
Pieces x carton Layers x Pallet Cartons x pallet Pieces x Pallet

4 9 54 216

Unit of measurement 

kJ

kcal

g

g

g

g

g

g

g

mg

mg

Unit of Measurement 
Standard

Limit value

Min.

Limit value

Max.

ufc/g < 10

ufc/g < 10

presence/25g not detectable

presence/25g not detectable

Unit of measurement 
Target value Rejection limits Min. Rejection limits Max.

% 50,0 <48 >52

% 6,0 <5,8 >6,2

% 27,0 <25 >29

% 1,8 <1,8 >2,2

Fat 27

of which saturates 19,4

Carbohidrate 0,9

Trans-fat 0,1

Sodium 742

Salt (NaCl) 1,8

Microbiologica value (typical value for 100g)

Fat

detectable

Listeria monocytogenes detectable

Reg. 2073/2005

Reg. 2073/2005

E.coli

Staphylococcus coagulase +

Energy 1346

Energy 325

Packaging

Storage condition (°C) Max +4°C

TMC 120gg

Nutrition Information  (Typical value of 100g )

Milk pasteurization  72°C for 45 seconds

Typical value

 GORGONZOLA DOLCE 1/8

Cod:  1208_ST_F

Date of Issue: 02/2019

Expiry date: 02/2022

SR.SL.36/R00

Product Code 1208

Ingredients
Pasteurized cow milk 98,26%, lactic ferments 1,5% (Streptococcus thermophilus e Lactobacillus 

bulgaricus), salt 0,21%, rennet 0,02%, Penicillium roqueforti 0,01%. (inedible rind)

List of allergens

 (UE 89/2003, 142/2006, 68/2007)
Milk and products thereof (including lactose)

Weight 1/8 of a whole wheel, product subjet to variable weight  (about 1,5Kg)

Product Name GORGONZOLA DOLCE 1/8 EXPORT EXTRA UE

Brand GRANAROLO

Product Description
Full Fat Soft mouldy cheese.

EAN Code 98002670012081

Cholesterol 86

of which sugar <0,1

Protein 19,5

IT 01 124 CE

Salt

Enterotossine stafilococciche

Chemical-physical caracteristics

Moisture

pH

UE Establishment Code




