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#-&p Grains and grain-based products [A0000]

=4 Vegetables and vegetable products [ADD9E]

=4 Starchy roots or tubers and products thereof, sugar plants [ADDJE]
#-dp Legumes, nuts, oilseeds and spices [ADOKQ]

=4 Fruit and fruit products [ADOQR]

-4y Meat and meat products [A00YQ]

#-d Fish, seafood, amphibians. reptiles and invertebrates [AD17N]
&4 Milk and dairy products [A01G8]

=4 Eggs and egg products [ADTNV]

=4y Sugar, confectionery and water-based sweet desserts [A010I]
#-dp Animal and vegetable fats and oils [AD1R4]

&4} Fruit And Vegetable Juices and nectars [AD1SWV]

#-dp Water and water-based beverages [A01VB]

#-4p Coffee, cocoa, tea and infusions [A01X3]

=&y Alcoholic beverages [A01ZY]

w4y Food products for young population [A022Y]

&-4p Composite dishes [AD25K]
&l-dp Seasoning sauces and condiments [A029K]
=4 Additives flavours, baking and processing aids [A02C0]

#-£p Products for non-standard diets, food imitates and food supplements or fortifying agents [A0244]

<2l 4> 207l 2 2=

E‘ Iilk and dairy products [AD1G8]

-4 Milk, whey and cream [A02KE]

-4 Fermented milk or cream [A01HO]

-{§ Cheese [AD1ID]

-4 Milk and dairy powders and concentrates [A01HQ]

-4 Dairy dessert and similar [A0114]
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B-4 Cheese [AD1ID]

E £} Fresh uncured cheese [AD1IE]

4} Brined cheese (feta-type and similar) [A011V]
4} Soft - ripened cheese [A01J2]

4 Firm - ripened cheeses [A01JY]

@=-{p Processed cheese and spreads [AOTNR]
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Firm - ripened cheeses [A01JY]

@ Firm-ripened blue mould-veined cheese [A01NE]

@ Firm-ripened bloomy (white mould) or washed rind cheese [AD1NI]
Firm/semi-hard cheese (Gouda and Edam type) [A01JZ]

Hard cheese (Cheddar, Emmental type) [A01M1]

@ Extra hard cheese (Parmesan_ Grana type) [A01MQ]

@ Firm-ripened cheese with added herbs, spices or ather ingredients [A01NQ]
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2@ Firm-ripened blue mould-veined cheese [A0TNE]
----- £ Cheese, Bleu d'Auvergne [ADTNT]
----- & Cheese, Bleu de Gex [A0TNE]

----- & Cheese, Cabrales [AO1N9]

----- &) Cheese, Fourme d'Ambert [AD1NA]
----- £ Cheese, Gamonedo [AO1NB]

----- & Cheese, Gorgonzola [AD1NC]

----- & Cheese, Monje Picon [AD1ND]

----- &) Cheese, Roquefort [AOTNE]

----- £ Cheese, Shropshire Blue [A01NF]
----- & Cheese, Stilton [AD1NG]

----- & Cheese, Valdeon [A01NH]
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