
TECHNICAL SHEET 

 TRONCHON CHEESE 
Date: 091017 
Ed: 01 

Tronchón cheese: Pressed paste cheese made from pasteurised 
cow´s and goat´s milk. 

Ingredients: Pasteurised goat´s milk and cow´s milk, milk ferments, 
rennet, calcium chloride, lysozyme (from egg), preservative: 
potassium nitrate (E-252) and salt.  

Allergen information: contains milk. 
Consumer information: Inedible rind. 
Best before: 180 days. 
Storage and transport conditions: Keep refrigerated between 1 
and 10ºC. 

PHYSICAL-CHEMICAL ANALYSIS MICROBIOLOGICAL ANALYSIS NUTRITION FACTS in 100 g 

Dry Extract < 50 % Enterotoxins Absence/25g Energy value 1659 kJ / 397 kcal 
Humidity < 60 % Escherichia coli <1000 ufc/g Total fat 25 g 
Fat > 45  % Staphylococcus aureus <1000 ufc/g Saturated fat 18,9 g 

Salmonella Absence/25g Carbohydrate 1,5 g 
Listeria monocytogenes Absence/25g Sugars 0,8 g 

Proteins 22 g 
Salt 0,3 g 
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