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Product Summary Report
Confidential
Velveeta
Pasteurized Prepared Cheese Product
[Spec Number [Rev]: 5412341 [004] Effective Date: 2021-05-13]
Specification Status: Approved - Active Last Modified On:2022-05-11]

Product Information

Product Net Content NET WT 5 Ib (2.26kg)
Product Code 63330
Product GTIN 00021000633302

Ingredient Declaration Section
MILK, WHEY, WHEY PROTEIN CONCENTRATE, MILKFAT, SODIUM PHOSPHATE, MILK PROTEIN CONCENTRATE, CONTAINS LESS THAN 2%

OF SALT, CALCIUM PHOSPHATE, SODIUM ALGINATE, LACTIC ACID, SORBIC ACID AS A PRESERVATIVE, CHEESE CULTURE, ENZYMES,
APOCAROTENAL AND ANNATTO (COLOR).

CONTAINS:
MILK.

Product Handling Instructions

Storage Instructions
Refrigerate After Opening

Dietary Suitability

Agency Name Designation = Symbol for Document Comments
Label Number
Halal
Kosher None
Organic

Label Claims

Good Source of Calcium

Complies With

Does Not Contain BE Ingredients

Bioengineering Status

Does Not Contain BE Ingredients or is Excluded

Please Note: This specification is provided for information purposes only and should not be relied upon as a basis for product performance. It is suggested you evaluate the product prior to its commercial
usage. This specification is up to date at the populated date run if the spec status is Current. Approved Status specifications are awaiting commericialization.
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Nutrition Information

Serving Size

1 oz (28g/ about 1/8 inch slice)

100g or 100mL Information:

Nutrient UoM

Calories kcal
Total Fat g
Saturated Fat g
Cholesterol mg
Sodium mg
Total Carbohydrate g
Dietary Fiber g
Sugars (o]
Added Sugar g
Protein g
Vitamin D ug
Calcium mg
Iron mg
Potassium mg

Shipping and Storage Conditions

Shelf Life 210 days
Shipping Requirements Refrigerated
Storage Requirements Refrigerated
Primary Packaging

Packaging Type Carton

Packaging Features
Easy Opening
Package Integrity
Reclosability

Peel Off Membrane
Heat Sealed Film/Pouch
Not Available

Net Weight 5.01b
Dimensions
Width 12.75in
Length 3.6251in
Height 3.5625 in

Technical Data

Descriptive Characteristics

Descriptive Evaluation

Grading, texture
Body

Color

Grading, sliceability
Grading, color
Grading, meltability
Flavor

Grading, knit

Description
20=SI Soft;15=Live-SI Firm;0=VSoft-Firm
slight soft
yellow
free (using wire or knife)
15-Yel;10=LtYI,Dep,SMot;0=Pnk,Rd,Mot,pal
20=good; 15=fair; 0=poor/very poor
mild cheese
15=Viscous;10=SI Viscous;0=Close

Per 100 grams
unrounded

286.098
19.3
11.7073
69.108
1637.93
10.9542
0
8.77873
0
17.144
0.127212
921.62
0.223294
347.819

Please Note: This specification is provided for information purposes only and should not be relied upon as a basis for product performance. It is suggested you evaluate the product prior to its commercial
usage. This specification is up to date at the populated date run if the spec status is Current. Approved Status specifications are awaiting commericialization.
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Additional Information
Countries of Origin (Where Manufactured): United States of America
Case Information
CASE GTIN: 10021000633309
CASE Net Weight: 30.01b
CASE Gross Weight: 31.37965 Ib
CASE Dimensions:
Width 11.638 in
Length 13.314 in
Height 7.61925 in
Cube 0.68321 Cu. Ft
Coding: Case CodeBottom left side of primary package MM M DD P Y TT:TT (month, M = mfg date designation, day of month,

plant, year, production time) Example 01 M 01 N Y 06:00

Pallet Information

PALLET Dimensions:

Width 38.125in
Length 45.5in
Height 53.33475in
Cube 53.54116 Cu. Ft
Cases/Layer 11
Number of Layers 7
Total Cases/Pallet 77

Please Note: This specification is provided for information purposes only and should not be relied upon as a basis for product performance. It is suggested you evaluate the product prior to its commercial
usage. This specification is up to date at the populated date run if the spec status is Current. Approved Status specifications are awaiting commericialization.




