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PRODUCT SPECIFICATION

Tilsiter cheese

No.: SE-039.1 |

/

Editioﬁ number: 3

[Page 1o0f2

Sign of
the plant

Producer:

Veterinary number:

Counntry of erigin:

Spotdzichnia Mleczarska MLEKPOL™ w Grajewie,

o . . it AL ; PL 200 I WE Poland

" Oddzial Zaklad Produkcji Mleczarskie w Kolnie, ul, Mickiewicza 34, 18-300 Kolno PL20RG ! g
&2 Rennet ripening cheese obtained from pasteurized mitk with a standardized fat content g i - .
=Y . T s o » ; ] Milk. salt. milk bacterial cullures, stabilizer: calcium
£ ¢ by the muoduction of additives, milk bacterial cultures. rennet, suitable curd treatment, b .
e 9 - i s Sy e gl 5 L chloride. dye: annato
T g separstion ol whey, Torming, pressing. salting in brine and ripening (min. 3 weeks) & ’

~ —

Usage For dircet consumption and as a semi-finished product for the food industry.
X In accordance with EU Regulation No. 1169/2011:
Allergens e B _
i milk, including lactose, |
The above mentioned product in accordance with EC Regulations 182972003 EC 183072003 does not include: ]
- Genetically modified orpanisms, !
. -derivatives of GMOs,
GMO o : y :
-products ereated on the basis of genetically modified organisms.
Milk from cows fed with GMO-free feeds.
The haste ingredient of Tilsiter cheese is raw mitk collested by the Dairy Cooperative only from the farms of the Cmmc:‘::lf\'mu_-m
Authenticity members and located in Poland The authenticity of the other components and additives is ensured through the declarations of
Suppliers. N
fonizing radiation The product and any of its ingredients and additives have not been subjected into fonizing radiation
Packaging in direct contact with produet Compilant with EU Regulations.
PARAMETER ACCEPTABLE LEVEL METHODOLOGY
Type Tilsiter Cheeese -
Smell and 1aste Spicy, from slightly acidic to acidic, clean
Block, shghtly fattened and slightly convex sides, light imprints of forms and
Appearance s ;
plastic bags are acceptable
" Uniform throughout the mass, from slightly yellow to yellow. Organoleptic assessment
Colour : : o
The lighter colour under the rind is acceptable.
e Jlexible pulp, slightly soft, CHEOUS 1 > mass, slightly stic
T — Flexible pulp, slightly soft lwmogm_t,ous throughout the mass, slightly sticky or
hard is acceptable
Mesiies Numerous intergranular meshes, flattened. Meshes size - from small grain of barley g
' 1o a small plum pit.
. According to the operating manual |
Moisture, % nax. 45 ;
Mk v T or MB-DL-37 i
" 2 According to the operating manuil
Fat content, % min. 2 ?
¥ 0 or MB-DL-36
Fatin dry matter, % min. 45 On the basis of caleulations ‘
. According 10 the operating manua!
Salt, %% nax. 2,2 ; g D $
i T of the device or MB-DL-38 i

market during the sheli-life

c=l.n=5§

PCB 138, PCB153, PCBIKO)

MAX, MAX.
PARAMETER ACCEPTABLE METHODOLOGY PARAMETER ACCEPTABLE [METHODOLOGY
LEVEL LEVEL
: - Total pg/g of ful 5
‘ B o R PN EN-1SO 6888-1 WHO-PCDD / F-TEQ 25
Coagulase-positive Staphylocoeci, cfu/g e 100 M=1000 or = o — |
’ PN EN-1SO 6858- 2| DIOXINS —_— ]f(tfil}:’)g’,?;:";cf'; T8 5.5 Aceording W the EC
(raw milk) T ', 4 ‘” -TEQ No 188172006
redivets olaced o tho = M =100 cofwe _ otal ng/g of fat
i e e M0 e | S0 11200-2 PCB28, PCBS2, PCBI0I, 40

Listeria
monocytogenes | 2 £
N immediate control of the

food sector, which 1s a
manufacturer of the food

Uinnl the food has Jeft the

Digitally signed by Birca Vi
Date: 2020.06.10 16:32:45 EEST

Absentin 25 g

lie

Reason: MoldSign Signature

Location: Moldova

EN/ISO 11290-]

