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Product Description Secondary storage
A smooth and creamy liquid cheese made from real Once opened, keep refrigerated and use within 7
natural ingredients that deliver a rich tasty cheddar days.
flavor with a tangy tomato and jalapeno spice. Ideal
replacement of block cheese is use in food preparation. Nutrition Information
Serves per pack: 20
Product Application Serving Size: 50g
v" Suitable for manufacturing needs as fillings & Ave Qty per Ave Qty per
topping. Serve 100g
Product Characteristics E”erg)’ Ki 340 681
¢ deni D I T T
v' Freeze/Thaw Stable ~saturated o 3.9 79
Country of Origin Carbohydrate g 1.3 2.5
MADE IN AUSTRALIA - Sugars g 0.3 0.7
Sodium mg 295 591
Ingredient list * Results obtained from calculations. Figures are averages only.
Water, cheese (43%) [Milk, salt, starter culture, * Based on a 1Kg bag.

enzyme], thickener (1442, 415), mineral salts (450, 452,

339, 340, 341), natural flavour, jalapeno powder, colour Packaging Information

(160(a) and 160(e)), butyric acid, acidity regulator (330), Product Code WVLCA5X1
preservative (202, 234) and paprika oleoresin. Pack Size 1Kg
Contains: Milk and milk products EAN -
High barrier, multi layered

Dietary Declaration and Compliance Pack Type Elang' Heat sealed pillow style
GMO Stat : Compliant, non GMO .

atus omplant, non Cardboard cartons sealed
Halal Status : Compliant External Pack Type with packing tape
Gluten Status : Gluten Free P £ tape.

5 Units of 1Kg Bag;
5Kg per carton

28 carton per layer,
Pallet Configuration 8 layers in height,

Net Pack Weight

Typical Microbiological Estimates
DAIRY TESTING SCHEDULE

::; ;ameter e Specification 224 carton per pallet
TUN 9316961 100613

Standard Plate Count <100/g

Standard Anaerobic Plate <50/g Product Codin

Count g

Batch Numbers are serial and contain a 3 digit number
and may contain a letter of the alphabet. All labels state
a packed on date and an expiry date. Mandatory
warnings are shown on all labels.

Physical, Chemical & Functional Parameter

Colour : Orange colour
: Rich tasty cheddar cheese

Flavor with and spices.
Aroma : Cooked cheese

pH :5.4-5.9 @ 20-25°C
Shelf life

8 Months (10 Months if Frozen)

Storage & Distribution
Keep refrigerated at or below 4°C.



