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 I'AY]JIA G00G3
CHEESE GOUDA G00G3

H3roroBurenn: «First Choice Ingredients, Inc» (aapec npoussoacTa: N112 W19528 Mequon Rd. Germantown, WI
53022 USA, CHIA).

CocTaB NpoAyKTa: MaJbTOAECKCTPUH, HATypaJIbHBIE apOMAThI, COJb.

OpranonenaneCKue noxKasarTteJjim:

Breninuit BU1 1 KOHCUCTEHIUS ITopomok

IlBer CBeT10-0eKEBBIN

Bkyc n 3amax Cripa l'ayna
DU3NKO-XHUMHUYECKHE TOKA3aATeH:

MaccoBas nons Biaaru, % He Gomnee 5,0

MaccoBast 1oJis1 xupa, % 20,0-24,0

MaccoBast 10Ji1 TOBapEHHOH comH, % He Gomnee 5,0

I'panynsuust 100 % gepe3 US 14 sueiiku

MHKpOﬁl/lOJIOFl/l‘IECKﬂe HOPMATHUBbI 0€30MacCHOCTH:

KomngectBo  Me30pminbpHBIX — a’3poOHBIX ®  (aKyJIbTaTUBHO-

aHa’poOHBIX Mukpoopraunsmos, KOE/r, He Oosee 5000

Bakrepuu rpymmel KumieyHbIX nanodek (konmgopmsl) B 0,1 T
HE JOIyCKaroTCs

MPOAYKTA
IlaTOreHHBIE MHKPOOPTaHHM3MBI, B T.4. CAJIbMOHEIBI, B 25 T

HE JIOMYCKAIOTCs
MIPOAYKTA
Hpoxoxn, KOE/r B 1,0 T mpoaykTa ue 6onee 100
[Tnecenn, KOE/r B 1,0 T mpoaykra ue 6onee 100

I'uruennyeckue Tpe6oBaHusA 0€30I1aCHOCTH:

Tokcu4HbIe 3J1eMeHThI (MI/KT), He boJiee:

CBuHeI 5,0
Kanmuit 1,0
MBpIbsaK 3,0
PryTh 1,0

O0sacTh NPpUMEHEHHsI: B ITUIIEBOH MPOMBIIUICHHOCTH TIPH NPOM3BOACTBE MOJIOYHOM, MSICHOH, MacI0KUPOBOH, PHIOHOH,
xJ1e000yJI0YHOM, KOHAUTEPCKOI MPOIYKIUH, CHEKOB, IPUIIPaB, OBOIIHBIX  MSICHBIX MapHHAJIOB, CyXHX CMeceil, POIYKTOB
OBICTPOTO MPUTOTOBIICHUSI.

Hopma BHecenusi: pexomenyemast Hopma BHeceHnss CHEESE GOUDA G00G3» cocrasnsiet 0,1 —2,0 % B cyxom BHze.

Cpok u yciaoBHsl XpaHeHHUsl: CPOK XpaHeHHUs He Oonee 24 mec. mpu Temmeparype He Hmwke 0°C u He Bbime 32°C u
OTHOCHUTENBHOI BIIakKHOCTH Bo3ayXxa 30-75 % c cobroieHneM yClIoBHH TPAaHCIIOPTUPOBAHUS U XPaHEHHS.

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



