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Drown up by: quality and certifications department - Barni Ilaria
As regards product/process parametres, approved by: Quality Director - Cusino Rossana

Selling Carton unit per pallet: 60
Consumer Unit per pallet: 240

Carton GTIN-14 code: 98002004344598

Pallettizing specifications:
(complete pallet at the manufacturing 
plant)

Pallet size (along with platform):
Average height (cm):
Average weight (kg):     ~

Pallet type: EUROPALLET
Selling units per layer: 6
Layers per pallet: 10

Label: PAPER 0

Selling Carton Unit:

Size HxLxW (mm):
Amount of product units: 4
Carton net weight:
Carton gross weight:

SECONDARY PACKAGE/LOGISTIC INFORMATION

Material: Single Unit weight:

Carton: C/KSEL/494 320

Film: PET + LDPE Trasparente 3,8
Label: PAPER 0

Aluminium Paper: ALLUMINIUM 6,9
Tray: A.PET Trasparente 31

Consumer Unit net weight:
Consumer Unit gross weight:

PRIMARY PACKAGE

Material: Single Unit weight:

Product GTIN-13 Code: 2345667xxxxxC (C=check digit)

Custom code: 04064050

Package and format: Slice of Gorgonzola DOP Cheese (Eighth) wrapped in aluminium paper, placed in a 
tray and sealed by a film.
Size (HXLXP): 100mmX198mmX256mm 

Product name on the invoice: 1/8 TERM. GORGONZOLA DOP BIAN CREM 4PZ

Product Type: Gorgonzola DOP blue cheese.

Corporate product code: 3445946

Food business operator responsible for the food information: Biraghi S.p.A.- Via Cuneo 1 - 12030 Cavallermaggiore (CN).

EU manufacturing plant identification number: IT 01 47 UE.

Any additional information to this sheet must be concerted with Biraghi S.p.A. and do not forms an integral part.This document is owned Biraghi S.p.A., any form of 
reproduction is forbidden.Unless previously authorized this document printed is like "uncontrolled document".

COMMERCIAL SPECIFICATIONS
Consumer Unit name: Gorgonzola DOP eight of wheel 1,5 kg

Product specification

1/8 GORGONZOLA DOP 
 1,5kg  4pieces (sealed tray)
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Appearance:
Colour:
Smell:
Taste:

1332 kJ
321 kcal
27,0 g
18,9 g
0,6 g
0,1 g
0,0 g

19,0 g
1,9 g

On: 10/04/2026
On: 10/04/2026As regards product/process parametres, approved by: Quality Director - Cusino Rossana

Salmonella spp.: Absent in 25g
Listeria monocytogenes: Absent in 25g

Drown up by: quality and certifications department - Barni Ilaria

* The declared values shall, according to the individual case, be average values based on: the manufacturer's analysis of the food, a calculation from the known 
or actual average values of the ingredients used, or a calculation from generally established and accepted data (from Reg. UE 1169/2011, art.31 - calculation).

** RDA= Recommended Daily Allowance.

FOOD CATEGORY
With reference to EC Regulation No. 1441/2007 - Chapter 1. Food safety criteria - we declare that the product presented in 
this specification belongs to the food category n° 1.2. (Ready-to-eat foods able to support the growth of L. monocytogenes, 
other than those intended for infants and for special medical purposes).

MICROBIOLOGICAL CHARACTERISTICS
Staphlylococcal Enterotoxins Non detectable in 25g

  of which:  sugars Calcio: 401 mg (50% RDA**)
Fibres:
Proteins:
Salt:

of which: saturates Activity of water (aw) 0,95
Carbohydrates: pH: 6,2

Energy:
Moisture: 51 %
Dry matter: 49 %

Fat: Fat in dry matter: 55 %

Soft, sweet typical of  Gorgonzola DOP, where there are blue veins savoury and shlightly piquant.

TECHNICAL SPECIFICATIONS
Ingredients: MILK, salt, rennet.
MILK origin: Italy, from areas defined by DPC 012 about "Formaggio a Denominazione di Origine".

Nutritional declaration for 100g of product* Other values*

Once opened the primay package, keep in the fridge 
and consume within:

7 days

ORGANOLEPTIC CHARACTERISTICS
Rough rind, grey and/or roseate, not eatable; compact, soft and creamy texture.
White, with ramifications due to blue veins.
Soft, typical of Gorgonzola DOP.

Food business operator responsible for the food information: Biraghi S.p.A.- Via Cuneo 1 - 12030 Cavallermaggiore (CN).

EU manufacturing plant identification number: IT 01 47 UE.

Any additional information to this sheet must be concerted with Biraghi S.p.A. and do not forms an integral part.This document is owned Biraghi S.p.A., any form of 
reproduction is forbidden.Unless previously authorized this document printed is like "uncontrolled document".

Storage form: In the fridge at +1°C/+4°C.

Shelf life from the packing day on:  60 days
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13. Lupin and lupin based products.

14. Molluscs and mollusc based products.

GMO DECLARATION

With reference to UE regulations 1829/2003 and UE regulations. CE 1830/2003 (about GMO), we declare the conformity of 
the product in regulations application sectors.

FMC DECLARATION

We declare that all suppliers are required to provide declarations of conformity regarding the suitability to come into 
contact with the foods of FMC. used in the packaging process. GMP is applied in order to maintain the suitability for coming 
into contact with the foods of FMC declared by qualified suppliers.

8. Fruit with shell that is almonds (Amigdalus communis L.), walnuts (Corylus avellana), common walnuts (Juglans regia), 
acajou walnuts (Western Anacardium ), pecan walnuts [Carya illinoiesis (Wangenh) K. Koch], Brasil walnuts (Bertholletia 
excelsa), pistachios (Pistacia vera), Queensland walnuts (Macadamia ternifolia) and by-products.

Absent   

9. Celery and celery based products.

10.Mustard and mustard based products.

11. Sesame seeds and sesame seed based products.

12. Sulphurous anhydride and Sulphites whose concentration is higher than 10 mg/kg or 10 mg/l expressed as SO2.

2. Shellfish and shellfish based products.

3. Eggs and egg based products.

4. Fish and fish based products.

5. Peanuts and peanut based products.

6. Soya  and soya based products.

7. Milk and milk based products (lactose as well).

Food business operator responsible for the food information: Biraghi S.p.A.- Via Cuneo 1 - 12030 Cavallermaggiore (CN).

EU manufacturing plant identification number: IT 01 47 UE.

Any additional information to this sheet must be concerted with Biraghi S.p.A. and do not forms an integral part.This document is owned Biraghi S.p.A., any form of 
reproduction is forbidden.Unless previously authorized this document printed is like "uncontrolled document".

ALLERGENS DECLARATION
Annex II - Reg. UE 1169/2011

1. Cereals containing gluten (that is wheat, rye, barely, oats, spelt, kamut or their hibridates types) and by-products.
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