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A29 |CU GTIN 2880350 XXXXX C GTIN UC 2880350 XXXXX C
TeepabIf Cbip C HU3KUM BTOPOro
Hard cheese with low second heating. HetpeBarydalexay palynnyraaNehen
Texture elastic, slightly crumbly when ( opaiiblgqauT)er:p" f:ezpe:avuwz e
cut. Without holes or with some round ngnro :MT: i : msblon ofaceMrT:ng
A30 |CU description (full) holes, irregularly distributed throughout |OGoaxasesme NE (kopoTroe) oTop pyraem [PerElL
the mass. The average size of the holes PCNZEETREE pacvnpeﬂenewb'e M) ELe
is about 3-5 mm. Yellow color. Creamy Macce.Cpe,qw;w;;amep;‘;sepcumn
flavor with a slight acidity allowed. SOSTaBNAE ?KOH o = Qe ua?
CAnBoYHbIN BKYC C Nerkon KUCANHKOM
nocnesxycua (aonyckaercs)
A3l lcud ption (short) Hard cheese HOLLAN!).»\ with low second OBoaHaviense NE (annHHoe) Teepabiii Cbip rqnnAHacmm € HM3KO
: heating BTOPOM HarpepBaHuu
A37 |CU Net Weight 1400-2000g Bec HerTo MNE 1400- 20009
A38 |CU Gross Weight 1410-2010g Bec 6pyTTo ME 1410 2010g
A40  |Random Weight +/- 2% MeHsownics sec +/- 2%
A4l |"e" mark on CU - Mapkuposxa "e” wa NE -
A10 |Best before / Use by date 90 days Cpok xpareHmns 90 aHein
All |Date Format (on pack) Day.Month,Year DOPMAT aaThl (Ha ynakopke) DeHe. Mecau.lfoa
A43. |CU dimensions™ 192x183 Paamepul NE* . 192x183
A33 INumber of base units in the CU - Hucno Gazossix eamnKy B NE *
434 |Batch identification : locafisation - MAeHTUUKaLNA NapTum (pa3MelweHne Ha rnasHokM y
ynakosxe)
A35 |Batch identification : expression - HaeHTd napTMK {(Koamp )
-.!35 :uaeﬁ:gli:?ag;ls::{zt)mn S Lpeldnd pouch PET 350x280mim/ 10g OfucaHne ynakoskn (Tn v eec - ecam 4octynHel) |pouch PET 350x280mm/ 10g
READY PA D ® DT APP AR
A48  |Shelf ready packaging (Yes/No) - Fotos k npoaaxe (fa/Her)
AS0 Number of inner shelf-ready packs 0 Nombre de présentoirs par carton (zéro si 0
(2ero If case is shelf ready) c'est le carton )
Number of consumer units in each shelf| 7
A51 d e 0 Nombre d'UC par présentoir 0
A52 Elmenslons of opened shelf ready pack 0 Dimensions du présentoir ouvert * 0
DR PA OPOB 8l
A44 |Case or pack GTIN - GTIN carton ou pack
A45 |Case/pack description (full) Plastic box/ Carton case QO60o3nauenne Ha kopobke/ynakoske (AnuHHoe) NET awnk/unn KaptoHHbie kopobku
Ad46  |Case/pack description (short) 0603Hauenne Ha kopobke/ynakoske (kopoTkoe)
AS6 |Number CU per case/pack 9 Yueno NE 8 kopobke/ynakonke 9
A48 |Case/pack dimensions® 610x420x205/ 405x305x175 MM | Pasmepnl kopabid/ynaxosxu 610x420x205/ 405x305x175 mMm
A53 |Casefpack Net Weight (kg) 12,7-18,1 Bec HeTTo Kopobri/ynakosku 12,7-18,1
A54 |Case/pack Gross Weight (kg) 14,2-19,6/ 13,1-18,5 Bec GpyTTo Kopobku/ynakoskm 14,2-19,6/ 13,1-18,5
A55 |Random ngéht {yes/no) yes MeHaowmuiace sec kopobiu/ynakoeku yes
A57 |Transport and storage temperature 0-4s2c TeMnepaTtypa TPAHCNIOPTHPOBKM M XPaMEHWR 0 412°C
A58 |Transport mode AUTD: Truck Cnoco6 TpascnoTpupoBiu Amo rPy30BUK
AS9 :‘g::: of the batch cade on the case Day.Month.Year. Number of batch -::::c;mia npmyxr::pmu (» e AeHb.Mecsu.loa, HoMmep Bapkmn
A47 ::?k:ﬂ?if;?:;?:ﬂon ¢ (type and Plastic box 1.5kg/ Carton - 400g OnKEaHWe ynakoekm (TUn 1 BeC - €can AOCTYNH!) NET swwk 1.5kr/ Kaprown - 400g
ABO |Pallet GTIN GTIN Palette
A61 |Number of layers per pallet 8/ 7 Konuuectso yposHed Ha nannerte 8/7
AB2 |Number of cases or packs per layer 4/ 6 KonudecTso kopaBok, ynakosok 8 yposHi 4/ 6
AB3  |Number of cases or packs per pallet 32/ 42 Konuuecreo kopobok Ha nannere 32/ 42
AG4  |Dimensions® pallet included 1200x800x1600 PaaMepsi* (cm), Bknloyan nanner 1200x800x1600
AG5 |Gross Weight (kg) pallet included 474-647/ 570-797 Bec 6pyTTo (kg), BKAIOYEA nanneT 474-647/ 570-797
AB6 [Type of handling support used Euro pallet Thn nnathopMsl ANR NOTPY3CHHO-paIrpy3oHHbIX pal Euro pallet =
A67 |Dimensions of pallet base 1200x800 |Pa3Mephl OCHORAHMA Nannerac = | Tt~ 1200x800
ABB |Stacking possible y/n yes (for carton box) BO3MOMHOCTD mtaﬁmupﬂ’%ﬁﬁ?ﬁé’rﬁ"\ Y€S (AN KapTOHHLIE KOPOGKN)
AB9  |Max number of stack levels 4 (x2) TpH BOAMOXHOCTH m‘[éﬁ‘&?ﬁoaamxn - uueno vB@ﬂHe- 4 (x2)
A70 [Nb days cooling for complete pallets - fonmiectao aed o 3 "i -

