ITEM #GG-2211

Athenos Traditional Feta
Pail

Technical Data Sheet

Configurations: 2 -9 Ib. Issue Date: 09/14/11

Reviewed Date: 09/14/11

All products, packaging and processes adhere to Good Manufacturing Practices, and are applicable to federal, state, and local regulations

Ingredient Declaration: Pasteurized Part-Skim Milk, Cheese Culture, Salt, Enzymes.

Code Date: JUN 15 12 XCT (month, day, year; plant code)

Shelf Life: 240 Days (unopened) For best shelf life after opening; the product should be
resealed and placed in refrigerated storage.

Packaging: Pail, film sealed, and covered with a lid, packed with brine

Kosher: No

Physical/Sensory Characteristics:

Appearance A white soft bodied cheese

Color White - creamy white = # 1 - # 2 on the NCI color standard
Flavor & Odor Salty, typical Feta flavor

Texture Creamy, soft bodied, random size chunks

Analytical Characteristics: *

Moisture 55.00 %
Butterfat 51.00 % FDB
Salt 3.00 %

pH 4.50

Microbiological Characteristics:

Coliform < 100/gram
E. coli < 10/gram
Yeast / Mold < 10,000/gram
Allergens: This product contains Milk Protein as the only allergenic compound and Milk is labeled on the ingredient
statement.

*Typical Analysis

PLEASE NOTE: This sell sheet is for informational purposes only and your organization must make its own
evaluation as to the suitability of our product for your intended purpose. KRAFT FOODS, INC. DISCLAIMS ALL
WARRANTIES OF MERCHANTABILITY AND FITNESS FOR A PARTICULAR USE. Also, please understand
that we reserve the right to supercede this sell sheet at any time without giving notice to you.
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Athenos Traditional Feta
Pail

Technical Data Sheet

Configurations: 2 -9 lb. Issue Date: 09/14/11

Reviewed Date: 09/14/11

All products, packaging and processes adhere to Good Manufacturing Practices, and are applicable to federal, state, and local regulations

Storage Conditions: Refrigerated: Recommended 35 — 45° F.
Shipping Conditions: Refrigerated: 35 — 45° F.

Case Dimensions (LWH): 18-9/16” x 9-9/16” x 8-6/16”

Case Cube: .8603

Cases/Tier: 10

Tiers/Pallet: 5

Cases/Pallet: 50

Case Net Wt. (Ibs): 9.00 Ibs per pail (Net Wt. of Feta cheese)
Case Shipping Wt (Ibs): 28.60

*Typical Analysis
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that we reserve the right to supercede this sell sheet at any time without giving notice to you.
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