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BLEU D'AUVERGNE AOP 45111902 WHEEL VARIABLE 04064090

BLUE CHEESE
LOGISTICS INFOS

Packing x2
Consumer Unit EAN13 : 3151820432025

EAN7 Weight:

CHEESE FEATURES Net weight: between 2 Kg and 3 Kg

Rind appearance: dry, without moistening or exudation, gray/white/pink spots Gross weight:

Color: white to ivory with regular blue to green marbling Length: 19 cm to 23 cm

Texture: melting, unctuous, fine Width: 19 cm to 23 cm

Height: 8 cm to 11 cm

Packaging: aluminium sheet

CHEESE CHARACTERISTICS Package

Denomination : Bleu d'Auvergne PDO DUN 14 : 93271561902571

Maturing: 28 days minimum units/carton : 2

Dry extract: ≥ 51% MICROBIOLOGICAL CHARACTERISTICS Net weight: 5 KG

Fat on dry matter : ≥ 50%     E.Coli :     < 100/g - <1000/g Gross weight: 5,02KG

Fat on total weight: 28%     Staph. Aureus :     < 100/g - <1000/g Length: 280 mm

% of cows milk solids on the cow milk cheeses: between 11 and 13%     Salmonelles :    not detected /25g Width: 210 mm

Ingrédients :     Listeria Mono :    not detected/25g Height: 185 mm

Si Staph >10 5/g : recherche entérotoxines staphylococciques Palette EAN Palette :

unit / layer 14

Manufactured by Laiterie de la Montagne Layer/pallet: 6

NUTRITIONAL INFOS Ripened by Laiterie de la Montagne units / pallet : 84

Packed by Laiterie de la Montagne Net weight: 420 KG

Per 100g Gross weight: 421,68 KG

334 kcal Length: 1200 mm

1383 kJ Width: 800 mm

Fat 28 Height: 1110 mm

Of which saturated 

AGMs
19

Conservation Store at 6°C maximum

Carbohydrates 0.6 Distribution Shelf life 120 days

Of which sugars < 0,5 DLC/DDM mini à réception (contrat date) :

Protein 20 Health approval FR63.380.002CE

Salt 2.8 Traceability: 8-digit code (ERP)

PAUL 

DISCHAMP

Energy

Portée de la certification disponible sur demande à 

certification@eurofins.com

Pasteurized cow's milk (French origin; 95.479%), salt (2.80%), 

ferments (1.70%), animal rennet (0.02%), Penicillium roqueforti 

(0.001%).

Taste: franc, typical and intense

Laiterie de la Montagne
Saillant 63710 Saint-Nectaire
Tél: 04.73.88.50.62
Fax: 04.73.88.50.13


