Great Lakes Cheese
Product Specification

Product Name

PEPPER JACK FEA SHR 4/5 LB UNL

Customer Material #: UPC number: | 3651434481
GLC item 162278 GTIN: | 10036514344818
Corporate QA Lead John Hart Print Date: | 10/23/2014

Product Characteristics

Product Information

Case Information

Packaging Information

Color:
Mixed

Case Dimension (length x width x height):
17.3 X13.3 X7.5

Pack Code Date
120

Product Size (length x width x height):

Pallet Ti / Hi:

Age Declaration:

16.5X 11X 1.5 FEATHER1.5X.2 08X05
Product Wt.: N/A
Slb
Pkging Code Line 1: Case Gross Wt.: Re-closable
SEP 1909 S1187 H 21.460 No
Pkging Code Line 2: Case Net Wt.: Interleave paper:
142 15-2 CL 2329 20.000 No

Quality Control Statement:

Great Lakes Cheese ensures the highest quality of its products by utilizing quality control measures within its
product processes and by working with suppliers that provide quality materials.

Regulatory Statement

Products produced at Great Lakes Cheese meet all applicable regulatory standards.

Country of Origin

USA

Ingredient statement

Pepper Jack (Pasteurized milk, Jalapeno peppers, cheese culture, salt, enzymes).
Potato Cellulose w/enzymes (potato cellulose added to prevent caking).

Allergen Information

Contains milk

Packaging Information

Meets the requirement for a food contact material under the Food Additive Regulations

Packaging Characteristics

Flexible packaging may include one or more of the
following: polypropylene, polyester, nylon,

polyethylene films

films

Rigid/Cups packaging may include one of more of the
following polyester, polystyrene, polyethylene rigid
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Pepper Jack
Nutritional Facts

Serving Size | 10z Ingredient: Amount/Serving % of D. V.
Calories: | 100 Total Fat (g) 8g 13 %
Fat Calories | 70 Sat. Fat (g) 5g 24 %
Trans. Fat (g) Og
Cholesterol (mg) 30 mg 9%
Sodium (mg) 170 mg 7%
Total Carb. 1g 0%
Fiber Og 0%
Sugars Og
Protein 78
Vitamin A 6 %
Calcium 20%
Vitamin C 0%
Vitamin D
Iron 0%
Packaging Comments:
Chemical Standards (ranges)
Pepper Jack Min Max
fdb 51% 55 %
Moisture 38 % 42 %
pH 5 5.25
Salt 1.4% 22%

Microbiological Standards

Total Coliforms

100 cfu per gram maximum

Generic E. coli

<10 cfu per gram

Coagulase Positive Staphylococcus

Negative per 10 grams

Listeria m. Negative per 25 grams
Salmonella sp. Negative per 25 grams
Yeast & Mold 100 cfu per gram maximum

For more information, please contact our corporate head quarters at:

17825 Great Lakes Cheese Parkway
Hiram, OH 44234, USA
Phone: 440-834-2500
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