ITEM # GG-3168

CHEDMLDSLC3/40z TWSTKS8/1.5#GBC

Description
Color:
Texture:
Allergens:
Country Of Origin:
Ingredients

Ingredients:

Typical Analysis
% Moisture:

pH:

% Salt:
Microbiological

Coliform:

Yeast and Mold:

Storage and Handling
Storage Temperature:
Ship Temperature:

Shelf Life From Date of
Pack: Unit Cut Type:

% Fat by FDB (Fat Dry Basis):

Light yellow
Semi-hard
Milk

USA

Cheddar Cheese (Cultured Pasteurized Milk, Salt,
Enzymes, Color Added).

36.0-39.0%
50.0-57.5%
4.95-5.35
1.3-2.1%

<100 cfu/gram
<200 cfu/gram

Maintain at 33 — 40 degrees F during storage
Maintain at 33 — 45 degrees F during shipping

180 Days
Slice
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