
 

Mlékárna Hlinsko, s.r.o. 

Kouty 53 
539 01 Hlinsko v Čechách HHH LLL ---222---000333   

 

Country of origin :       Czech Republic Customs list number:       0401 30 31 

PRODUCT DESCRIPTION 
Name: LLL OOO NNN GGG --- SSS HHH EEE LLL FFF --- LLL III FFF EEE    WWW HHH III PPP PPP III NNN GGG    CCC RRR EEE AAA MMM    
Type, group, sub-
group: 

Long-shelf-life whipping cream, launched onto market under the name TATRA  

Description: Long-shelf-life whipping cream is fluid cream. Extending its durability was reached by 
UHT treatment followed by aseptic packaging in cartons.  

Raw material: Cream is produced of skimmed veterinary controlled raw cow milk for dairy 
processing. Additional substance: stabilizing agent caragenan ( E407) 

Use: Suitable for coffee, tea, sauce, soup, salads, and, when whipped, for decorating sweets 
etc.  

A ORGANOLEPTIC PROPERTIES 
Packaging: Clean, unimpaired and correctly labeled carton 
Colour: Homogeneous, white to creamy  
Consistence: Homogeneous, slight deposit on carton sides acceptable  
Taste and flavour: Pure milky, slightly cooked or caramel flavour, free from foreign flavours and odour.   

B PHYSICAL AND CHEMICAL PROPERTIES 
Fat contents in % of 
weight 

30 %  

Minimum dry solid in 
% of weight 

36 %  

Maximum 
temperature in °C  

24 °C  

Maximum SH  7,0  
C MIKROBIOLOGICAL PROPERTIES 

 PH 
(TPC)  Total number 
of micro-organisms *) 

100 

*) after incubation at 30°C for period of  15 days 
PH .......... acceptable value = acceptable risk level 

D OTHER SPECIFICATIONS 
Packaging method: Individual packaging: aseptic cartons volumes 200ml and 500 ml 

Group packaging: aseptic cartons, volume of 200ml are grouped by 20 pieces or by 8 
pieces (500ml) in PE shrink-wrap and placed on pallets in PE shrink - wrap by 3120 
pieces (200ml) or 1440 pieces (500ml). 

Storage: Stored at temperature between 2 to 24°C 
Minimum durability 
period: 

3 months from production date 

Transport: Trucks equipped with heat insulated, temperature registering boxes  

 
 

 


