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Ingredients
Treatment / TypeOriginPercentageIngredients

97 % INGREDIENTMILK Switzerland
1 % INGREDIENTsalt Switzerland
1 % INGREDIENTLACTIC FERMENTS Switzerland
1 % INGREDIENTrennet (ANIMAL, CALF) Switzerland

Allergenes
Contain: MILK

Manufacturer's name: Fromagerie Tyrode SARL

CH 43 67EU Approval number:
Quality certificates:

Producer
Grand'rue 124
1454
L'AUBERSON
SUISSE

Address:

Organic registration:

Customs information
EU customs code: 04069093

0406.90.9890Canadian customs code:
0406.90.9700US customs code:
040690090Japanese customs code:

Average physical-chemical data
56.00 %Moisture 72.73 %Moisture content on a fat-

free basis
44.0 %Total dry matter

23.00 %Total Fat 50.00 %Mini.Fat in dry matter pH
82.89 %Milk solid %

Average nutritional data (per 100g)
287 KcalEnergy value kcal 1200 KjEnergy value kJ 20.0 gProtein
23.00 gTotal fat 13.0 gSaturated fat Mono unsaturated fat

Poly unsaturated fat Transfat Cholesterol
0.0 gCarbohydrate 0.0 gSugar Calcium
1.2 gSalt 537.0 mgSodium Fibre

Vitamin CVitamin A Iron

Microbiological data
Listeria

monocytogenes
Salmonella Coagulase positive

staphylococci
Staphylococcal
enterotoxins

Absence in 25 g
n = 5      c = 0

Absence in 25 g
n = 5      c = 0

m = 100
M = 1000

n = 5      c = 2
 indicative value

No detected in 25
g

n = 5      c = 0

n = number of
samples taken
c = number of
samples, whose
bacteria number can
be between m and M
m = maximum value
for bacteria's number
M = maximum
bacteria's number for
the samples over m

Flow chart
Production process: Information
reception of milk

milk treatment thermised
maturation of milk - addition of ferment
renneting
curding
working the curd
moulding

Fromi Rungis SAS 6 rue du Poitou - PLA 401 F-94619 Rungis Cedex
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draining
demoulding
salting
maturing
packing
warehousing
quality checks
shipping

Products which are not hermetically sealed (cheese, salt-cured meat products...) are subject to desiccation during the course
of their shelf life. Our producers comply with European directive no76-211 at the time of manufacture/packaging.
Our producers comply with current European regulations on labelling, microbiological criteria, contaminants and GMOs,
packaging compliance (regulation : 1935/2004, 2023/2006,1907/2006)

Fromi Rungis SAS 6 rue du Poitou - PLA 401 F-94619 Rungis Cedex
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Ingredients
Treatment / TypeOriginPercentageIngredients

97 % INGREDIENTMILK Switzerland
1 % INGREDIENTsalt Switzerland
1 % INGREDIENTLACTIC FERMENTS Switzerland
1 % INGREDIENTrennet (ANIMAL, CALF) Switzerland

Allergenes
Contain: MILK

Manufacturer's name: Fromagerie Moléson S.A.

CH 42 01EU Approval number:
Quality certificates:

Producer
Route de Villarsel 30
1694
Orsonnens
SUISSE

Address:

CH-BIO-038Organic registration:

Customs information
EU customs code: 04069093

0406.90.9890Canadian customs code:
0406.90.9700US customs code:
040690090Japanese customs code:

Average physical-chemical data
56.00 %Moisture 72.73 %Moisture content on a fat-

free basis
44.0 %Total dry matter

23.00 %Total Fat 50.00 %Mini.Fat in dry matter pH
82.89 %Milk solid %

Average nutritional data (per 100g)
287 KcalEnergy value kcal 1200 KjEnergy value kJ 20.0 gProtein
23.00 gTotal fat 13.0 gSaturated fat Mono unsaturated fat

Poly unsaturated fat Transfat Cholesterol
0.0 gCarbohydrate 0.0 gSugar Calcium
1.2 gSalt 537.0 mgSodium Fibre

Vitamin CVitamin A Iron

Microbiological data
Listeria

monocytogenes
Salmonella Coagulase positive

staphylococci
Staphylococcal
enterotoxins

Absence in 25 g
n = 5      c = 0

Absence in 25 g
n = 5      c = 0

m = 100
M = 1000

n = 5      c = 2
 indicative value

No detected in 25
g

n = 5      c = 0

n = number of
samples taken
c = number of
samples, whose
bacteria number can
be between m and M
m = maximum value
for bacteria's number
M = maximum
bacteria's number for
the samples over m

Flow chart
Production process: Information
reception of milk

milk treatment thermised
maturation of milk - addition of ferment
renneting
curding
working the curd
moulding

Fromi Rungis SAS 6 rue du Poitou - PLA 401 F-94619 Rungis Cedex
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draining
demoulding
salting
maturing
packing
warehousing
quality checks
shipping

Products which are not hermetically sealed (cheese, salt-cured meat products...) are subject to desiccation during the course
of their shelf life. Our producers comply with European directive no76-211 at the time of manufacture/packaging.
Our producers comply with current European regulations on labelling, microbiological criteria, contaminants and GMOs,
packaging compliance (regulation : 1935/2004, 2023/2006,1907/2006)

Fromi Rungis SAS 6 rue du Poitou - PLA 401 F-94619 Rungis Cedex