(*) Length x Width x Height - Diameter x Heigth

(%) nwiia x Lhnpl
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Technical information

A99 |Shape T S e R R T ®dopma napannenenunes (40NYCKaeTCA He pPOBHbIE Kpan)
: shapes) i
Clear yellow color in all the surface with ] ACHO XenToro userTa No BCEW Macce ¢ rnaaKoi
_AIOO Outer Appea_rance SO AR BHewHwnit BUA nosepxHocTu M ead
Without holes or with some round holes, B€3 OTBEPCTUI MK C HEKOTOPLIMU KPYrIbIMU
Irregularly distributed throughout the mass. L OTBEPCTUAMMN, HENPABUNLHO PacnpeaeneHHbIe No
:A101 Innenappearance The average size of the holes Is about 3-5 v Eibliacne fethiacee, ipoay scel macce.CpeaHui pasmep 0TBepCTHS
| mm. i COCTABNRET OKANO 3-5 MM,
A102 |Taste Creamy flavor with a slight acidity allowed. Bkyc PHAECEEEINERYE, S SIHa Kt
3 nocneskycus (A0Nyckaercs).
A103 Smell Typical for cheese, without strange odors 3anax TUnNUYHbIE ANA Cbipa, 6€3 NOCTOPOHHMX 33Nax0s
' b : TexcTypa ynpyras, chnerka pacceinyaTtoe npu
A104 Textu.re Texture elastic, slightly crumbly when cut.. TekcTypa paspesanmu (aonycxaetca)
- D) P L
A D erfrage K L ole - - D ] L0 b * 0
A73 |Fat 26.8 26,2-27 ¥Kupel 26.8 26,2-27
— ¥
A21 [(EST % 56 55-57 Cyxue sewecrsa % 56 55=57
A22 |(Salt % 1.5 1,5-1,6 Conb % 1.5 1,5-1,6
A74 |Protelns 26 at least 25,5 benkun 26 He MeHee 25,5
A75 |pH 5.35 5y1s5}S pH 5635 SHIESIS
ROBIOLO POB D 0
A78 |Coliforms absence In 0,001g absence in 0,001g Colifarmes oTcytcreue 8 0,001r otcyTcreme B 0,001
A79 |Yeasts - - Apoxxu =
A80 [Mould - - Fpu6bi - -
A81 |Enterotoxin of Staphylococcus DHTEPOTOKCHHbI CTadnNoKoKKa
AB2 |Listeria monocytogenes abs. in 25 g of product Listerla monocytogenes oTcyTcTeue B 25 r
AB4 |Enterobacteriaceae = Enterobacteriaceae =
AB5 |Escherichia coli = Escherichla coli 3
A86 |Staphylococcus aureus / coag+ absence in 19 Staphylococcus aureus / coag+ oTCYTCTBME B 1T
A87 |Salmonella spp abs. in 25 g of product Salmonella spp oTcyTCcTBME B 25 T |
A90 . [Pathogene abs. in 25 g of product Pathogéne oTcyTcTene B 251




