
\99 Shape )ouch with vacuum DopMa YnaKoBaH noA

100 Appearance Soft with a lumpy texture, A slight whey
release of a maximum of 3olo is allowed. BHeuHxi Bx.o

MBrKtri c KoMKoBaroi crpyKTypoi. AonycKaercr
Cna6oe BbtAeneHtre CbtBoporxu MaKChMyM 3olo,

\101 :olor From white to yellowish, uniform throughout
the mass. LlBer Or 6eaoro Ao xenroBaroro, paBHoMepHbti no BCe,

Macce.

q102 Taste Pleasant, typical for lactic fermentation,
without foreig0 aftertastes. lKyc l-lprrrxsri, xapafrepHbti Ann MonocHoli

Qepmexraqut, 6e: nocropoxxux nprBKycoB

Pleasant, characteristic aroma of lactic
fermentatlon, wlthout extraneous shades. 3a nax tlpnnrxrri, xapafrepHbti apoMar MoroqHoli

0epMeHTaLlHtr, 6e3 nocropoHHtrx oneHKoB

{73 Fat, 9 55 {(xpbr, r 55
q21 iumldity,o/o 7s I tq-ta BAaf a to/o 75 I 74-76
\74 )roteins, g mln 17 6er min 17
75 Acldity, "r

476 pH
mln 160

4.68 | 4,65-4,7 )H 4.68 | t,os-+.t

q78 lollforms absence in 0,019 Coliformes orcyrcrBxe B 0.01r
{79 feasts 500 qpoxxx 50.0

500
480 Mou d s0.0 fpu6bt
A82

-isteria monocytogenes orcyrcr8re I 25
coagutazo-posiUve ul'( max 100 itaphylococcus coagulazo-positry{ Max 100



A50

A51

452

Fermented mtlk product obtained by
fermentlng milk under the influence of
starter cultures of lactic bacteria, from
which the main part of the whey has

been removed;

before / Use by date lodays at 4r2oc / 3-6 months at -18oC

of base unlts in the CU

OnrcaHhe ynaKoa(h (Ttrn y Bec - esu aocrynHbt)

of consumer units in each

of opened shelf ready pack

Ha Kopo6Ke,/ynaroBKe ( xoporKoe)

of the batch code on the case

ynaKoBKX (Thn x Bec - ecrx AocrynBst)

Number of layers per pallet

Number of cases or packs per layer

of cases or packs per pallet

days cooling For complete pallets

(*) Lcngth x Wldd, H.tght- Olahcret x Hclgth

4840 148004 739

KHcnoMonogHhti npoAyxr, norygeHHbti
nytem $epuexraqxtr Mono(a, noa
Bo3AeicTatreM crapToBbtx Kynbryp

MonoqHbtx 6aKTep{i, tr3 (oroporo yAaneHa
ocHoBHa9 qacTb cbtBoporKh I

TBopor 5.5olo

1000s

370x290x 1 30


