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Gouda cheese

Rindless foil ripened Gouda cheese

Pasteurised cow's milk, salt, lactic starter culture, calcium chloride (E509) and
microbial rennet.

Moisture 39.3-42.3 %

Fat in dry matter 50.4-52.4 %

Salt in dry matter 3.1-43%
Protein (calculated) 23 %
Sodium nitrate max. 10 ppm
pH 51-55
Taste/flavour good, typical

Colour ivory to yellow

Coliforms < 1,000/g
E-coli <10/g
Yeast <1,000/g
Moulds < 1,000/g
Staph. aureus <1,000/g
Salmonella absent in25g
Listeria monocytogenes absent in25g

Food industry, vegetarian

Blocks of + 15kg in foil

12 months, if stored in a dry place at a temperature of 5°C + 1
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