Organochlorine and
organophosphiorus pesticides

According (o the EC
Ne 396:2008

Aftatoxin MI, pp/kg

According to the 10
No 18812006

; 15

{raw milk) o
Lead, mg/kg 002
(raw milk) o
Metamine, mg/kg 2.5




PRODUCT SPECIFICATION No.: SE-039.1

MLEAPEL Tilsiter cheese

R i W

SM "MLEKPOL” Edition number: 3 [Page 2 of 2
Means of transport In accordance with applicable law

Markin I accordance with EU Regulation No 11692011

ne Marking of expiry date: Best before. dd.mnvyyyy
Food law aspects The fimshed product has been produced i accordance with the requirements of the national and ELU law.
Shelf fife 90 days from the date of intreduction to trading at temperature from 0 °C to + 10°C (from 0°C to plas10°C),
and starage conditions Store ina dry, clean, well-ventilated place, free from foreign oders, protected Irom pests, )
at temperature from 0°C 10 +10°C (from 0°C w plus10°C).

Single packaging type Blue or red heat-shrinkable foil { 7.8 kg) or green heat-shrinkable foil with Mickpof logo { 2.6 kg)
Net weight / capacity [kg/l
pae capncley iyl about 7.8 kg shout 2.0 kg
(:1":2‘:1’:5"';:!5(;{ ;":::ﬁ ?::nl?n about 735x 1003 160 about 245 100 10
reli, , he|
Caollective packaging type Cardboard carton
Net weight / capacity |kg/l| i about 156 kg about 10,5 kg 3 i
mn(ll(::i:l:::5\:‘:{;*:[?::.:;121plz:lf::ﬁmﬁ about 730 225 x 115 about 440 x 265 5 107
Number of single packagings 5 3
in collective packaging -
Number of single packagings per layer 10 20
Number of sn;jizkﬁnckugmgs per 7 200
Numher of collective packagings per R 5 5
layer
Number of collective packagings per 13 50
pallet o o
Net weight feapacity on pallet [kp/d| about 550 kg about 530 kg i
i3
Maximum number of lavers per pallet 7 10
Dimensions of the pallet with the goods 12%0.8%1 .02 [ 2x0.8x1.25
(length, width, keight {m]) i S g i

Nutritional value
The declared values shall be average values agree with EU Regulation No, 1169/2011

Nufritional valuein 100 g 4
Energy value - 1441 ki /347 keal Derived from the data source “
& According to the operating manual
& = E ) ording to the operating manua
Fat 25 27g or MB-DL-36
e 24
of which saturated fatty acids ? § -5 17g ISO 15885
e Y
Carbohvdrates el & Og
g ol Dernved from the data source
of which sugars ey @ Og
5 g 4 -
Z 5 According to the operating manual
Prote g 2 ; R
Taieln "’é g of the deviee or PN-EN 150 8908-
Salt 18¢g Derived from the data source
. Name and Surname Function Date and Slgnature Agreed with: DL DN, DS, KELL KW,
| KTK.
: ()uulity ('t:)m'dinamr A (- i ji\(j’ £ 4 {;‘ £
- Approved. ) \ 7 }\ Date and signature of the nsuu)\ person
Mirostaw Borawski [ | A f i
\ 1 o) 7(( t’g 5)[{ /}' I N ks 7%




000 «PoxuueHckui
Cblp3aBoa»

b-7.3.3.2

CtpaHuua 1

Cneuyundurkaums rotoBo

NPOAYKLIK

Ctpanunu 3
Pepnakunsa 2-2018

1 Onucaﬂue npoAykTa

HasBaHne NpoayKTa: Macno CnajKoCNNBOYHOE KpecTbsiHeKoe 73,0% xupa,dacosatoe

TYY 10,5-35438742-007:2014

reHeTI/I‘-IeCKM MO,L],VICt)I/‘IL{MpOBaHHbIe OpFaHM3MbI OTcyTCTBy}OT

2 MHrpe,ﬂ,MeHTbl

3. OpraHonenTtuyeckue XapaKTepUCTUKM

HassaHue
npoaykra:

~Macno
CNagKkocnmBo
4yHOE

4. ®u3nKo-XxMMMUYECKUe nokasartenu

3HaveHune

He MeHee 73 0

Honyctumele
_OTKIOHEHWA

He Gonee 0.23

He meHee 6,25 1

'He Gonee 2.5

BHeWwHWi BUA, "NOBEPXHOCTb Ha pa3pese crierka MaTtoBas ¢ HANMUNEM OANHOYHbIX
| Menbyalluwvx kanens Bnaru pasmepom Ao 1 Mm.
- Bkyc 1 3anax: YUCTbIA CNUBOYHbII.
i KoncucreHuusa: ogHopoaHas, nnacTvyHas, NnoTHas,
- UiBeT : oT cnabo-KenToro A0 XenToro, paBHOMEpPHbIA No BCeil Macce.

