- C PACIFIC CHEESE CO., INC.
P.O. BOX 56598 21090 CABOT BLVD.

HAYWARD, CA 94545-6598
PHONE: (510) 784-8800 - FAX: (510) 784-8846

4/5# LMWM MOZZ FH NRTHBCH

This product is classified as a Dairy Allergen.

PC Code: 02914
AFEP REFRIGEANTFD UPC Code: 051934 02914 8
Description: This product is processed and packed

in accordance with the Food and Drug
Administration and meets all Food,
Drug, and Cosmetic Act Guidelines.
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= e _:: Flavor: A clean, mild, balanced dairy flavor with

no off or rancid odors.

MET WT 5 LB [2.26kg|

Dimensions LxWxH: 2.00 X0.13X0.19
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Weight Range: 2,267.96-2,331.96 g
Shelf Life: 120 days maintain product at 33-40F

Code Date Formats

Seam Code: N/A

Product Code: PACK ON (MM/DD/YY) - JULIAN - PLANT # - PC-LINE # - TIME
Case Label: 02914 4/5# WM MOZZ CHEESE FH NRTHBCH

Case Code: PACK ON (MM/DD/YY)(TIME)(COUNT)(LOT #)(PLT #)
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Case Information

Dimensions: 11.250 x 9.000 x 14.125 Pack: 4/5.00
Gross Weight: 21.5 Cases/Layer: 17
Net Weight: 20.00 Layers/Pallet: 5
Cube: 0.9191 Cases/Pallet: 85

Chemical Standards Microbiological Standards
Moisture 450-52.0% AOAC 926.08 |[Yeast/Mold: <100 cfu/lg ~ DSM9.7
Fat 45.0-47.0%  AOAC 16.065 Coliforms: <100 cfuly BAMCh4
pH 52-53 AOAC 981.12 E. coli: <10 cfulg AOAC 991.14
Salt 1.4-20% AOAC 971.19

Ingredient Statement

Pasteurized Whole Milk, Cheese Culture, Salt,
Enzymes.

May contain one or more of the following:
Powdered Cellulose, Potato Starch or Corn
Starch (added to prevent caking).

Approved By: Juan Diaz; Sr.Corp QA Manager
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