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PRODUCT DESCRIPTION 
Fresh mozzarella balls 4 oz; Soft, delicate texture ( packed 
in water to stay soft ) 
 

INGREDIENTS 
Fresh Mozzarella (Pasteurized Milk, Salt, Lactic Acid, 
Rennet-Suitable for vegetarian use. Contains Milk 
 

ALLERGEN CLASSIFICATION 
Milk 
 

STORAGE CONDITION 
Store in a cool, dry environment between 33-40°F 
 

SHELF LIFE 
30 days, unopened under controlled refrigerated 
conditions 
 

CODE DATE 
All products have a Sell By date and Lot Number on 
packaging 
Ex: Lot 100 Sell by 5/15/17 
 

PRIMARY PACKAGING 
- Container Size: Plastic circular container with film, lid 
 - Gross Weight: 16 oz 
- Net Weight: 8 oz 
- One container contains 2 units 
 

SECONDARY PACKAGING 
- Each case contains 8 containers. 
- Case Dimension: 18”1/2 (L) X 9”1/4 (W) X 3”1/8 (H) 
 - Pallet composition: 10 boxes for layer for 20 layers 
 

PHYSICAL SPECIFICATIONS 
- Color: Creamy white 
- Flavor: Milk, mild salt, oil, light pepper, oregano 
- Body/Texture: Firm, round, smooth 
 

COUNTRY OF ORIGIN:USA 

 
NUTRITIONAL INFORMATION 

Serv. Size: 1 ounce (28g) 
Serv. Per Container: 40 

Amount Per Serving 

Cal. 120 
Cal. From Fat: 100 

Nutrient Grams % Daily Value* 

Total Fat 6 9% 

  Saturated Fat 3.5 18% 

  Trans Fat 0 0% 

Cholesterol .02 8% 

Sodium .04 2% 

Total Carbs 0 0% 

  Dietary Fiber 0 0% 

  Sugars 0 --- 

Protein 5 --- 

Vitamin A --- 6% 

Vitamin C --- 0% 

Calcium --- 10% 

Iron --- 0% 
*Percent Daily Values are based on a 2,000 calorie diet. 

 

CHEMICAL SPECIFICATIONS 

Moisture 57%-69% 

Fat 12%-17% 

Salt  % 

pH 5.60-5.80 

Fat (Dry Matter) --- 

 

MICROBIOLGOICAL SPECIFICATIONS 

Coliforms < 100 cfu/g 

E. Coli < 10 cfu/g 

Yeasts and Mold < 500 cfu/g 

Listeria Negative 

Salmonella Negative 

Coag Positive Staphylococci --- 

 
 


