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FINISHED PRODUCT SPECIFICATION
MILD CHEDDAR CHEESE COLOURED

PRODUCT DESCRIPTION:
e Cheddar cheese is a firm cheese, produced from fresh, high quality pasteurized milk. This
versatile cheese is used for eating and cooking - even for desserts. Cheddar is orange in colour,
moderate in flavour, with a uniform smooth, closely knit and firm texture.

INGREDIENTS:

e Pasteurized Milk, Milk Proteins, Whey Proteins, Bacterial Culture, Salt, Calcium Chloride, Colour,
Microbial Enzyme.

PHYSICAL SPECIFICATION:

Contains Milk

Color NCI Chart 7 - 9.

Smooth, pliable, (not: weak, coarse, stiff, crumbly, acidy, corky, mealy,

Texture open, gassy). Texture may be slightly broken down.

Clean, moderate degree of characteristic cheddar cheese flavour, no off
Flavor notes (rancid, weedy, fruity, bitter, unclean), exhibits characteristic
seasonal variations in flavour and texture.

Aroma Clean, slight dairy, no off aromas (unclean, fruity, etc.).
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Chemical Composition

Product Specification

Sampling Procedures

Conducted at 2 days following the date of manufacture

Moisture 37.0+ 2%
Fat 33.0+2%
Salt 1.6-2.1%
PH 5.0-5.4

Microbiological Standards

Product Specification

Sampling Procedures

Conducted at 2 days following the date of manufacture

E. coli <100/g
Coagulase Positive Staphylococcus <100/g
Coliform <500/g

PACKAGING INFORMATION: 2x 4.5 kg

PRODUCT NUMBER: 26199

DESCRIPTION: CM Mild Coloured Cheddar Xport

STORAGE/SHIPPING TEMPERATURE:

e 2to 4°C. Shelf life of unopened package is 180 days from date of cutting. To maintain optimum
flavour and quality of the product, transport and store in a cool, clean, semi-humid
environment. Product should not be exposed to direct sunlight, strong odours or open air for

extended periods of time.
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NUTRITIONAL INFORMATION (Per 30g serving):
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Parameter Amount % DV Per 100g (Unrounded)
Calories 120 Cal 400 Cal
Fat 10g 15% 32.3g
Saturated 6g 32% 20.24g
+Trans 0.3g 0.89g
Cholesterol 30mg 99.5mg
Sodium 200mg 8% 681mg
Carbohydrate 1g 1% 2.8g
Fibre Og 0% <l1g
Sugars 0g <1.6g
Protein 78 24.5g
Vitamin A 10% 334 RE
Vitamin C 0% <1lmg
Calcium 20% 706 mg
Iron 0% 0.3mg

Nutritional information based on laboratory analysis.

Vancouver Office:

#250 - 515 West Pender Street - Vancouver
British Columbia -
Tel +1 778.800.9912 . Fax +1 778.800.9914

Canada, V6B 6H5

fountrading.com



(®) fount

ALLERGY STATUS:

“X” indicates categories contained in this product

Aspartame

Eggs / Egg Derivatives

Fish, crustaceans and shellfish

Milk / Milk Derivatives

Monosodium Glutamate

Peanuts / Peanut Derivatives

Sesame Seeds

Soy / Soy Derivatives

Sulphite or Sulphur Dioxide

Tartrazine

Tree nuts

Gluten

Mustard

MANUFACTURE:
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e The product shall be prepared under good sanitary conditions in accordance with Good

Manufacturing Practices, as well as Federal and Local regulations.

The information contained herein, is to the best of our knowledge accurate. The data outlined and the statements made are intended only as a
source of information. No warranties, expressed or implied, are made. On the basis of this information, it is suggested that you evaluate the
product on a laboratory scale prior to use in a finished product. The information contained herein should not be construed as permission for

violation of intellectual property rights.
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