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Product specifications FETA-text 1

1. | Article description: FETA : 12x200gr , 12,5kg , 3,8kg , 12,8kg , 3,5kg .
2. | Article No:1
3. | EAN code:520490400073
4. | Product description: White cheese, produced from a mix of min 70% sheep milk and
poss. max 30 % , goat milk with at least 2 months maturation period in brine
5. | Application: Suitable for direct consumption or useable as ingredient, no dietary
attributes
6. | Product classification: cheese
7. | Ingredients : pasteurized sheep and goat milk, sea salt, animal rennet, culture
8. | Substance of content /100 gr (on average):
Calorific value 276 Kcal/1155Kj
Protein 16,5 gr
Carbohydrates 0,7 gr
From which sugar 0,7gr
Fat 24gr
From which saturated 17gr
9. | Chemical / Physical data:
Test Target value Limiting values
Fat in dry matter 48-52% Min 43%
Moisture 55% Max 56%
PH-value 4,3 4,2-4,5
Salt 2,10% 2%-3%
Antibiotics Absent
10. | Sensory parameters:
Consistence | Easy to cut, easy to crumple, with small natural holes on cheese boby
Smell Typical fresh sheep cheese
Taste Slightly salty, mild
colour White natural
11. | Microbiological data:
Test m M n C n=5(in 5 samples), c=2 (max.2
Coliforms in 30 Celsius | 10000 | 10000 |5 |2 | of themare found), between
- m=100 and M=1.000. This
E. Coli 100 1000 > 2 means: In 5 samples =, the
Staphylococcus Aereus 100 1000 5 2 | values in 2 of the samples can
Salmonella Absentin25gr |5 0 | be between 100 and 1.000,
bsentin2s r_| 5| 0| pmlehesabes e resf
Yeast & moulds <10000 / gr on 100 (<100)
delivery of goods
12. | Emissions/ inhibitors :
No additives, in accordance with Greek Food low
13. | Allergy and incompatibility clues:
The product contains lactose and lactose protein (Allergen: MILK)
14. | Genetic engineering:
The products is GMO free. It is produced with no genetically modified milk organisms
15. | Food law aspects:

The product conforms the requirements of all applicable EU-directives
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