Product: RED LEICESTER
Description: Red Leicester Cheese in 150g, 180g,

Characteristics: The cheese has a firm even body and a deep russet colour with a
slightly sharp and acidic taste.

Ingredients: Milk, Cheese Lactic Starter Culture, Microbial Rennet, Salt, Annatto
Norbixin E160B.

Product Storage Conditions:  Keep refrigerated at 5°C or below

Nutritional Information: Typical Values Per 100g
Energy - kJ 1700kJ
Energy - kcal 410kcal
Fat 34.4g
Of which saturates 21.7g
Carbohydrate 0.1g
Of which sugars 0.1g
Fibre Trace
Protein 25.0g
Sodium 0.7g
Salt 1.75g
Microbiological Standards: Test Target Reject
Escherichia coli <10/g >10/g
Staphylococcus aureus <20/g >20/g
Salmonella 25g Absent Present
Listeria 25g Absent Present
Packaging: 180g

BOPA/PE Laminated Film, Cardboard Box

Durability:
180 Days from production

Product is cut to size, flow wrapped,
labelled, metal detected, and then
packed in a cardboard box.
Packaged in a protective atmosphere —
CO2 flushed < 2% Residual Oxygen.

Product Codes: . .
L
Product Description Product Barcode Minimum .Shelf ife
at Delivery

Red Leicester 90 Days




Metal Detection:

Allergen Information:

Ferrous 2.5mm

Non ferrous 2.5mm

Stainless Steel 4.0 mm

Contains Yes No

Celery and products thereof X
Cereals containing gluten: wheat, rye, barley, oat, spelt, X
kamut or their hybridised strains and products thereof
Crustaceans and products thereof X
Eggs and products thereof X
Fish and products thereof X
Lupin and products thereof X
Cow’s milk protein and products thereof X
Molluscs and products thereof X
Mustard and products thereof X
Nuts i.e. Almond, Hazelnut, Walnut, Cashew, Pecan nut,
Brazil nut, Pistachio nut, Macadamia nut and X
Queensland nut and products thereof
Peanuts and products thereof X
Sesame Seeds and products thereof X
Soybeans and products thereof X
Sulphur dioxide and sulphites at concentrations of more X

than 10mg/kg or 10mg/litre expressed as SO2

Product is absent of foreign material, packed to prevent contamination and absent of genetically
modified ingredients.

Product complies with Food Safety Act 1990, The Food Safety and Hygiene (England) Regulations
2013 and other relevant legislation.

History of Change

Date of Issue | Revision No. Reason for change
Change of Technical Manager name/contact information
18/03/2020 1 Addition of further product sizes and relevant shelf life information
Addition of further microbiological testing carried out
05/11/2020 5 Previously not a controlled document — now given a number &issue
date
16/03/2021 3







