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Featuring: FLVRtec Green Olive Type Flavor (Natural, Oil Soluble)
FLVRtec Blue Cheese Type Flavor (Natural, Oil Soluble)
DairyChem Blue Cheese Flavor Concentrate

BENEFITS

Reduce or Eliminate Blue Cheese
e Improved Efficiency

e Cost Savings

¢ Flavor and Mouthfeel Enhancement

FORMULATION AND PROCESS

INGREDIENTS % by Weight
Water 35.50%

White Cheddar Cheese 20.62%  HEE
Cream Cheese 19.00% INGREDIENT STATEMENT
Green Olive Puree 11.00% Blue Cheese Concentrate - 2708
Palm Kernel Qil 5.00% Enzyme Modified Cheese (Blue Cheese and Granular Cheese,
. (Cultured Milk, Salt, Enzymes), Water, Disodium Phosphate),
Sweet Cream Buttermilk 2.00% Natural Flavors (Contains: Milk).
i o)
Nonf.CTt Dry Milk 2.00% Blue Cheese Type Flavor
Modified Food Starch 1.75% (Natural, Oil $oluble) - RDO2637
Salt 1.03% Medium Chain Triglycerides, Natural Flavors.
Blue Cheese Flavor Concentrate - 2708 1.25% Green Olive Type Flavor
Lactic Acid 0.20% (Natural, Oil $oluble) - RD02598_100
Spices 0.18% Medium Chain Triglycerides, Natural Flavors.
(Natural, Oil $oluble) - RD02637_100 0.15% —
Green Oliive Type Flavor Nutrition Facts
(Nﬂilll'ﬂ', °il ’.I“ble) - RDOZSQS_IOO 0.05% Serving Size 100.00 g
Total: 100.00% =
Protein, Total 7.12 g 14%
PROCESSING STEPS St TG -
Sugars, Total 2.72
1. Mix dry ingredients into water Sugars Ad#ed 0005 0
2. Add cheese, oil, olives, and blue cheese concentrate S T =
3. Heat to 185 F and continue mixing il B o
4. Let mixture cool to 140 F and add compound SR o
flavors and acid Calchim 65y P
5. Package and store in refrigerated conditions e i TT e =
Vitamin A, U 502.1 |U 10%

Information in this bulletin is believed to be accurate and is offered in good faith for the benefit of the customer. We cannot assume any guarantee against patent infringement, liabilities or
risk involved from the use of these products, formulas, and information.
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