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I Product Name/Deseription

ALOUETTE CHEESE USA
PRODUCT SPECIFICATION

Approval:
Dirgctor of Quality: Larry Averbach

Light Cream Cheese

loz

i1. Analytical Data
A. Physical Properties

I. Texwre
2. Taste/Odor
3. Particulates appearance

4, Color

B. Chemiead Properties
Fo9% Fat
2. % Moisture
3. % Salt

4, pli

C. Micrabiologies
1. Standard Plate Count
2. Coliform per gram
3. Yeast & Mold per pram

(il. Packaging and Storage

Smooth, free from lumes or gritiiness. Spreadable at refrigerator
Femparaiure.
Culiured dairy taste, chalky mouth fee, acid Savor,
NA
{IWhite jo ereurny white
[ FdL Relerence Standard
Method Method Valug
102.4) Std Methods 16.50
104,01 | Std Methods 70.50
106.01 Std Methods 1.00
107.0) Std Methods 4.80
203.01 | Std Methods NIA
201.01 Std Methods 10
202.01 Sid Methods 19

Case Cube(L'x W'xI) 105/16x 8 3/16x 5 114

Shelf Life: 120 days

Pacl: 100 per case
Weight Per Unit: Target 28.5 gms. Weight per case: 6.25 ths,
Ciross: 6.68 lbs. Cases/Tier 18 Tiers/Paltat: 8
Storage Temperature: Min. 34 F Max. 42F
[V, Date Coding
Unit Code Lecation: NA

Cage Code Location: Side ol ense
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