PACIFIC CHEESE CO., INC.
P.O. BOX 56598 21090 CABOT BLVD.
HAYWARD, CA 94545-6598
PHONE: (510) 784-8800 - FAX: (510) 784-8846
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— = avor: Fine, pleasing flavor with no off flavors
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E g i 3 Servings per container
— E e Serving Size 100
- E g . 4 Dimensions: 14.375 X 11.375 X 7.125 |ﬁH_\
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Total Fat 132 g 43 %
. . ) Saturaled Fal__21.6 g 108 %
Weight Range: 40.00 - 44.00 Ibs Trans Faf 16 g
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Shelf Life: 180 days, maintain product at 33 - 40F .%Egm:era ] n{:: LY ;g i
Total Carbohydrate 21g 1%
Cuetary Fiber 0g 0%
Sugars 01 g
Code Date Formats Added Sugars i g %
Seam Code: Il:'-rJrhem- 237
Vitamin O 0.6 mcg 3 %
. ; Caloum  BBE myg 53 %
Product Code: Production Date MM/DD/YY Tron T4 g VA -
Fotassium 4.5 mg 4%
Case Code: Production Date MM/DD/YY |
Case Information This product is classified as a Dairy
- Allergen.
Dimensions: 14.75x11.75x 7.5 Pack: 1/42.0000 Ingredient Statement
Gross Weight: 45.50 Cases/Layer: 9
Net Weight: 42.00 Layers/Pallet: 6
Cube: 0.7520 Cases/Pallet: 54
CHEMICAL STANDARDS MICROBIOLOGICAL STANDARDS
Pasteurized Milk, Cheese Cultures, Salt,
Moisture 35.5 - 39.0% Yeast & Mold < 100 cfu/g Enzymes.
Fat (FDB) 50.0 - 56.0% Coliform < 100 cfu/g
Salt 1.4-2.0% Salmonella negative
pH 5.0-5.35 E.coli <10 cfu/g
Listeria negative
Staph. Coag+ < 10 cfu/g
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