Fi rst Choice 262.251.4322 fax 262.251.3881
I N G R EDIENTS www.fcingredients.com

Where flavor begins. N112 W19528 Mequon Rd. | Germantown, W1 53022

SPECIFICATIONS

CHEESE GOUDA G00G3

PRODUCT DESCRIPTION: Cheese Gouda C00G3 is a powder. Flavor and aroma are typical of
cheese Gouda.

APLICATION: In dairy, meat, confectionery and bakery, butter, manufacture of dry mixes.
LABEL DECLARATION: «Natural Flavor»
USAGE LEVEL.: 0.1-2.0 % total batch weight.

PHYSICAL STADARDS:

Color: Light- beige

Flavor: Cheese Gouda
ANALYTICAL.:

Moisture 5.0 % max

Fat 20.0 - 24.0%

Salt 5.0 % max

Granulation 100% through US 14 Sieve
MICROBIOLOGICAL.:

Total Plate Count <5.000 /g

Yeast <100/g

Mold <100 /g

Coliform Negative/0.1g

Salmonella Negative/25g

INGREDIENTS: Maltodextrin, natural flavors, salt.
PACKAGING: 25kg net in cartons box with polyethylene bag
SHELF LIFE AND STORAGE REQUIREMENTS: Period of storage no more than 24 month with

temperature not lower than 0 °C and no more than 32 °C and relative humidity of air of 30-75 % with
observance of conditions of transportation and storage.


http://www.multitran.ru/c/m.exe?t=1827914_1_2

«BUTTER GRAINS»

HatypaJjbHble BKycOapoMaTH4YeCKHe HHIPeAUeHThI
A1 MUIIEeBOi MPOMBIIIVIEHHOCTH

CbIP YEJJIAP C00G3
CHEESE CHEDDAR C00G3

H3sroroBureinn: «First Choice Ingredients, Inc» (agpec mpousBoacrea: N112 W19528 Mequon Rd. Germantown, W1
53022 USA, CILIA).

CocTaB NpoayKTa: MaJbTOAEKCTPHH, HATypalbHBIE apOMATHI, COJIb.

Opraﬂo.nenanecmle nmoxKkasareJjim:

Buemnunii BUaI 1 KOHCUCTEHIIUS [Topomiok
IBer CBETI0-KEThIHI
Bkyc u 3amax Cripa Yennep
DU3UKO-XUMHUYECKHE OKA3aATeH:
Maccosas moxas Biaaru, % He Gomnee 4,5
MaccoBas moms xupa, % 12,0-14,0
MaccoBas 107151 TOBapeHHOU coir, Yo He 6oitee 5%
I'panynsuus 100 % uepe3 US 14 sraeiixn

Mukpoouoaoruyeckne HOpMaTHBBI 0€30MACHOCTH:

KomngecTBo Me30hMIBHBIX a3p0OHBIX U (haKyIbTaTHBHO- 5000
aHa’poOHbIX MUKpoopranu3MoB, KOE/T, He Oonee

bakrepun rpynmsl kKuiedHsIX nanouek (konugpopmsr) B 0,1 T
HE JJOIYCKaroTCsI

HPOJYKTa
[TaToreHHBIE MUKPOOPTaHU3MEL, B T.4. CAJIbBMOHEJUIBL, B 25 T
HE JIOMYCKaroTCs
IPOJIYKTa
Hpoxoku, KOE/T B 1,0 T npoaykra He Oonee 100
[Tnecenn, KOE/r B 1,0 T npoaykra He Oonee 100

I'mruennyeckue Tpe6oBaHNs 0€30ACHOCTH:

TokcuuHbIe 3J1eMeHTHI (MI/KT), He DoJiee:

CuHery 5,0
Kanmuit 1,0
MEIBAK 3,0

Pryth 1,0

O0sacTh MPpUMEHEHHSI: B ITUIIEBOH MPOMBIIUICHHOCTH TIPH MPOM3BOACTBE MOJIOYHOM, MSICHOH, MacI0oKUPOBOH, PHIOHOH,
x71e600yT0UHON, KOHAUTEPCKOI MTPOAYKIIUH, CHEKOB, IPUIIPAB, OBOIHBIX M MSACHBIX MApHUHAIOB, CYXUX CMECEH, TPOIYKTOB
OBICTPOTO MPUTOTOBIICHUSI.

Hopma BHecenusi: pekomennyemasi Hopma BHecennss CHEESE CHEDDAR C00G3 cocrasaster 0,1 — 2,0 % B cyxom Buze.

Cpox rogHOCTH U YCJIOBHUS XpaHeHus: He Oosee 24 mec. npu Temmeparype He Hipke 0°C 1 He Beimie 32°C 1 OTHOCHTENBHOM
BIIAXXHOCTH Bo3nyxa 30-75 % ¢ cOOMOCHNEM YCIIOBHIA TPaHCTIOPTUPOBAHKS U XPAHCHUSL.

YnakoBka: MpoayKT ¢acyercst B KApTOHHbIE OOUKH C HOJIMATHICHOBBIM BKJIa IbIIEM 110 25,0 Kr.



