Revila ..

TECHNICAL SHEET

Sheep cheese, raw milk, matured
DENOMINATION OF ORIGIN

Company’s name: Quesos Revilla S.L.

Office address: Pol. Industrial "Campo de Aviacién I", parc.38 - Coreses (Zamora).

QUESOS REVILLA, S.L.
N2 R.G.S.A.: 15.00261ZA

TECHNICAL SHEET

PRODUCT Sheep cheese, raw milk, matured (D.O.)
NAME PLATERIA

* Sheep raw milk (CHURRA and CASTELLANA)

* Dairy cultures

* Rennet.
INGREDIENTS * Salt.

* Preservatives: E-252, E-1105 (egg derivated).
* Preservatives and colorants in rind: E-235, E-202 and E-172.
(Not consume the rind)

MICROBIOLOGICAL CHARACTERISTICS

pH: 5,55
a,:0,93
Absense of Listeria Monocytogenes.

Approx Weight.: 3 Kg. Dimensions: 21-22 cm. diameter 11 -
12 cm. height

PRODUCT PRESENTATION Packaging: Cardboard cases of 2 units or 4 units
Seal of guarantee DO
GENERAL TREATMENT E.n%ymatic coagulat.ion, dr'aining, shaped, pressing, salty,
airing and maduration (min. 6 month).
STORAGE Store at cool temperature of between 42C-82C
TRANSPORT Transport at cool temperature of between 42C-82C

BATCH IDENTIFICATION

Manufacturing date

BEST - BEFORE
DATE

26 months

Allergens

MILK and EGG
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NUTRITIONAL INFORMATION

NUTRITIONAL INFORMATION (100 grams contain)

Energy value 451 kcal /1867 kJ
Fats 39,4g
Saturated fatty acids 25,3g
Carbohydrates 1,4g
Sugar 1,4g
Proteins 22,8g
Salt 1,0g

Physicochemical
characteristics

Fatindry
matter

39,40%

Dry matter

66,20%

M.N.F.S.

59,50%
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