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PRODUCT FEATURES

Crust appearance: dry, grey to light grey with yellow/red/blue moulds
Paste colour: creamy white with regular blue to green marbling
Texture: supple, melting, creamy

Taste: fine and fragrant flavour

CHEESE CHARACTERISTICS

Maturing : 28 days minimum

Dry extract: 2 50%

Fat on dry extract: > 50%

Fat on total weight: 28%

% of cows milk solids on the cow milk cheeses: between 11 and 13%
Ingredients :

Pasteurized cow's milk (French origin; 96.079%), salt (2.20%),
ferments (1.70%), animal rennet (0.02%), Penicillium roqueforti
(0.001%).

NUTRITIONAL INFOS

Per 100g

340 kcal

Energy 1410 kJ

Fat 28

Of which saturated
AGMs

19

Carbohydrates 2

Of which sugars <0,5

Protein 20

Salt 2.5

TECHNICAL SHEET range Item code format
PAUL
FOURME D'AMBERT PDO DISCHAMP 45310202 ENTIER

Blue cheese

weight

VARIABLE

CARACTERISTIQUES LOGISTIQUES

Packing x2

Consumer unit

Package
DUN 14 :
e X units/carton :
MICROBIOLOGICAL CHARACTERISTICS Net weight:
E.Coli :  <100/g-<1000/g Gross weight:
Staph. Aureus <100/g - <1000/g Length:
Salmonelles not detected/25g Width:
Listeria Mono not detected/25g Height:
Si Staph >10 */g : recherche entérotoxines staphylococciques Palette EAN Palette :
unit / layer
Manufactured by Laiterie de la Montagne Layer/pallet:
Ripened by Laiterie de la Montagne units / pallet :
Packed by Laiterie de la Montagne Net weight:

Gross weight:

Length:
Width:

Height:

EAN13:
EAN7 :

Net weight:
Gross weight:
Length:
Width:
Height:
Packaging:

93271561902571
2

4,4 KG

4,42 KG

280 mm

210 mm

185 mm

14

6

84

369,6 KG

371,28 KG
1200 mm
800 mm

1110 mm

Conservation Store at 6°C maximum

Distribution Shelf life

Health approval

Traceability:

HS CODE

04064090

3151820432025
2344593
between 1.9 kg and 2.5 kg

12.5cmto 14 cm
12.5cmto 14 cm
17cmto 21 cm
aluminum foil

FR63.380.002CE
8-digit code (ERP)



