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PRACTICAL INFORMATION
Net Weight (g) VARIABLE HS CODE
Total Shelf life (best 

before date) in days / Health mark

Total shelf life (Use by  

date) in days / AOC-AOP? Y/N

Guaranteed into first 

point of delivery 50

Order barcode ITF14 3263091002156
Product barcode EAN13 -

Case barcode EAN128 93263091002159

Conditions of conservation

QUALITY INFORMATIONS ON THE PRODUCT

pasteurized milk

Allergens

Ingredients : 96,6-97% Yes milk

(origin : France)

Cultured milk 1 -1,4% /

Salt 2,000% /

Rennet traces /

Others  

/

Preservatives /
Remark :  OGM free

CHEMICAL ANALYTICAL STANDARDS

Dry extract Fat Fat in dry matter (minimum) Moisture content pH at packing 

52% 40,00% 75% 78% 4,5

NUTRITION VALUES FOR 100g

Energy KJ/kcal Fat (of which saturates) Carbohydrates (of which sugars) Protein Salt

1684/408 40 (28,8) 2 ( 0,4) 10 2,00

 MICROBIOLOGICAL SPECIFICATIONS

Listeria (in 25g) Salmonella (in 25g) Staphylococcus aureus /g E. Coli /g Totals coliforms

absence absence m=100 M=1000 m=10 M=100 m=100 M=500

PACKING INFORMATIONS

Units per case Unit dimensions (mm) Unit net weight (g) Unit gross weight (g) Case gross weight (g)

1 d = 212 h=90 2000 2087 2198

Layers per pallet Cases per layer Cases per pallet Case dimensions

13 19 247 H 95x 220x 220

Type of cheese Soft ripened cheese enriched with cream

Cheese Product name

DELICE DE BOURGOGNE KG

4069093

FR 89 373 001 CE

Between +4 and +8°C

NO

Languages on labels

English

Heating treatment

Pasteurized whole cow’s milk

/
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