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Raclette Slices 8/17.6oz

Product of France Tranches de raclette

5 - FROZEN SAVORY
57 - SLICED CHEESE IQF
572 - OTHER IQF CHEESES

Product Description

Raclette cheese is a hard cheese made from pasteurized cow's 
milk, ripened for at least 8 weeks. A smooth and even cheese with 
a soft texture when cold, creamy texture when heated.

Pack and Case Specifications Microbiological

Pack Net Weight Packs per Case Unit per Pack Escherichia coli: <100/g 
Staphylococcus aureus: <100/g
Listeria monocytogenes: absence in 25g
Salmonella: absence in 25g

17.6 lb 8 1
Case Size (LxWxH) Case Gross Weight Cases per Pallet

15.6 x 11.6 x 7.1 10.2 120 (10/12)
Master Case GTIN Case Cube Expiration Date 

Codification

00825414572048 0.74

Ingredients

PASTEURIZED COW'S MILK, SALT, CHEESE CULTURES, COAGULANT, PRESERVATIVES: NATAMYCIN, EGG LYSOZYME.

Allergens

CONTAINS: MILK..

Directions

Use straight from freezer.
Use straight from freezer.

Physical

Slice unit weight: 12.7g to 17.3g 
Slice dimensions: 2.75 in x 2.64 in 
Thickness: 2.5 to 3.5 mm

Organoleptic

Color: Light yellow
Texture: Smooth when cold; melting when 
heated
Taste: Fruity with maximum flavor when 
heated

Certificates and Claims

Not ionized.
GMO FREE.
rBST free.

Storage and Shelf Life

Store in freezer below 0°F (-18°C). Keep 
frozen until ready to use. Do not thaw and 
refreeze. Shelf life: 24 months in the 
freezer, 4 days in the refrigerator once 
thawed.

Nutrition
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