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FROZEN STRING CHEESE 
CODE: 26150 
SAP#: 100000154 
 
PACKAGING: 15 lb corrugated case (16” X 9.5625” X 6.5625”).  Cheese is packaged in a 

polyethylene bag in a case with tape closure. 

PRODUCT 
DIMENSIONS: 

Length: 198.00-220.00 mm; target 209.30 mm 
Diameter: 12.00-16.00 mm; target 14.00 mm 
Weight: 31.50 g – 42.50 g; target 37.00 g 
Scrap: Maximum 3% scrap per pallet is allowed. Scrap is defined as broken, 
smashed, curved, unusable or out of spec for dimension specifications. 

STORAGE:  Freezer at 0°F or lower. Shelf life is 365 days from the date of 
manufacture.   

 Refrigeration at 33-40°F.  Thawed shelf life is 14 days from the date 
placed in cooler environment. 

AGE AT SHIP: 4 - 270 days 

INGREDIENTS: MOZZARELLA CHEESE (PASTEURIZED MILK, CULTURES, SALT, 
ENZYMES), MODIFIED FOOD STARCH. 

CHEMICAL SPECIFICATIONS:  
Attribute Range UOM Test Method 
Moisture 51.00 – 56.00 % Association of Official Analytical Chemists 

(AOAC) 
Fat On Dry Basis 42.00 – 46.00 % Babcock Extraction & Calculation  
Salt 1.60 – 2.40 % AOAC 
pH 5.10 – 5.50   AOAC 
    

 
MICROBIOLOGICAL SPECIFICATIONS: 
Coliforms <10 CFU/g FDA's Bacteriological Analytical Manual 

(BAM) 
Yeast and Mold <100 CFU/g BAM 
E. coli <3 MPN/g BAM 
Salmonella  Negative / 25 g BAM 
Listeria monocytogenes Negative / 25 g BAM 
CP Staphylococcus  <10 CFU/g BAM 

 


