Red Central — 60 High Street - Redhill — Surrey — RH1 1SH — UK

CLACTALIS
McLelland

PRODUCT SPECIFICATION

Issue:

2

Product code:

90528 or 501860 or 015147

[ Product Name: | Galbani Dolcelatte Quarters 1.5kg x2
Manufactured at: Egidio Galbani S.r.l. Packed at:
Via dei Caduti 15/17 N/A
27014 Corteolona
Health Mark: ITO31CE Health Mark: N/A
Certification(s): BRC - IFS FSSC 22000; ISO 14001 Certification(s): N/A
Legal product description:
Blue veined soft cheese made from pasteurised cow’s milk.
Net weight: 1500 g Units per case: 2
e mark on the pack? No Cases per layer: 12
Layers per pallet: 8
EAN: 2050470
Outercase barcode: 98000430051486

Description of primary packaging:

Cheese wrapped in printed aluminium, placed in a hard plastic tray sealed with film and a label on top.

Storage conditions:

Keep refrigerated

Remove any palette wrap immediately after delivery
Packaged in a protective atmosphere? Yes / No
Once opened, consume within 1 day

Do not Freeze

Shelf-life:
Packing + 60 Days
DO NOT EXTEND SHELF-LIFE
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Ingredients list

%

(inc. sub-components & | (actual quantities, do | Country of origin Supplier Grade/specification
additives®) not use 'traces')
Milk Confidential EU countries Confidential Confidential
Cream Confidential Confidential Confidential Confidential
Salt Confidential Confidential Confidential Confidential
Rennet Confidential Confidential Confidential Confidential
Starters Confidential Confidential Confidential Confidential
Ingredients present in the rind must appear after “Rind contains”
Is the rind edible? Yes No
Ingredients list (as it appears on pack):
MILK, CREAM, salt, rennet
Nutritional information Per 100g
Energy kJ/kcal 1467 / 354
Fat (g) 31
Of which saturates (g) 22
Carbohydrate (g) 1.8
Of which sugars (g) 0.5
Protein (g) 17
Salt (9) 2
In line with EU directive No 1169/2011
Microbiological standards Target (m) Reject (M)
Listeria monocytogenes Per 259 Absent Presence
Salmonella spp. Per 25¢g Absent Presence
In line with EU directive 2073/2005
Chemical standards % Objective at packing Tolerance
Fat 31 +3.5
Fat in Dry Matter N/A Min 55%
Dry Matter 53 +2
Salt 2 +0.9
Moisture 47 +3
pH 5.45 +06/-04
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FOOD INTOLERANCE DATA

Free from? Yes No Comments
Cereals containing gluten, namely: wheat, rye, barley, oats,
spelt, “Khorasan” wheat or their hybridised strains, and X
products thereof
Crustaceans and products thereof X
Eggs and products thereof X
Fish and products thereof X
Peanuts products thereof X
Soyabeans and products thereof X
Milk and products thereof (including lactose) X Milk is the main ingredient
Nuts and products thereof X
Celery/celeriac and products thereof X
Mustard and products thereof X
Sesame seeds and products thereof X
Sulphur dioxide and sulphites of more than 10mg/kg in X
Lupins and products thereof X
Molluscs and products thereof X
*Even if present but at level below declarable level, please confirm this above.
In line with EU directive No 1169/2011 and Lactalis Group Policies
Is the product produced in a site that handles nuts? ¥es No
If yes, which? N/A
Do nuts go down the same line? Yes No

GM status Yes No Comments
Free from GM ingredients? X
Free from GM processing aids? X
Produced with the help of GM organisms (eg. Enzymes)? X
In line with EU regulation 1829/2003 and 1830/2003

Free from derivatives of Yes No Comments

Beef X
Sheep/Lamb X
Pork X

Suitable for Yes No Comments
Vegans X Cow's milk
Ovo-lacto vegetarians X
Coeliacs (<100ppm gluten) X Not certified
Kosher X
Halal X
Free from alcohol X

PACKAGING INFORMATION

Packaging component Material Size/Dimensions (mm) Weight ()
Wrap Aluminium foil 35
Tray PS 180 x 180 x 105 8
Film TBC 2
Outercase Cardboard 383 x185x 118 250
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