Beatrice Best® Cream Cheese

Description: This new cream cheese is a cultured dairy ingredient maddregsmmilk ingredients.
Beatrice Best® cream cheese is designed to meet the high demasatsytsf tommercial food
applications, delivering functionality with a highly-pleasimgtured, cream cheese flavour.

Ingredient Declaration

Cream Cheese- (milk ingredients, bacterial
culture, salt, guar gum, locust bean gum).

Packaging

Available in a bulk, 20 kg net weight,
polyethylene-lined corrugated carton.

Storage Stability

To maintain optimum flavour and quality of
product, store in a cool (1 to 5° C), clean,
environment. Product should not be exposed to
direct sunlight, strong odours or open air for
extended periods of time or stored near fruits and
vegetables. Frequent rotation of stock is
recommended for freshness of flavour and
product. Shelf life under recommended storage
conditions: 7 months. Do not freeze.

Attributes

Appearance: homogeneous; firm

Colour: cream- white to cream
Texture: firm; smooth; creamy
Flavour: clean; dairy; pleasing; cultured

“cream cheese” notes

Analytical Data

Typical Limits/ Range
Milk fat (%) 30.5 30.0ninimum
Moisture (%) 54.5 55rBaximum

Microbiological Data
Limits/ Range

SPC(cfu/g) 10 000maximum
Coliforms (cfu/g) 10naximum
S. aureu%/g, coag.pos) Not Detected (<10)
Yeast & Mould(cfu/g) 1Gnaximum
Nutritional Information
Weight (g) per 100
Moisture (g) 54.5
Calories 330
Fat (9) 30.0

Saturated () 19.3

Monounsat.(g) 7.4
Polyunsat.(g) 0.9
Cholesterol (mg) 88
Carbohydrates (g) 8.3

Fibre (g) 0
Sugars (g) 55
Protein (g) 6.6
Calcium (mg) 172
Iron (mg) 0.2
Potassium (mg) 220
Sodium (mg) 443

Total Vitamin A (RE) 342
Vitamin C (mg) 0
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