
INGREDIENTS

Microbiological Standards:
SPC <100,000/g
Yeast & Mold <100/g
Coliform <100/g

Analytical Standards:
Min Max

Moisture 45.0% 52.0%
Salt 1.5% 2.2%
Fat On Dry Basis 35.0% 42.0%
pH 5.1 5.5

Storage Requirements / Code Life:
Store At: 34 40°F
Code Life: 150 days from Day of Production
Packaging: Flexible

Sensory:
Appearance: Uniform Shape, smooth surface.
Body: Moderately firm, Close knit.
Color: White to off white. Not mottled.
Flavor:

Texture: Close knit, typical string.

Kosher: Orthodox Union Dairy

Allergens: Milk

Case Configuration:
Units per case:
Case Dimensions: L: W: H:
Case Cube:
Cases Per Pallet:
Cases Per Layer:
Layers Per Pallet:
Case Net Wt. (Lbs):
Case Shipping Wt. (Lbs):
Pallets Per Floor Space:

Mozzarella - LMPS String Cheese (28g) 168ct

Desirable mild, milky flavor with no
undesirable flavors. No excess saltiness.

Pasteurized Part Skim Milk, Vinegar, Salt, Enzymes.

Serving size 1 stick (28g)

Amount per serving

Calories
% Daily Value*

Total Fat 8%
18%

Cholesterol 7%
Sodium 8%
Total Carbohydrate 0%

0%

0%
Protein 14%

80

Nutrition Facts

UPSTATE NIAGARA COOPERATIVE, INC. 25 ANDERSON ROAD BUFFALO, NEW YORK 14225 (716)892 3156 FAX (716)896 8752
12/09/20 Version 1


