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REAL FRESH CLASSIC AGED CHEDDAR CHEESE SAUCE - #10 - BILINGUAL BK

Property Of: AFP advanced food products lic

UPC Code 071079 10315 2

Aseptically processed, shelf-stable and ready to serve Cheddar Cheese Sauce containing real cheddar cheese,
specially formulated for dilution at point of use.

INGREDIENTS

CHEESE WHEY, PARTIALLY HYDROGENATED SOYBEAN OIL, MODIFIED FOOD STARCH, CHEDDAR CHEESE (CULTURED
MILK, SALT AND ENZYMES), SALT, SODIUM PHOSPHATE, NATURAL FLAVORS, MONOSODIUM GLUTAMATE, SODIUM
STEAROYL LACTYLATE, VINEGAR, ANNATTO COLOR, COLOR ADDED (INCLUDING FD&C YELLOW 5 AND FD&C YELLOW
6).

ALLERGEN STATEMENT

Contains: Milk
Sensitivity Agents - Contains: None

N t t Amount/Serving % Daily Value * Amount/Serving % Daily Value * ;:grc-:r:;-gai\l();vfgu:f arael beass;daor:): ﬁgr?gr or
] ie diet. Your daily valu y i
riciion : ie neds:
u o Total Fat 69 9% Total carbohydrate 79 29 lower depending on your calorie needs:
Calories 2,000 2,500
Facts Saturated Fat 1g 6% Dietary Fiber Og 0%  Towl Fat Less than 659 809
% CUP/% taza (629) Sat Fat Less than 20 25
Trans Fat 29 SUQarS 39 Cholesterol Less than 3089 3089
Servings Per Container About 48 cholesterol omg 0% Protein 1g ?gglugarbohydrateéess than 5640%0@ %;15090m9
Calories 80 ) '
Calories from Fat 50 Sodium 560mg 23% —pietany Flber 24 204
Calories per gram:
Vitamin A0% * Vitamin C0% Calcium6% * Iron 0% Fat9 * Carbohydrate 4 * Protein 4
PHYSICAL CHARACTERISTICS
Flavor Moderately strong Cheddar Cheese
Texture Smooth, homogenous and creamy.
Color Creamy orange/yellow typical of American Cheddar Cheese.
% Fat Range 8.8-9.8% % Total Solids Range 25.4-26.4%
% Salt Range 1.25-1.50% pH Finished Product 5.3-59
Viscosity 15 - 35 (7/20/72F) Specific Gravity 1.0568
Dial Reading / cps Conversion (spindle/speed/temp)
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MICROBIOLOGICAL ANALYSIS

This product is commercially sterile and produced in accordance with 21 CFR Part 113, NFPA Bulletin 38L, and AFP
advanced food products lic Quality Control Standards.

KOSHER Status No

SHELF LIFE

* Unopened containers have an extended shelf life of up to 18 months.
* Opened containers should be covered and stored at refrigerated temperatures.
* Covered, opened containers have a refrigerated shelf life of up to two weeks.
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