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Fromage de chévre a pate molle Lab. MilchsauieLaldsrrn Mindestens 46% Felt 1. Tr. Mettogewlchi / Bei +2 his +87

A conserver st 200 ot -+8° e miridestens hallhar his - Slehs Etlkelt, Queso fresco de leche pasteurizada de cabra

ok B Fo "e_i'[ ot Pﬁnlnh'l E ingredientes : Latte, sal, cuajo. feimentos. 20% grasoe olal. Conservar enlre 2-8°C Feso nelo /
N° lot | Batch n® : Jdﬂs'ﬂl'l 35 ] Ky Consumir preferentemente antes del : ver la etiqueta. Fabricado en Francla Formaggio fresco
A consommer de préférence avant le : 07m5m{124 037063 - UE con latte pastorlzzato df capra. 20% grasso tatale. Ingredient ; Leche. sale. caglio, fermenti

Conservare tra 2-8°C. Peso netto / Da consumarsi preferibliments entro Il : vedere l'etichatla

CODE ART. FROMI : Eabbricats in Francia, Friskost fremstilet af pasteuriseret gedemaelk. Ingredienser Maelk. sall
ostelobe, maslkesyrakuliur. Opbevares ved. +2-48°C, 20% fedt, Neltovaegl / Bedst for - se
71 3238 allket. Fremsiillet | Frankrig, Soft cheese made from pasieurised goat's milk. Ingredients: Milk,

gall. rennel. starters. 20% tolal fal KEEP REFRIGERATED between 2-8°C, Mei Weigh! / Besl
before - see original label. Produced in France Versa geilenkaas. Ingredidnlen
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tussen +2° en +8°C Ongeopend fen minste houdbaar lot zle verpakking Geproduceerd in
Franerijk



