGICAL SPECS:

Analysis Standards

Moisture 43%

Dry Extract Total 57%

Dry Fat Free Extract 28%

Fat on dry 48%

 Moisture Fat Free Cheese (TEFD) 61%

CHEMICALS SPECS :

pH 5,23

aW 0,955

NUTRITION FACTS per 28g : 

Average nutrition  facts Per 28gr / 1 oz

Calories (kCal) 101

Calories from Fat 73

Total Fat (g) 8,1

              Saturated fat 6,2

              Trans  fat 0,0

Cholesterol (mg) 24,8

Sodium (mg) 176

Total Carbohydrates (g) 0,4

               Dietary Fiber (g) 0,0

               Total Sugars (g) 0,1

              Includes Added Sugars (g) 0,0

Proteins (g) 6,7

Cholesterol (mg) 25

Sodium (mg) 176

Vitamine A (en µg de rétinol) 74

Vitamine D (µg) 0

Calcium (mg) 168
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Technical sheet identification 

FT-MONS-020P_USA

Unité de vente / sales unit

KG

10%

31%

% Daily Value

Ingredients

SIQO :

Analysis

Absence d'antibiotiques et de métaux lourds / No antibiotics or heavy metals

MILK, salt, rennet, cultures, genepi alcohol (0,01%)

Milk and dairy products (including lactose)

-

Absence de traitement par ionisation / No ionization treatment

Absence d'OGM conformément au règlement 1829/2003 et 1830/2003 / Absence of GMOs

Average weight :

1,5

3,3

Allergens

Producer's name and address
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NUTRITION FACTS per 100g : 

Average nutrition  facts Per 100gr

Calories (kCal) 361

Calories from Fat 261

Total Fat (g) 29

              Saturated fat 22

              Trans  fat 0

Cholesterol (mg) 88,6

Sodium (mg) 629,9 Salt 1,6 g

Total Carbohydrates (g) 1,3

               Dietary Fiber (g) 0

               Total Sugars (g) 1

              Includes Added Sugars (g) 0

Proteins (g) 24

Cholesterol (mg) 89

Sodium (mg) 630

Vitamine A (en µg de rétinol) 265

Vitamine D (µg) 0

Calcium (mg) 600

ORGANOLEPTIC CHARACTERISTICS :

Look
Régulière, talon droit ou légèrement détalonné - Couleur croûte : gris à gris blanc / Regular, straight or slightly 

sloping heel - Rind: gray to gray-white

Texture
Homogène, présentant des petits trous de moulage, souple non collante / Homogeneous, with small moulding 

holes, flexible and non-sticky

Smell and taste
Odeur saine et agréable de fromage, légère odeur d'ammoniaque, goût typique, équilibré, légèrement salé 

agréable / Healthy and pleasant smell of cheese, slight smell of ammonia, typical taste, balanced, slightly salty 
pleasant

Storage conditions Keep refrigerated under 41°F

LOGISTIC INFORMATION :

GTIN ARTICLE 3760028504313

UPC CASE 13760028504310

UNITS PER CASE 4

CASES PER PALLET 42

CASES PER LAYER 7

LAYERS PER PALLET 6
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