
Tete de Moine 4/2 lb

This product specification reflects Jan 2020 nutrition requirements

Consumption of this product is intended for the general public. Update: 2019-02-06 15:56:15

Product Details
Product name: GTIN 12/UPC product code: NA
Item number: GTIN 14/UPC case code: NA
Brand ID: ESDS item #: NA
Product group 1: Other code: NA
Product group 2: Rennet: Animal
Sold per lb or case: Shelf life: 120 Days
Country of origin:

Tete de Moine 4/2 lb 

Emmi

Per lb
Switzerland Age/Cure time: 75 Days minimum

Product Specifications
Inside appearance: Light cream color
Outside appearance: Rinded surface, brownish/golden color, cylinder shape
Consistency, texture: Semi firm texture
Taste, flavour: Pronounced sharp, tangy flavor
Special treatments/Milk: Heat treated milk
Storage conditions: Maintain between 33-40 F.
Special application: Use a girolle to shave into pretty, delicate rosettes to garnish salad, antipasto and more.  Pair with Pinot Grigio or Pinot Noir. 

Product Claims
DFW (Dairy Farmers of WI) No
rBst Free: Yes
Kosher: No
Gluten Free: Yes
Organic: No

Ingredient Statement:
Cultured milk, salt, enzymes

Allergen statement: Contains milk

Unit Information Label Information Case Information
Unit weight: Rwt 2 lb Beautylabel qty: 4 Date code: Best Before mm/dd/yy
Shape: Cylinder shape Beautylabel location: top on each piece Case code location: Side of  preprinted case
Dimensions: Approx 4" wide x 3.75" tall Nutritional label qty: 0 Box code number: NA
Cut: NA Nutritional label locat: NA Box dimensions: 9.80" x 9.50" x 4.70"
Date code: Best before mm/dd/yy Repack beautylbl qty: 18 Case cube (cu ft): .25
Prod code locat: Bottom of each piece Repack beautylbl loc: Sheet in bottom of case Total tare: .9 lb
Packaging code: NA Other labels qty: 0 # of pieces per case: 4
Packaging size: NA Other labels descript: NA Gross case weight: 8.90 lb
Packaging type: Silver foil Other labels location: NA Net case weight: Rwt 8 lb
Packaging seal: Foil wrapped Label line A: Tete De Moine 4/2#

Label line B: Best Before mmddyy
 Label line C: Net Weight  (Bar code info)

Tape color: Clear
Pallet type: 48" x 40"
# of cases/pallet: 128
# of cases/layer: 16
# of layers/pallet: 8
# of top cases: 0
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Nutritional Information Microbial Specifications Chemical Specifications
Servings per container: Varied Yeast mold: NA Moisture: 35-39 %
Serving size: 1 oz (28g) Enterobac (coliform): NA Moist in fat free matter: 55-62 %
Calories: 110 Escherichia coli: <100 cfu/g Fat: 31.5-35 %
Fat: 9 g DV fat: 12 % Staph aureus: <100 cfu/g Fat in dry matter: 51-54 %
Saturated fat: 6 g DV saturated fat: 28 % Salmonella: Neg/25g Salt: 1.5-2.1 %
Trans fatty acid: 0 g DV trans fatty acid: 0 % Listeria mono: Neg/25g pH level: 5.3-5.8
Cholesterol: 30 mg DV cholesterol: 9 %
Sodium: 260 mg DV sodium: 11 %
Total carbs: 0 g DV carbohydrates: 0 %
Fiber: 0 g DV fiber 0 %
Sugars: 0 g DV sugars: 0 %
Added Sugars: 0 g DV added sugars: 0 %
Protein: 7 g
Vitamin D: .3 mcg DV vitamin D: 2 %
Calcium: 200 mg DV calcium: 15 %
Iron 0 mg DV iron: 0 %
Potassium 20 mg DV potassium: 0 %
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