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Description

Taste and smell

Appearance

 Color Protein

pH

Fat content

Water content

Allergens

GMO

Storage 

Enterobacte-
riaceae

Yeasts, Molds

MAASDAM 45%
Specification code
Date

MAAS/4/CH
30/07/2021

Approved by

Izabella Kędzierska
ikedzierska@foodcom.pl
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+48 22 652 36 59     

Foil, vacuum wrapped.  With shape  
flat, rectangular block

Sweet and nutty

Sufficiently stiff 

Min. 39,5 %

Min. 45 %

5,45 - 5,60

26 %

100 cfu /g

Salmonella Absent

100 cfu/g 

Milk and products thereof (including 
lactose)

The product does not contain and has not 
been produced from genetically modified

organisms.

of 3 °C to 1 °C

Formulated

Listeria monocy-
togenes 

Absent

Evenly spread ivory to yellow

Nutritional analysis (approximately per 100g)

Energy

Carbohydrates

Protein

1453 / 350 kJ/kcal

0 g

26 g

Salt 1,4 g


