
H06-REG-12 Versie 2

Physical

model model Triangle

geur flavor Wine/Wood

smaak taste Rich/Firm

consistentie consistency Full bodied

korst rind Smooth

kleur color Dark yellow

Ingredients

KoeMELK CowMILK

Keukenzout Kitchen salt

Zuursel Starter

Supplier Wijngaard Kaas BV Stremsel Rennet 

Country Woerden / Netherlands Natriumnitraat sodium nitrate E251

EEG NL-Z0459-EG Kleurstof colouring matter: E160b, Anatto

Article number Kaasdekmiddel cheese coating

PRODUCT NAME: 

REYPENAER  VSOP (2 YEARS OLD)

Round cheese 1/1 Nutrition per 100 gramme gramme

Certifications eiwit protein 29

IFS Lloyd's totaal vet total fat 36,8

-verzadigd saterated 26,5

Allergenes (version 2011) - Koolhydraten Carbohydrates < 0,1

MILKprotein + - Suiker Sugar < 0,1

Lactose + Zout (NaCL) Salt 2,06

Other allergenenes non water Moisture 29

GGMO* koolhydraten corbohydrate trace elements

GGMO* non energie energy 447 kcal

* Genetic Modified Ingredients energie energy 1878 kj

milligramme

Vitamine A Vitamine A 0,35

Vitamine B1 Vitamine B1 0,03

Vitamine B2 Vitamine B2 0,2

Vitamine B3 Vitamine B3 0,1

Vitamine B5 Vitamine B5 0,06

Vitamine C Vitamine C 1

Vitamine D Vitamine D 1,1

Fosfor phosphorus 427

calcium Calcium 895

natrium Sodium 825

kalium Potassium 114

ijzer iron 0,2

magnesium magnesium 40

koper Copper 0,05

zink Zinc 4,2

Bacteriological, 

Listeria monocytogenes Listeria monocytogenes absent 25 g

Salmonella Salmonella absent 25 g

S. aureus Staphylococcus aureus <100 1 g

Gisten yeasts < 1000 1 g

Schimmels moulds <1000 1 g

E. Coli E. Coli <100 1 g

Temperatuur Temperature Max.20 degrees Centigrade

Houdbaarheid Best before 56 days (from Delivery date)

Packing

Signature Quality insurance Method Crates or Carton boxes

Date of issue: 28 September 2017 Materials Consumer unit NA

Date of revision: 15 July 2016 Weight + 11 kg.


