COUNCIL RECTILATION {EEC) Mo 281,92

APPLICATION POR REGISTRATION: Art. S{0 AT 1TIX)

P (X POI (D
Marnomal apalication Mo 002 /64

Respomsille departnient in the Yember State:

Mame: Hoofdproduktschap vour Akkerbouwprodiben

Tel: (A - 05343

Fax: - ATGEEH

#i Mame: Aurveleodpennie Camping Melkenic ba and Compinn Melkunic by,

bj Address:

(Dvisie Eaas)
. Postbus 9299

5000 HG Tilbare

e} Compositivn: produreerfprocessor (0 wilier )

Mameg oF producely SNoord-1 Bollundse Ciowdsn

Ty of praodect: (liereze

Spegilregtion: sanntary oF Arlicle 4 (1)

) Mame: (see 3)

117 Deseriplian:

Moord-E Ioflaecdse Goudin s g Gende-Lepe cheese (wdbe erm od o eylinder ot Slock wilh

a2 weisnl of
- [Tervour:

= s

- rind:

- comsistency:

25 40 3Ry The specilie charaslerstics um:

stnnadie, plogsant, mefls in Lhe moceth and is mild to strong deponding
an dhe e, Noord-Hollaondse Goodd s lese sally thies wther Gosalu
cheage;

after cutling Ihe gheese, Lthe lormalion of eves is visible, cvenly
distrilmted ar oo, over che sect o

the dod of the cheese is closcd, sanonth anc shoss no vzible growlh of
mould; in particniar its good preservacion is ane of ke mos. siriking
charameristics;

the cheese liex "fally" in the hrace and, after some resistanec s
overenme, 13 very el lezble; this 1yplend chaeacicristic has meant fiat
.1 hus long heen denoted as & "soft daiy produet”™;

Moord-Holzndse Guooedy 15 only preparcd from mills chtained frivm the Provines of

Moord-Hollznd.

) Geosgraphical area: Provinee of Noord-Holiand

) Evidence:

The prepsrafion of Gonda cheese st dawry farms alreacy datcs hack several
coniuries, This eheese hus alse beea produced umders tuctory conedetians since ahout
1900, Npord-Hedsndse Govda is tradiiopally prepared ander factory eonditions
gecarding to e mosthod deseribed oelow, which is a particulerization of tae guality
requirements for CGonida cheess shich were Taid Snwn in the pastan the Basis of the
1M1 Pajent and ‘Lrade Mark Act for Chasse.



h)

Method of prodoction;

« within 12 bours of deliverr, the milk receives heat treatmienr for 530 seconds as
O5°C or an eqgenvalent thoereof;

- atter seandurdizatiog, the milk 15 pastau-ized for ak leest 12 seeonds at 72°C or an
oiuivalent therect;

- the milk 5 curdled with calf’s or catile renoet a1 & wiapersiure of betwewn 31°C
and 34°C;

- type A Leetic acid (B0 %aclic add) logether with Legconosios cremons and
Pactolacilos lactis and 1 actobaciling cremaris, 17 nsed for soaring,

- the curds are treated and washed unul Lhe mosio e and Jaelose contenl is such
thal = mild, non-aekclic tasie is abfuined in 1the cheese (pll at 14 duys = 5.25;

- the prassed cords are soaked En bring urttl aosall enmeert of 3.3% onoaveraps ad
36 maximom exigts in the dry matter;

- wlier the cheese has mpenad Tor g minimom of 3 weeks and 3 masimum of 18
maenths an o temperamee oF af Peast 1470 (he charaoeristic properties al e
procdocl are olained.

Link:

The specihie eharacteristics of Noord-1 lollandse Coneda, mameely the plensant laste,
the specific development of the dry rind and the special consizteacy, are the resolt
nf & combinating of the comprsidon of the milk in the Noord-Holland pasorre area
and tae applied method of preparation of Meord-Dcltandse CGouda Can account gl
ity spacifle characteriaties, Noord-Haollandse Conda kas as difference in qoality Tor
whick: buyers are propared to pay a higher mrice (about B5%).

Inspectiom structure:  waree: CO0R ).
ndidress: Prsthus 255
3R AC LEUSDEMN

Laheling: MNoocd-Hallandse (ouda for SH-Gouda) s g Furopegan Linion
protected desipnation of orisie.

Mationul requirements:
Arnricnitvsl Cualite Act {1981}, in particolar the Agrendlaral Chralie Degreg
ennccrning {heese Produects, Soctiony O Articla 25,

T RE COMPLETEDR BY THE CORTMISSION,

FEC No: oo 13k ot 2.6

_ N T
Date ol receipt of the application .. /. /.



