Bell Foods needs a price for #63110 P/C Sour Cream.

 Leads unless this is a customer that Bridget offered better prices to?

[image: image1.emf]Over 100 Years of                                                                                                        (215) 345-6160

Fine Quality and                                                                                                           (215) 345-4945 FAX

Dependable Service                                                                                                      
P. O. Box 350

Doylestown, PA.18901
Butter, Eggs, Cheese, Cultured Dairy Products
SOMMER MAID 10/3LB CREAM CHEESE LOAF
Processing and Packing:
3 lbs of cream cheese is pumped into a pouch lined blank bar box bottom.  The pouch is folded down and a preprinted cover that was previously coded with the lot number is placed over the box.  Ten 3 lb bars are placed into a printed master case.  The flaps of box are folded down, a code is applied to the top flap of the box and it is palletized.  Case net weight is 30 lbs. 
Packaging Information:


Case Description:

Brown Corrugated Box


Case Dimensions:

16” x 10 ¾” x 7”

Cube:



0.70 cu ft


Case Code Location:

Top Panel of Box


Net WT:


30 lbs


Gross WT:


32.71 lbs


Pallet Pattern:


7 Alternating layers of 8, plus 4 on top

Code Information:

Date of production + # of days in the shelf life code
Storage and Shipping:


Storage Temperature:

34-38˚ F


Shipping Temperature:
34-40˚ F


Guaranteed Shelf Life:
30 Days

Ingredient Statement:


Pasteurized cultured milk and cream, salt, stabilizers (xanthan, carob bean, and or 
guar).

SOMMER MAID 10/3LB CREAM CHEESE LOAF
Physical:


Appearance:


Soft to firm Cultured Cream Cheese


Color:



White to light cream, no off colors


Flavor:



Cultured flavor, slightly acidic


Odor:



Mild cultured (lactic) odor, no off odors


Body:



Soft to firm, spreadable at room temperature


Surface Moisture:

Slight amount is acceptable, free from visible yeast 

and molds


Texture:


Smooth and creamy cream cheese no grittiness or 

lumps
Analytical:


Moisture:

55% Maximum (CEM Microwave Test)


pH:


4.4 – 4.9 (Fisher Accumet pH Meter)


% Butter Fat:

33% Minimum (Babcock Test)


Viscosity:

> 1 Million cp (sindle T-F) (Brookfield Viscometer)


Mix Test:

<5.0 cm (Bostwick)

Microbiological:


Yeast:


< 50 / gm


Mold:


< 50 / gm


Coliforms:

< 10 / gm


Pathogens:

Negative for Salmonella and Listeria


TPC:


< 10,000 / gm


E Coli:


< 3 / gm


CP Staph:

< 10 / gm

Methodology:


All Microbiological testing is performed following the procedures outlined in the FDA’s  Bacteriological Analytical Manual (BAM) 8th Edition (1996) with exception of E.Coli (3M Petri film).
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