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Calicrema UHT Whipping Cream 35.1% Fat Food Service/Retail

Description

Calicrema UHT Whipping Cream 35.1% Fat is a product manufactured by standardization of milk fat then blended with

stabilizer ingredients. It is then ultra-pasteurized, and the final product is packaged for retail sale.

Allergen Statement

Package Size

Regulatory Reference

&

.

Contains Milk . =
ontains Mi 1L (3402) PMO, CDFA, 21 CFR131.110 g—alufwcrema
Chemical-Physical Standards Units Min Max Method COA H
Fat % 35.1 36.10 NIR Yes :
MSNF % 40.13 42.57 NIR Yes
pH % 6.60 6.90 SMEDP No
REAL
I 1
. JRNIA
Nutrition Facts MILK /-
Serving size 100mL
Amount per serving
Calories 339
Ingredients Sensory Standards
Total Fat 35.1g Cream (from cow milk), Contains less than 0.5% Flavor: Clean milk flavor

Saturated Fat 22.49¢g

Trans Fat 1.179g
Cholesterol 111mg
Sodium 28mg
Total Carbohydrate 3g

Dietary Fiber Og

Total Sugars 3g

Includes 0g Added Sugars

Protein 3g

Energy: 1,418 kJ / 339 kcal per 100mL - Salt:

of: Carrageenan, Mono and Diglycerides,
Polysorbate 80.

Antibiotics

All raw milk used in the manufacture of products
has been screened and tested “Not Found” for
drug residues according to the FDA PMO -
Appendix “N” (latest revision).

Odor: Fresh, no off odors
Appearance: Clean, no foreign particles
Color White

Compliance & Certifications
SQF, rBST Free, Kosher, Halal, Real California Milk

Transportation, Storage and Shelflife
Shelf life is 270 Days maximum from the date of

manufacturer under proper transport and storage.
Product must be stored at 33°F-44°F.

Transportation temperature must be kept at
<45°F

Packaging & Pallet Configuration

Individual Packaging Volume (1 Liter) 34 fl oz.

Units per case 12
Cases per pallet 75
Cases per layer 15
Layers per pallet 5

Case Dimensions (W x D x H) 11.8x9.3x8.7

Case Labeling

0.07g - Ash: Og

(01)12611997230681

acceptable.

Consumer Unit Labeling
Productis packaged with gable top. Staples or metal fasteners are not
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Loading & Pallet Specifications

PALLET CONFIGURATION

Units / Cases / Cases / Layers / Units /

Format Size

Case Pallet Layer Pallet Pallet
UHT 1L 12 75 15 5 900

40' REFRIGERATED CONTAINER LOADING

Specification Details

Container Type 40' High-Cube Refrigerated (Reefer)

Temperature Range 2°C —6°C (35.6°F — 42.8°F)

Pallets per Container 19

Cases per Container 1,425

Units per Container 17,100

Pallet Type Standard (48" x 40")
IMPORTANT NOTES

 All pallets will be stretch-wrapped and secured prior to loading.
» Temperature will be maintained between 2°C and 6°C throughout transit.
* Product shelf life: 9 months from date of manufacture (unopened, stored properly).

Calicrema® | Our Farm, Your Kitchen





