
Pasteurized Part-Skim Milk, Vinegar, Salt, Enzymes.

SPC <100,000/g

Yeast & Mold <100/g

Coliform <10/g

Min Max

Moisture 45.0 52.0

Salt 1.1 2.4

Fat 35.0 42.0

Fat On Dry Basis N/A N/A

Store At: 35-45°F

Code Life: 120 days from Day of Production

Packaging: Vacuum Packed

Appearance:

Body:

Color: White to slight off-white, not mottled

Flavor: Clean Dairy, Slight Vinegar.

Texture: Close knit, typical string

Kosher: Orthodox Union - Dairy

Allergens: Milk

Case Configuration:
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1Pallets Per Floor Space:

Case Net Wt. (Lbs)

Layers Per Pallet:

Cases Per Pallet:

Cases Per Layer:

1oz Low Moisture Part Skim Mozzarella String Cheese

Case Dimensions:

Case Cube:

Sensory:

Uniform shape, smooth surface

Units per case:

Storage Requirements / Code Life

Analytical Standards:

Ingredients:

Microbiological Standards:

Firm, Close knit.
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