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I. Cheese Type: String Cheese — Mozzarella
Low-Moisture Part-Skim Composition
Size: 1oz. stick, 12 0z., 16 0z., 24 0z. &
48 o0z. package
Pack: Individually vacuum packed,

in plastic bag
I1. Ingredient Statement: Pasteurized Part- Salt !
Skim Milk, Vinegar, Salt, Enzymes 2%
(non-animal)
Contains: Milk
" Pl\r/lqdyct IS I;osh.erFApﬁroved VIII. Nutritional Our label Actual
- VIINIMUM Age. F-res Information: with rounding Values
Per 1 stick Servi P
IV. Targeted Standards: ngg SHE % I(:a)r;/illr;q lTe(r)g
A. Analytical Value
1. Moisture 48.5% (+3.5) lori 294
> Fat 20.0% (+2.5) Calories 80 94.33
3. Salt 2.0% (+0.5)
. . — Total Fat (grams) 5 6% 17.67
4. Protein, Minerals, Ash 29.5% (+2) Saturated Fat (grams) 3 15%  11.35
0,
EDM Min. 31.5% 100.0% Trans Fat (grams) 0 0.61
o5 50 I5néo 270 Cholesterol (mg) 20 7% 63.6
PH 950, Sodium (mg) 180 8%  652.67
. . . Total Carbohydrates (grams) 1 0% 4.29
B. 2"'8“;?}'0'09'“' 100 ciu/ Dietary Fiber (grams) 0 0% 1.02
- olrrorm ciu’g Total Sugar (grams) <1 1.81
g' \E(eésglf‘ Mold :11%0(:?5% 9 Includes Og Added Sugar 0 0% 0
t Protei 7 14% 24.52
4. Staph aureus < 10 cfu/g (Ol (gr2ms) :
. (Scciag'pofl'“"e) Neuati Vitamin D (mcg) 0 0% 0.4
- Saimonelia egative Calcium (mg) 150 10%  544.33
6. Listeria Negative Iron (mg) 0 0% 0.47
Potassium (mg) 50 0% 188

C. Physical and Organoleptic
1. Flavor: Clean, no excessive salt

. . The % Daily Value tells you how much a nutrient in a
2. Body and Texture: Firm, Close Knit ° y y

serving of food contributes to a daily diet. 2,000 calories a

V. Shipping and Storage: Storage shall be day is used for general nutrition advice

in clean, dry facilities. Shipping and
storage temperatures: 35-41°F.
VI. Shelf Life: 120 days
VII. Code Date: All products have the
Best by date on the package and
shipping container.

* This product is manufactured under an approved HACCP
plan and meets the manufacturing requirements regulated by
the FDA.

IX. Country of Origin: U.S.A.

BelGioioso Cheese, Inc. 4200 Main St. Green Bay, WI 54311 www.belgioioso.com