MeTo,q onpeaunneHns
- TOCT 5867

- TOCT 3624

FOCT 3624

" TOCT 3624

3HaueHue

He
| AONyCKaeTcs

1 x 108

Honyctumble
OTKIOHEHWSA

MeTopn onpeguneHus

FOCT 9225 unu

| ACTY IDF 73A
ACTY IDF 73A

AOCTY IDF 100B

He fonyckaecst

Mokazarenn EAvHLb
... W3MepeHnA.
Maccosas gons %
Kupa —
Tutpyemas l %
KMCNOTHOCTb ‘
nnasmbl (B
nepec4yeTe Ha
NaOH)
AKTUBHas en pH
KMCNOTHOCTb
nnasmbl | ,
KucnoTHocTh % K
KMPOBOW
5. MuxpoGMonoruquKue XapaKTepucTUKU
MokasaTenun : E'D'MHMU'H
_ N3MEPEHMS.
BI'KIM B 0,01r
(Konndopmbl) o
MesodunbHble KOE/r He
aapobHble u Otonee
dhakynbTaTUBHO-
aHaspobHble
MUKPOOPraHn3mbl g o
[MaToreHHble B 25r
MUKPOOPraHN3Mbl
, B T.4. Bakrepun
poay Salmonella

B cooTBETCTBUN G |




“O,ElO «PouLLieHcKui
__ChlpsasoA»

b-7.3.3.2

CrpaHuua 2

B [

Cneundukaums rotoBomn
NpoAyKLMUK

CrpaHuuy 3 -
Pepnakuns 2-2018

Stafilococcus
_aureus |

Listeria

monocytogenes

[poxoku,

nnecHesble

rpubsbI

HE ﬂOﬂyCKaeTCﬂr

—re

6. lMNokaszaTtenu 6e3zonacHoOCTU

ToKCUYHbIE 3NEeMEeHThI

[NokazaTenu

- CsuHel
Kagmuia

- MuLbsik
PTyte
Mepe
LnHe

XKeneso

MukoTtokcuHer
- EanHWMLbI
[MokasaTenu A H

| AcbnaTOKCMH B1
AdpnatokcuH M1

Pagnonyknuper
- EauHnupbl
[NokasaTenu A W
I __VSMEpEeHunA. |
YpnenebHas

adKTUBHOCTb

Cs-137

YpaenbHas

Mectuumpel
lMokasaTenu

XUl (ramma-
n3oMepbl)
Kapbodoc
Xnopodﬁoc

MeTadoc

AT

MI/KM

Mr/Kr
- mr/kr
mr/kr

mr/kr
 mMr/kr
~ Mr/kr

FOCT 30347

He JonyckaeTcs

1 00 B CYyM Mé

e
f | He Gonee 0,1

| He Gonee 0,03

| He bonee 0,1 |

 He Gonee 0,03 |

3HaveHune

|Hebonee 50 |
He Bonee 50 |

NCTY I1SO 11290-1,

[onycTumble

__OTKNOHEHWA |

3Ha4vyeHune

M3MEPEHNA. |

Mr/Kr

MI/Kr

0,001
He bonee
- 0,0005

br/kr

=

M3MepeHust. |

Mr/Kr
Mr/Kr
Mr/Kr

TR -

mr/kr

3Ha4veHune
He Bonee
100

He Bonee
- 20

3Ha4vyeHune
He Bonee
0,2
He

Aonyckaerca |

HE

_.AonycKaeTcs

He

Honyctumele
OTKITOHEHWNA |

~_ponyckaetesa |
__He Gonee 1,0

MeTog onpeanneHus

FOCT 26932
. I'OCT 26933
TOCT 26930
. TOCT 26927
' TOCT 26931

MeTopn onpenunerns
- MB4082

MB 4082

MeTop onpeguneHus
- MU TAMMA 2003

MW BETA 2004

Hdonyctumble
OTKNOHEeHuA |

Mefo;ﬁ, Onpé;l-il:;‘lJ'.leHI/IH |
 PU® 5.4-01
- MB 3222-85
MB 3222-85
~ MB 3222-85

- PU®D 5.4-01



00 «PoxuLleHckuii b-7.3.3.2 CtpaHuua 3
~ ChIp3aBoa»

