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The natural taste of quality TEC H N ICAL DATA S H EET

PRODUCT NAME: Case Mayan Fresh Press 12" White Flour 5/12ct
MFC NUMBER: 66515541

GTIN NUMBER: 100-35305-00103-9

PRODUCT DESCRIPTION:

This product is a ready to eat tortilla made with Wheat Flour. It has a light cream color and brown toasted marks

INGREDIENT DECLARATION:

Enriched Flour (Wheat Flour, Malted Barley Flour, Niacin, Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic Acid), Water, Interesterified
Soybean Oil and/or Soybean Oil and/or Canola Oil, Contains 2% or less of the following: Baking Powder (Sodium Acid Pyrophosphate, Sodium
Bicarbonate, Corn Starch, Monocalcium Phosphate), Conditioner (Mono and Diglycerides, Corn Starch, Wheat Flour, Guar Gum, Soybean Oil,
Enzyme, Salt), Calcium Propionate (Preservative), Fumaric Acid, Salt, Mono and Diglycerides, Sugar, Sodium Bicarbonate, Sorbic Acid, Dough
Conditioner (Sodium Metabisulfite, Corn Starch, Microcrystalline Cellulose, Dicalcium Phosphate).

ALLERGENS

Wheat

ATTRIBUTES

Kosher, Vegan

GENERAL INFORMATION MICROBIOLOGICAL SPECIFICATIONS

Color: Light Cream Color Target Maximum

Appearance: Evenly baked, with light brown baking spots SPC <10,000 cfulg <110,000 cfu/g

TI/HI 9x9 Yeast / Mold <50 cfu/g <1000 cfu/g

Net Wit: 11.64 Ibs Coliforms <20 cfulg <110 cfulg
E.Coli <10 cfu/g

PACKAGING

Tortillas are bagged in a heat sealed polyehtilene bag. Each bag is coded. Packages are placed into a corrugated carton.

Bag Codification: Made On: MM /DD / YY
Case Codification:  Product Name, Made On: MM / DD / YY, Ingredient Statement, Kosher, Handling Instruction, Net Weight

SHELF LIFE

The Optimal shelf life of this product in the original and unopened container is:
Minimum 45 days guarantee at ambient Temperature (68 -77F) First Receiver

HANDLING AND STORAGE INSTRUCTIONS
For optimal freshness, product should be stored at room temperature (65-77F) and in a dry place (relative humidity below 70%).

Remove bagged product from case fluff and individually separate each tortilla.

IF REFRIGERATED: Remove bagged product from case and let to stand at room temperature 1-3h. After reaching room temperature, fluff and individually separate
each tortilla.

Country of Origen: USA
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