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PRODUCT DESCRIPTION Whole Milk Ricotta Cheese 
BRAND INDIGO 
INGREDIENTS Pasteurized Whole Milk, Vinegar, Salt 

PHYSICAL DESCRIPTION White to off white, mild dairy flavor, fresh cheese with a soft, 
smooth and creamy texture and a slightly sweet flavor. 

ALLERGEN(S) Contains MILK 
ENZYME(S) Contains no Enzymes 
COUNTRY OF ORIGIN USA 
GMO STATEMENT All products are GMO Free 
GLUTEN STATUS Gluten Free 
rBST/rBGH STATUS rBST/rBGH Free 
IDENTITY PRESERVED 
STATUS 

All products are Tablet Kosher Certified (certificates are 
available upon request) 

MICROBIOLOGICAL 

ANALYSIS 

Frequency: Each batch 
Method: Standard Methods 
for Dairy Products 

TEST LIMITS  

Coliforms ≤10 cfu/g 

SPC ≤1000 cfu/g 

Yeast ≤10 cfu/g 

Mold ≤10 cfu/g 

 

CHEMICAL ANALYSIS 

 

Frequency: Every batch 

 

Method: Standard Methods 
for Dairy Products 

 
 
 

TEST LIMITS 

% Fat 12.0 ± 2% 

% Moisture 72.0 ± 2% 

% Solids 29.0 ± 2% 

pH 5.80 - 6.00 

% Salt 0.021 - 0.022% 

STORAGE Store in a dry, clean place between 35–40ºF (1-5°C) 
SHELF LIFE 75 days from production date 
LOT CODE FORMAT Batch Number Julian Date (Ex. A02 345) 

PACKAGING/PACK SIZE 3 lbs. (48 oz) PP Cups with a laminated PET overlay/6 Cups 
per Case 

CASE DIMENSIONS  13 ½ ” x 9 1/8 ” x 6 ¾ ” (LxWxH) 
PALLET DIMENSIONS  47” x 37” x 62” (LxWxH) 
PALLET TI-HI 13 X 8 
CASES PER PALLET 104 
 


