ITEM # CHSD115

FANCY SHRED CHEDDAR YELLOW CHEESE MILD 4/5#

Description

Ingredients

Typical Analys.

Microbiological

Storage & Hand.

Cheddar cheese is a seni-hard cheese made fromcow s mlk. It is colored a
a light yellow.

ALLERGENS: M LK AND M LK PRODUCTS
PRODUCED | N THE USA.

Cheddar Cheese (Cultured Pasteurized MIk, Salt, Enzymes, Col or Added),
Potat o Starch, rn Starch and Powdered Cellul ose (to Prevent Caking),
Nat amycin (a Natural Mol d Inhibitor).

Moi st ur e 36.0 - 39.0% SMEDP 17th Ed. Chapter 15
Fat (FDB) 50.0 - 57.5% SMEDP 17th Ed. Chapter 15
Sal t 1.3 - 2.1% SMEDP 17th Ed. Chapter 15
pH 4.95 - 5.35 SMEDP 17th Ed. Chapter 15
Coliforns <100/ g SMEDP 17th Ed. Chapter 7
Yeast & Mol d <1000/ g SMEDP 17th Ed. Chapter 8

Mai ntain at 33-40°F during storage. Maintain at 33-45°F during shi pping.
Shelf life is 120 Days

MANUFACTURER PRoODUCT SPEC SHEET DISTRIBUTED BY

(GauchoGourmet:- 17401 Triton ScuerTz TX 78154

PHONE: 210-277- 7930 Fax: 210-497- 2364 EMAIL: INFO@GAUCHOGOURMET.COM
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