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4/5 Ibs. Net Weight Crumbled Feta Cheese. 4 x 51b. Bags Per Case

General Description:
Feta Cheese made with Cows’ Milk

Ingredients and Allergens:

Pasteurized Whole Milk, Skim Milk, Cream, Whey, Salt, Cultures, Enzymes, Powdered Cellulose,
Potassium Sorbate, Guar Gum, Xanthan Gum, Natamycin (A Natural Mold Inhibitor)
CONTAINS: MILK

Physical Specifications: Palletizing:
Colour  White to light cream Pallet Size 40 x 48 inches
Flavour  Moderately tangy and salty Units per Pallet 48
Texture:  Semi-Hard Ti-High 8§x6
Chemical Specifications: Microbiological Specifications:
Fat (Mojonnier) 16% Coliforms <10 cfu/g
Moisture (Vacuum Oven) 60%-62% E. Coli. <1 cfu/g
Total Solid 38%-40% Listeria Negative
PH 4.40-4.50 Salmonella  Negative
Shelf Life 180 Days (After Packed) Moulds <10 cfu/g
Salt 3%-3.5% Yeasts. 100 cfu/g
Kosher Ko
Storage 36-40F (4-6 C)
Nutrition Facts
Servings Per Package: Varied
Serving Size 1oz (28 il
Amount Per Serving
Calories 60
— = ———————————
% Daily Value*
Total Fat 4g 5%
Saturated Fat 3g I 15%]
Trans Fat 0g 0%
Cholesterol 15mg 5%
Sodium 220mg 9%
Total Carbohydrate 1g 0%
Dietary Fiber Og 0%
Total Sugars 1g
Includes Og added sugars 0%
Protein Si 10%
Vitamin D Omcg 0%
Calcium 95mg 8%
Iron Omg 0%
Potassium 37mﬁ 0%
* The % Daily Value ( DV ) tells you how much a
nutrient in a serving of food contributes to a daily
__diet. 2,000 calories a day is used for general nutrition advice. |

The laboratory analysis indicated products were in compliance with the bacteriological and chemical standards of the New
York State Department of Agriculture and Market Rules and Regulations. Please also note that all Feta Cheese Products
that are manufactured by Euphrates, Inc. are Trans Fat Free.