CneuundukaLms rotosow Crparuy 3
npoAyKLmu Pepnakums 2-2018

7. AnnepreHb! (B COOTBETCTBUM ¢ AUpekTMBOI 2003/89 EC)

[poayKT conepnT cneaytoLyune annepreHbl o
' AnnepreH B cocrase npoaykra (benok nakrorno-6ynud (Aun B))

8. MapkuposBka

Ha kaxxgom fAumke 13 rodopokapToHa HakneeHa aTuUKeTKa C yKasaHueMm:
- HauMeHoBaHuWe NpeanpuaTUa-U3roToBuTens
- HaumeHoBaHuWe NpoAyKTa
- Jlara u3roToBneHus
- HOMep napTun
HOMeEp ALunka
- Macca HeTTo, Kr
- NULLEBas 1 aHepreTmyeckas LeHHOCTb
- obo3Ha4eHne HopMaTUBHOIO AOKYMEHTA
- KOHeYHoM AaTkl NoTpebneHns unu aarta N3roToBEHUs U CPOK rOAHOCTY
- YCINOBUWS XpaHeHus

9. YnakoBka, xpaHeHWe U TPaAHCNOPTUPORKA

YnakoBka €KOmnuH,

XpaHeHue [Mpy oTHOCUTENBLHOI BNaxHOCTU Bo3ayxa He Gonee 80% n npwu
- Temnepartype ot MuHyc 18°C go 0°C

TpancnopTtupoBka | B oxnaiaaemMbix TPaHCROPTHBLIX CPEACTBAX | obecneynBaioLLmx
COXpaHeHVe ka4ecTBa npoAyKuun ¢ cobnofeHnemM HopM U npasun
NepeBO30K CKOPOMOPTAXLUMXCA Py30B

10.Cpok xpaHeHus

0°C no 4°C — e Gonee 2 Mecs1IeB:
-5°C no 0°C —He Gounee 3 MeLsIIEB,
- 11 °C go - 6°C — "e Gosiee 9 MecsieB

11.MuweBan u aHepreTMyeckas LEHHOCTbL

HaumeHoBaHue bBenkn, r Yrnesogbl, OHepreTuyeckas

NpozyKTa LleHHoCTb B 100r }
S npoaykta, kKan (kx) |
Macno akcTpa 665 (2782) |

HavanbHuK nponssoacTBEHHON Na T [".M.CmypbirnHa




& MLEKPOL

PRODUCT SPECIFICATION

Dutch type cheese

No: SE-001

SM, MLEEPOL”

Editon numer: 3

age 1of 3

Number of copy:. .

Veproduction version

= ¥
i \'EI;;;’:: He Producer: Veterinary number: Country of origin: é
,}., —
i M Spétdziclnia Mleczarska  MLEKPOL” w Grajewic, PL 28101601 W E
i‘ ' Oddziat Zakiad Produkcji Mleczarskie) w Mragowie ul. Kormoranaw 1, 11-700 Mragowa ’ ) /
{ Spotdzicinia Micezarska , MLEKPOL™ w Grajewie, ' |
| Iy Oddzial Zaklad Produkcji Mieczarskici w Dabrowic Bialostockiej ul. 3-go Maja 39, 16-200 PL 20111601 WE Poland !
i o Dgbrowa Bialostocka gl 4
| ¥ Spoldzielnia Mleczarska , MLEKPOL™ w Grajewio, PL 20631601 WE
L o _Oddzial Zaklad Produke)i Mleczarskici w Suwalkach, ul. Wajska Polskiego 110¢ 16-400 Suwalki & e i - _
= e ——i— gy
2 ) 2 v Milk, salt, milk bacterial cultures, stabilizer: calcium chivride. |
2 | Rennet ripening cheese obtained from pusteurized milk, with a standardized fal | 2 L dye - annatio. )
] 5 content. by introduction of udditives. milk bacterial cultures, rennet addition, .g- B
i suitable curd treatment, separation of whey, forming, pressing, salting in brine. | 2
.'g packaging and ripening- min. 3 weeks g V2 Milk, salt, milk bacterial cultures, stubilizer: calcium chloride
Usage For dircet consumption and as a semi-finished product for the food industry.
Al In accordance with EU Regulation No. 1169720171
i o B mitk, including lactose, e
The above mentioned product in accordance with EC Reguiations 1829/2003; EC 1830/2003 does not include:
- Genetically modified organisms,
4 -derivatives of GMOs,
(MO u . . ‘
-products created on the basis of genctically modificd organisms. |
. ~ o oz i
Milk from cows fed with GMO-free feeds. 41
+ - oo s ,,,7,,{;
The basic ingredient of the Dutch type cheese is raw milk collected by the Dairy Cooperative onl v from the farms of the i
Authenticity Cooperative members and located in Poland. The authenticity of the other components and additives is ensured through the ;‘f
declarations of’ Suppliers. i
y !
louizing radiation The product and any of iis ingredients and additives have not been subjected into tonizing radiation. i
T PO -:E
Packaging in direct contact with |

Compliant with EU Regulations.

product ﬂ

s o2 i

PARAMETER ACCEPTABLE LEVEL METHODOLOGY |?

