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            Escherichia coli: m=100 M=1000    Listeria monocytogenes: absence in 25 g 

 Staphylococcus aureas: m=100 M=1000                                   Salmonella: absence in 25g  

  

 
 
 

PRODUCT:       EAN 13: 3492840741545   Guaranteed Shelf Life at reception: 35 days 

                           EAN 13 weight: 2374154+weight Storage conditions: between +2°C and +6°C 

                    DUN 14: 93492843090032                        

    

WEIGHT/DIMENSIONS: 

 

 
Net weight (kg) Gross weight (kg) 

Dimensions (mm) 

Length/Diameter Width Height 

PRODUCT (Sales Unit) 1,000 1,013 200 - 35 

CASE 2,000 2,259 235 465 65 

PALLET 336,00 400,00 1200 800 1710 

   
PACKAGING / PALETTIZING: 

 

Number of S.U / case Number of cases / layer Number of layers / pallet Number of cases / pallet Number of U.S / pallet 

2 7 24 168 336 
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 • Soft cheese with white mold rind 

• Ingredients :  pasteurized cow’s milk (origin: 

France), salt, coagulating enzyme, lactic starter 

cultures. 

• Allergens : Milk and product containing milk 

(including lactose) 

• Fat/Dry matter: 60% min. 

• Aging time: 9-12 days min. 

• Origin :  France 

• Unit/Kg : kg 

• Customs number : 04069084 

• EEC Sanitary Number  : FR 15.196.001 CE 

Energetical value Fats Carbohydrate Proteins Salt 

1499 kJ / 362 kcal 
32g   

of which saturated fats: 22g 
1,5g of which sugars 

0,5g 

 
17g 

 
1,55g 

PRODUCT DESCRIPTION 

NUTRITIONAL DATA – Average value for 100 g 

MICROBIOLOGICAL CRITERIA 

LOGISTICS DATA 

 

BRIE CANTOREL 1KG X2 


