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PRODUCT SPECIFICATION 
 

SUPPLIER DETAILS 

NAME Harvey & Brockless  

ADDRESS 44-54 Stewarts Road, London, SW8 4DF 

TEL. NO 0207 819 6000 

FAX NO 0207 819 6027 

 

PRODUCT INGREDIENT LIST  ALLERGEN INFORMATION 

 

Unpasteurised Cow’s Milk 

Salt 

Animal Rennet  

Lactic Acid Bacteria 
 

 

Contains Milk 

 

 

GRUYERE AOP, matured for a minimum of 5 months and a maximum of 7. The product is AOP and the 

milk origin is Switzerland. The affineur is part of the Gruyere Consortium. 

 

FREE FROM DECLARATION 

 

Free from nuts and nut derivatives Yes Free from crustaceans, molluscs and 

their derivatives 

Yes 

Free from peanut and derivatives Yes Free from celery Yes 

Free from sesame seeds and derivatives Yes Free from mustard Yes 

Free from milk and milk derivatives No Free from sulphites Yes 

Free from egg and egg derivatives Yes Free from Lupin and lupin derivatives Yes 

Free from soya and soya derivatives Yes Free from additives Yes 

Free from maize and maize derivatives Yes Free from natural/artificial colours Yes 

Free from wheat, rye, barley, oats and 

derivatives of 

Yes Free from preservatives Yes 

 Free from gluten Yes Free from MSG Yes 

 

Free from fish and their derivatives Yes Free from Benzoates Yes 

 

Free from Genetically Modified 

Ingredients 

Yes   

 

Suitable for Yes No Comment 

 

Vegans  No Milk, Animal Rennet  

Ovo-lacto vegetarians  No Animal Rennet  

Kosher  No Not Certified  

Halal  No Not Certified  

Halal diet   No  Animal Rennet   
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NUTRITIONAL INFORMATION 

  

NUTRITIONAL DATA PER 100g 

ENERGY   KJ 

                   Kcal 

Protein (g) 

Carbohydrate (g) 

of which sugars (g) 

Fat (g) 

of which saturates (g) 

Sodium (mg) 

Salt (g) 

1660 

400 

27 

1.0 

0.0 

32 

18.6 

590 

1.5 

 

ANALYTICAL AND MICROBIOLOGICAL STANDARDS 

 

ANALYTICAL TEST TARGET TOLERANCE 

 

Moisture 
 

Fat in Dry Matter  
 

Moisture on the Fat Free Basis 
 

Salt 
 

 

36% 
 

49 – 53% 
 

50 – 54% 
 

1.5% 

 

34.5 – 36.9% 

 

 

 
 

1.1 – 1.7% 

 

MICRO TEST UNITS TARGET REJECT 

 

E.coli 
 

Staph aureus coagulase + 
 

Listeria mono 
 

Salmonella spp 

 

cfu/g 
 

cfu/g 
 

In 25g 
 

In 25g 

 

<10 
 

<100 
 

Not Detected  
 

Not Detected  

 

>10 
 

>100 
 

Detected  
 

Detected  

 

 
 

ORGANOLEPTIC 
 

Appearance 

 

Ivory coloured block, the presence of holes in the cheese is desirable but not 

essential. They have a diameter of 0.4 – 0.6cm. Small individual cracks are 

permitted 
 

Flavour 

 

Depending on the amount of salt in the cheese, the dominant fruity flavour 

vary 
 

Texture Soft, reasonably firm and crumbly 
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PHOTOGRAPHIC STANDARD 

 

 

 
 

 

 

 
 

PACKAGING DETAILS 
 

Primary/Secondary Type Material Dimensions 

Primary  Vacuum bag Plastic 

 

230mm, 500mm 

Secondary 

 

Carton 

 

Cardboard 

 

400mm, 300mm, 210mm 

 

PRODUCT DETAILS 

 

Shelf Life 

 

180 days 

 

Minimum Life on Delivery  

 

60 days  

 

Shelf Life Once Opened 

 

3 days at 5˚C 

 

Weight 

 

2.6 Kg  

 

Storage & Delivery Conditions 

 

Stored at 5˚C, delivery maximum 8˚C  

 

 

AGREED By Harvey & Brockless:      

 

 

Signed:   

 

 

 

 

Date:  

 

 

23/06/2022 

 

Name (in print):   

 

Enrico Proietti De Marchis 

 

Position:  

 

TM 
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AGREED By Customer:      

Signed   Date   

Name (in print)   Position   

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

NOTE Please respond as soon as possible or acknowledge your approval by email. Should we not hear 

from you within 14 days we will assume that you are in agreement with the specification. 

 

REVISION HISTORY 

 

Date Issue number Reason for amendment  Authorised by 

11/10/05 1 First Issue Peter Barnard 

24/10/07 2 Updated all info Peter Barnard 

01/02/08 3 Included photo std Peter Barnard 

28.10.08 4 Product code changed from F16 to SW020 Peter Barnard 

08.04.09 5 Health mark amended from AT M-V1 EWG to CH 

2038 

Peter Barnard 

24/07/09 6 Spec reviewed; no amends; Specs now a controlled 

document  

Peter Barnard 

10/02/10 7 Company Logo changed Peter Benson 

02/08/10 8 Allergen table updated Alan Richings 

17/06/13 9 Spec format updated Maria Nabakabya 

10/07/15 10 Cheese Cellar logo replaced with Harvey & Brockless  Anthea Quamina  

29/03/16 11 Salt does not contain any anti-caking agent, sodium 

benzoate declared as preservative in trace amounts 

within the animal rennet 

Anthea Quamina 

04/11/16 12 Sodium benzoate removed from the specification as 

non-declarable 

Anthea Quamina 

13/01/17 13 Specification reviewed  Anthea Quamina 

30/04/18 14 Min life on delivery is increased to 60 days. Aylin VELIOGLU 
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15/12/21 15 Specification reviewed  Liga Sila 

21/12/21 16 Amended micro Liga Sila 

23/06/22 17 Amended per customer requirement EPDM 

 


