
Pieces x carton Layers x Pallet Cartons x Layer Cartons x Pallet

8 6 10 60

Unit 

of Measurement 

kJ

kcal

g

g

g

g

Unit of Measurement Standard

ufc/g <100

ufc/g <100

ufc/25g Absent/25 g

ufc/25g Absent/25 g

Unit of Measurement Standard
Limit value

Min.

Limit value

Max.

% 32,0 30,0 34,0
% 1,3 1,1 1,5
% // 42,5 //

IFS Food Standard
BRC Global Standard 

for food Safety

SGS SGS 

 QUATTROCENTO CHEESE  GRATED

Brand

Product Description

Ingredients

List of allergens

 (Reg. EU 1169/2011)

Cow milk*, Salt, Microbial  Rennet, *From Italian farming

Milk and products thereof (including lactose)

Product Code

Product Name  QUATTROCENTO CHEESE  GRATED

GRANAROLO

Italian hard cheese grated, with a minimum seasoning of 8 months 

3101248

Cod: 3101248 ST_F

Issue date: 07/2019

Valid until: 07/2022

Weight

Storage conditions

EAN Code

Packaging

0°C/+4°C

Quality Management System

 UNI EN ISO 9001:2008

SGS 

Chemical-physical caracteristics 

CE IT 08 621

Fat/SS

Moisture 

Salt

EU Health Mark

Staphylococcus Aureus 

Salmonella

>1000

407

31

presence in 25 g

Listeria monocytogenes presence in 25 g

E.coli

of wich saturates

Microbiological Value

Protein

Salt

21

Limits value

>1000

Batch: LXAGGG= L= batch; X= manufacturing plant; A= last digit of production year; ggg= day of 

packaging; = packaging line code  Use by: dd/mm/yy
Batch and expiry indication

8002670012484

500g e 

Nutrition Information (Typical value per 100g )

Typical value

Best Before (days from production)

Date Format
90  Days 

32

1,3

Fat

Energy 1691