Type Bulch type cheese « I

= - : i
Smell and taste Mild, aromatic, pasteurization allertaste, slightly sour, slightly spicy in older cheeses| i

Appearsiie Block with slightly flattened and.slighllyl convex sides, lght imprint of forms ‘f

and plastic bags is_accepiable ] i

Colour Uniform throughout the mass, from shightly yellow to yellow, & - !

- ST 5 By EPHIC assessme i
Cuonsistence and structure Flexible, slightly soft, homogeneous, Fram slightly soft to soft. homogenous A |

) ) slightly hard is acceptable. ey o e i

Few meshes or lack of them, round and oval, size from pin-head to rice or bean f

Meshes seeds. jagged or small meshes under the rind, occurrence in apglomeration is i

- gty — acceptable. e
" According to the operating manual ul'f|

Moisture, % max, 4 £ B i ]

ik n H __the device or MB-D1L-37 |

Fatin dry matter, %

PARAMETER

Staphylococeus coagulase — positive,
cfu/g

narkel during the shelf-

N '"'_'P’FGJHEG placedon the|
1

nin. 43 min, 48 - On the hases of caleulations
MAX. MAX. i
ACCEPTABLE METHODOLOGY PARAMETER ACCEPTABLE |METHODOLOGY i
LEVEL LEVEL |
e Total pg/g of fat -
)
- PN EN-L?:} 6888-1 WHO-PCDD / F-TEQ 23
=100 M= 1000 . Te
" PN EN-SO 6885-2 | DIOXINS (00 r}?é‘}l)ﬁgf;"lfg‘g THE 5.5 According 1o the 1
- (raw mitk) [WHO wllighon No 188172006
meM o100 efu/g | i Total ng/g of fat
o EN/ISO 112902 PCB28, PCBS2, PCRIGH, 0
I PCB 138, PCB153, PCB18

life
Listeria Belore the toad has leit
monocytogenes | the imumediate control

of the toud sector,

which 1s a manufacturer
ol the food

Absent n 25 g

Organochlorine and
organophosphorus pesticides

According to the 1:C
No 396/2005
T

ENASO H1290-1

Aflatoxin M1 pg/kg

| According to the F(

(raw milk} b5
Lead mg/kg (

{raw milk) I

Melamine, mg/ kg 2.5

No 88172006
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PRODUCT SPECIFICATION |

“MLEKPOL No: SE-001
é%-»—-—" - Dutch type cheese

SHLMLRERPOLY

Fehition numer: 3 Page 3af 3 Number of copy:. .
£

Nutritional value
The declared values shall be average values agree with EU Regulation No 1169/2011

Nutritional value in 100 g
Fatin dry matter, % min, 43 %% . 48 %
Energy value -] 1441 Kd 7 347 keal td6t k)7 352 keal Derived from the data source
B e ———————————— E e A S e B— : seithissns N—— !
’ aE According to the operating manual
R Sy Te 8 or MB-DIL-36
El e S s dou s LEERR
of which saturated fatty acids £ 8 _g 17g 18e IS0 15885 ;
—-23 ~ e
Carbohydrates EE'S 0 g i
ety .g '.g o e : Dyerived from the data source i
af which sugars Ey= 0y Dg
| - Lo s 08 o s
Protein z £ Rl 35 o manual of
= TR ANG MR e s ;
Salt o 13g 13e :
Name and Surname Function Date and signature Agreed with: DS, ON, DL, MLL. DTK,
— Devdoped 1 o S - SLL, MKP, MPS
_dustyna Kawowska | e ConolSpeculs 12032009000, favenok | e
Approved by. Vece President of the Boird T o [ate and signature of the ssuing person
Slawonnir € i or Tee rvgiidl B - 2103 Jus S s e H :
'Hhmsnm“t s e - !cu‘i%-l echnotogy and Production 4 ‘Zﬁ»f.f fjé ,!?J 0$ 20? f { Z‘i |
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