
FRESH GRATED ROMANO CHEESE 4/5#  STELLA
Description

Ingredients

Typical Analys.

Microbiological

A hard, granular-textured cheese with a sharp flavor and pleasant, pungent 
aroma. The color varies from white to light straw.

Country of Origin: USA

ALLERGENS: MILK

Romano Cheese made from cow's milk (Pasteurized Part Skim Milk, Cheese 
Cultures, Salt, Enzymes), Powdered Cellulose (to Prevent Caking).

Moisture: Max. 34.0% SMEDP 17th Ed. Chapter 15
Butterfat(FDB): Min. 38.0% SMEDP 17th Ed. Chapter 15
Salt: 1.50 - 4.00% SMEDP 17th Ed. Chapter 15
pH: 5.10 - 5.70 SMEDP 17th Ed. Chapter 15

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

Storage & Hand.

Cut size / Desc

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

Shelf life is    90 Days

Fresh Grated.
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