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General Information 

Product name: Taleggio  DOP Product Description: Soft table cheese, produced with pasteurized, 

whole cow milk (about 2,3-,2,6 kg ) 

Ingredients: Pasteurized cow milk,salt, rennet, selected 
ferments 

Peso netto:  variable weight product (2,3-2,6 Kg) 

Organoleptic characteristics: 
Shape: parallelepiped  (side 18-20 cm, height of 4-7 cm) 
Colour: rind slightly orange, cheese: white to straw white 
Aroma: typical intense 
Flavour: sweet, slightly acidulous, aromatic 
 
  
 

Production Flow: 
milk pasteurization 
addition of selected ferments 
addition of rennet (coagulation) 
curd breaking 
curd extraction and placing in moulds 
cheese dry/in brine salting 
aging (35-40 days) 
refrigerated storage 
shipping 

Analytical data 

Chemical-physical characteristic at shipping  (min. 
and max. values in % p/p) 

Microbiological characteristics at shipping  (values in UFC/g) 

Parameter 
Target value (min and max. values 

in %) 

 

Escherichia coli:  
Stafilococcus coag+ :  
Salmonelle spp:  
 
Listeria monocytogenes: 

 

in accordance with Reg. CE 2073/2005 
in accordance with Reg. CE 2073/2005 
absent/25g in accordance with Reg. CE 
2073/2005 
absent/25g in accordance with Reg. CE 
2073/2005 
 

moisture:  
total fat :  
fat/drymatter:  
protein:  
carbohydrates: 
salt (NaCl):  
pH 

50-56 
23-27 
min 48 
16-20 
<0,5 
1-2 

5,0-5,5 

Typical value for 100g product (kcal/Kj): Energetical value (kcal/kJ) 
Protein (g) 
Carbohydrati (g) 
Fat (g) 

310/1297 
19 
0 
26 

Transport temperature (°C): +2  e +6 Storage temperature (°C): +2  e +6 

Use by (days from production) 
 

60 day from 
packing 

Product coding Production date 

Packaging 

Tipo Descrizione Codice EAN Materiale 
Dimensione 

(mm, L x l x h) 

Peso 

(g) 

Primary packing: paper 2676610000000 
EAN13 

Pharment surrogate 200x200x60 20g +/-8% 

Secondary packing: closed carton 98002612001463 
ITF14 

Carton 400x210x95 260 +/- 8% 

Languages on the pack : I – F – GB – D – E  

units/carton: 2 

Palletizzation                                  Picture of consumer unit 

Pallet type Euro  
 

 
 

n° cartons per layer 10 

n° layes 6 

n° cartons/pallet 60 

n° units/pallet 120 

 
 


