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Spanish Goat Cheese - Off-cuts Specification

A full fat hard cheese produced from goats' milk formed into 3kg blocks that are 
subsequently sliced into various portion sizes. The remaining off-cuts are vacuum-wrapped 
and boxed ready for further processing.

Description

A pale yellow / Ivory colour, the cheese will have a firm homogeneous texture that is slightly 
brittle. It will be random shapes arising from slicing activities.Appearance

It will have a buttery, intense flavour typical of goat's cheese.Taste
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E. Coli

Listeria Monocytogenes
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Microbiology Value

Energy KJ 1501

Energy Kcal 362

22gProtein 

<0.5g
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Fibre 0
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Nutritional Information g/100g g/100g unless stated
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Cereals containing gluten (i.e. Wheat, rye, barley, 
oats, spelt, kamut) & products thereof

Crustaceans & products thereof

Eggs & products thereof

Fish & products thereof

Peanuts & products thereof

Soybeans & products thereof

Milk & products thereof (including lactose)

Nuts i.e. Almonds, hazelnuts, walnuts, cashews, 
pecan nuts, brazil nuts, pistachio nuts, macadamia 
nuts, queensland nuts & products thereof

Celery & products thereof

Mustard & products thereof

Sesame seeds & products thereof

Sulphur dioxide & sulphites at concentrations of 
more than 10mg/kg or 10mg/litre expressed as SO2

Lupin & products thereof

Mollusc & products thereof

Absent
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Present
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Absent

Absent

No

No

No

No

No

No

-

No

No

No

No

No

No

No

Milk products solely produced onsite

Allergen 
Risk of Cross 

Contamination 
Details
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Shelf-life 365 days  from  the  date  of  packaging  (The  product will be  served  minimum with 70% of the  shelf life) 

120 cases / pallet - Approximate Gross weight / pallet 720kgs

Unit Format

Case & Pallet Format

Tape sealed cardboard carton - Weight ~+/- 6kg

Format and storage conditions

Random shapes and weights arrising from the slicing process - vacuum wrapped and boxed
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