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PRODUCT DESCRIPTION:

CHEMICAL ANALYSIS STANDARDS: MICROBIOLOGICAL STANDARDS:
Low High

Moisture (%) 37.0 41.5 Salmonella spp.

FDB 50.0 58.0 Listeria  monocytogenes

Salt 1.4 2.2 Staphylococcus aureus <10 CFU/g

pH 5.0 5.4 Yeast <100 CFU/g

Mold <100 CFU/g

Coliform <100 CFU/g

Escherichia coli <10 CFU/g

INGREDIENTS:

ALLERGEN:
Milk

COUNTRY OF ORIGIN:
USA

CERTIFICATION:
Kosher

MILK TYPE:
Cow

RENNET TYPE:
Vegetable

STORAGE AND SHELF-LIFE

Target

Negative

Negative

Cultured Pasteurized Milk, Salt, Enzymes.

180 Days at 35°F – 44°F (1°C - 6°C). For functionality purposes and to help the product perform in 

applications such as shredding, slicing, cutting and melting applications, we recommend the cheese is used 

before it reaches 60 days of age past its manufacturing date.

Farmdale Creamery, Inc.
 1049 W. Base Line St., San Bernardino, CA 92411

909.889.3002 / 1.800.346.7306 / Plant # 06-260

PRODUCT SPECIFICATION SHEET
KOSHER WHITE CHEDDAR CHEESE

This product is processed and packed in accordance with the Food Drug Administration and meets all Food, Drug and 

Cosmetic Act guidelines. All products shall conform to the Federal Standards of Identity as specific by CFR Title 21.
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PACKAGING:

Tie High Quantity

9 6 54

NUTRITION FACTS (100g):
Calories 390

Total Fat 32 g

Saturated Fat 21 g

Trans  Fat 1 g

Cholesterol 100 mg

Sodium 760 mg

Total Carbohydrate 3 g

Dietary Fiber 2 g

Total Sugars 1 g

Added Sugars 0 g

Protein 22 g

Vitamin D 0 mcg

Calcium 630 mg

Iron 0 mg

Potassium 0 mg

40 lb. 1 49

Case Weight (lb./kg) Case Wt. Net Gross
Pallet

Height (in.)
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