
FANCY SHRED CHEDDAR YELLOW CHEESE MILD 4/5#
Description

Ingredients

Typical Analys.

Microbiological

Cheddar cheese is a semi-hard cheese made from cow's milk. It is colored a 
a light yellow.

ALLERGENS: MILK AND MILK PRODUCTS

PRODUCED IN THE USA.

Cheddar Cheese (Cultured Pasteurized Milk, Salt, Enzymes, Color Added), 
Potato Starch, Corn Starch and Powdered Cellulose (to Prevent Caking), 
Natamycin (a Natural Mold Inhibitor).

Moisture 36.0 - 39.0% SMEDP 17th Ed. Chapter 15
Fat (FDB) 50.0 - 57.5% SMEDP 17th Ed. Chapter 15
Salt 1.3 - 2.1% SMEDP 17th Ed. Chapter 15
pH 4.95 - 5.35 SMEDP 17th Ed. Chapter 15

Coliforms <100/g SMEDP 17th Ed. Chapter 7
Yeast & Mold <1000/g SMEDP 17th Ed. Chapter 8

Storage & Hand.
Maintain at 33-40°F during storage. Maintain at 33-45°F during shipping.

Shelf life is   120 Days
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