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SPECIFICATIONS

CHEESE PARMESAN P00G3

PRODUCT DESCRIPTION:  Cheese Parmesan POOG3 is a powder. Flavor and aroma are typical
of cheese Parmesan.

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.

ANALYTICAL:
Color: White
Flavor: Cheese Parmesan
Moisture 4.5 % max
Fat 10.0- 12.0%
Salt 4.0-7.0 % 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/25¢g

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 TAPME3AH P00G3
CHEESE PARMESAN P00G3

H3sroroBurens: «First Choice Ingredients, Inc» (aapec mpousBoacrsa: N112 W19528 Mequon Rd. Germantown, WI
53022 USA, CHIA).

CocTaB NpoAyKTa: MaJbTOAECKCTPUH, HaTypaJbHBIE ApOMATHI, COJIb

OpraHonenanecxne NnmoKa3aTeJim:

Buewnuii Bug 1 KOHCUCTEHIIHS ITopormiok

IBer Benwrit

Bkyc u 3amax Cripa [Tapmesan
DU3NKO-XUMHYECKHE TOKA3ATEJH:

Maccosast nons Biaaru, % He 601ee 4,5

MaccoBast o515 xupa, % 10,0-12,0

MaccoBast 10511 IOBapeHHOM conu, % 4,0-7,0

I'panynsuust 100 % uepe3 US 14 sueiiku

Mmcpoﬁno.ﬂornqeclme HOPMATHUBLI 0€30IIaCHOCTH:

KonmmuectBo  Me30(mibHBIX  ad9poOHBIX W (DaKyJIBTAaTHBHO-

aHa’poOHbIX Mukpooprann3mon, KOE/T, He 6onee 5000

Bakrepun rpynmel KumedHbIX mamouek (xomwmdopmer) B 0,1 T
HE JIOMYCKAIOTCS

IPOJIYKTa
[laroreHHble MHUKpPOOPraHU3MbI, B T.4. CAIbMOHEIB, B 25 T

HE JOIyCKaroTCs
IPOJIyKTa
Hpoxoku, KOE/r B 1,0 T ipoaykra He 6osee 100
[Tnecenun, KOE/r B 1,0 T npoaykra He 6onee 100

I'urueHnyeckne Tpe6oBaHus 0€30NMACHOCTH:

TokcuuHbIE YJIEeMeHThI (MI/KT), He 0oJiee:

Caunen 5,0
Kanmuit 1,0
MBIIBAK 3,0
PryTh 1,0

O6sacTh NPUMEHEHHSI: B IUIIEBOW MPOMBILIUIEHHOCTH IIPH POU3BOACTBE MOJIOYHOM, MSICHOM, MacI0KUPOBO#i, PHIOHOH,
xJ71e000yII0YHOH, KOHAUTEPCKOI MPOIYKIUH, CHEKOB, IPUIIPaB, OBOIIHBIX M MSICHBIX MapHHA/IOB, CyXHX CMeceil, POIyKTOB
OBICTPOTO MPUTOTOBIICHUSI.

Hopma BHecenns: pexomennyemas Hopma BHeceHuss CHEESE PARMESAN P00G3» cocrasnser 0,1 — 2,0 % B cyxom
BHUJIE.

CpoK roaHoCTH 1 ycj10BHsI XpaHeHus: He 6oiee 24 mec. pu Temnieparype He Hike 0°C u He Bbiie 32°C 1 OTHOCHTEILHOM
BIaXXHOCTH Bo3ayxa 30-75 % c cobmroieHneM yCIoBHA TPAaHCIOPTUPOBAHKS U XPaHEHHSL.

YnakoBka: npoaykT acyercs B KapTOHHBIE OOYKH C IMOJMATHICHOBBIM BKIIAABIIIEM 110 25,0 KT.




