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PRODUCT 
Sales name : 

Legal trade name : 

Trademark : 

Product description : 

Conditions of preservation : 

Use by date at packaging: 

Origin : 

Camembert made with pasteurized cow’s milk 

Camembert 

MON PERE 

Soft mould ripened cheese 

Between +2°C and +6°C 

60 days 

France  

COMPOSITION 
Ingredients: pasteurized cow’s milk, salt, lactic starters, rennet. 

The bold mentions are addressed to the intolerant persons. 

Allergens: milk and derived products (y including lactose and milk proteins) (according to decree 2008-1153 of November the 
7

th
 2008, modifying the appendix IV mentioned at the article R112-16-1 of the consumption code). 

GMO: absence according to the law 1829/2003 (EU) and 1830/2003 of the European Parliament and the European Council of 
September the 22

th
 2003. 

CARACTERISTICS 
Sensory Physical, chemical (with tolerances) Microbiological 

Shape: 

Appearance: 

Odour: 

Flavour: 

Texture : 

Cylindrical 

White mould 

Light, pleasant 

More flavoured with age 

Smooth  

Weight : 

DM : 

Fat/DM: 

Fat: 

Salt: 

250 g 

44 % 

45 % 

20 % 

1.4 % 

TU1=241 g 

41<PF<45 % 

>45 %

20<PF<25 %

1.2<PF<1.7 %

Staph. coag. + : 

Enterotoxines : 

Salmonella spp : 

L. monocytogenes :

E. coli :

<100 

If  staph>10
5
 

Abs/25g 

Abs/25g 

<100 

NUTRITIONAL VALUES PER 100 G 
Energy (kJ/kcal) : 

-Fat :

Of which saturated :

-Proteins :

1046/252 

20 

13 

18 

Carbohydrates : 

Of which sugars : 

-Sodium :

<0.1 

<0.1 

0.55 

PACKAGING/PALLETISATION 

Unit 

Type of packaging : 

Packaging material : 

Net weight : 

Paper 

Cardboard box 

250 g 

Package  

Units per package : 

Packaging material: 

12 

Cardboard 

Pallet 

Package per pallet : 

Units per pallet : 

153 

1836 

TRACEABILITY 

Unit On the box : batch (1 letter + 7 numerals) 

Ex : C4123456 (first letter of Chavegrand, last numeral of the 

production year, 6 numerals for a meter) 

SUPPLIER 

Sanitary stamp : 

Packing code : 

Quality certification: 

 FR 23.117.001 CE 

23 117 

IFS V6 high level 

GG-2876

Web5
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INGREDIENT’S DETAIL 

On application Final product 

Pasteurized cow’s milk 

Salt 

Lactic starters 

Rennet 

Total  

 98.75 % 

- 

1.2 % 

0.05 % 

100 % 

98.6 % 

1.4 % 

Traces 

Traces 

100 % 
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