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PRODUCT CODES: CODE SIZE UPC CASE GTIN NUMBER

2281 1LB 075009022810 10075009022817

 PRODUCT SPECIFICATIONS AND NUTRITIONAL

INGREDIENT STATEMENT                
(AS APPEARS ON LABEL):

Pasteurized Milk, Vinegar, Salt, Enzymes

34 UNION STREET, HEUVELTON NY 13654

P: (201) 343-6680 | F: (201) 343-8078

WWW.LOSURDOFOODS.COM

       LOSURDO'S
®
 BEL-CAPRI FRESH MOZZARELLA                           

1LB IN WATER

PRODUCT DESCRIPTION: A semi-soft, whole milk-based cheese with a smooth texture and a creamy flavor.

FOOD SAFETY 

CHARACTERISTICS:
Made from Pasteurized milk

LOSURDO FOODS, INC. 

PLANT ADDRESS:

ALLERGEN INFORMATION: Contains: Milk

CODE FORMAT:

Code for this cheese appears on the bottom of the container and is the Best By 

date in mm/dd/yy format, plant identification letter (H), with 2-digit day of month 

and 1-digit vat number. Example: 07/21/24 H063  

PACKAGING USED:

This cheese is packaged with a water solution in a food grade plastic container, 

sealed with clear, food-grade barrier film, and closed with plastic lids then placed 

inside a cardboard box. Food contact packaging meets FDA, California 

Proposition 65, and New York State PFAS regulations.
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CASE PACKAGING 

INFORMATION:
PACK 

SIZE: DIMENSIONS: CUBE : GROSS WT/NET WT: 
H x W x L 

2/3LB 7.125" X 6.375" X 13.5" 0.355 11.00LB / 6.00LB

PALLET PACKAGING INFORMATION: TI / HI

PALLET CONFIG: 21 Case / 6 High

Each block is stretch wrapped and pallet height depends on order size

Gluten - This product is Gluten Free

Chemical: Range:

Moisture 58% + 4%

Butterfat 21% + 4%

Microbiological: Limit:

Coliform <100 CFU/g

Aerobic <10,000 CFU/g

Yeast <100 CFU/g

Mold <100 CFU/g

SHELF LIFE: 45 days from day of manufacture

INTENDED USE: This product is used as an ingredient

INTENDED CONSUMER: Use for food service applications or retail

Certified to Safe Quality Foods (SQF)

GENERAL INFORMATION: Kosher - Yes

CHEMICAL ANALYSIS:

rBST** - Milk is sourced from farms that do not use recombinant bovine 

somatotropin

All ingredient suppliers are audited in order to verify and justify these statements.

CERTIFIED:

Natural* - This product is minimally processed

REGULATORY: Product complies with all pertinent State and Federal food regulations. 

COUNTRY OF ORIGIN: Manufactured in the US

MICROBIOLOGICAL ANALYSIS:

LABEL INSTRUCTIONS RELATED 

TO SAFETY:
Keep Refrigerated

PREPARATION INSTRUCTIONS: None

STORAGE & DISTRIBUTION:
Store at temperature range 33° to 40° F. This product must not be frozen. The 

carrier & storage facilities shall be maintained in sanitary conditions.
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LOSURDO FOODS INC. P: 201.343.6680

F: 201.343.8078

TITLE: Director of Quality Assurance

WWW.LOSURDOFOODS.COM

This is for information purposes only. These values do not release the user from the responsibility of product testing to determine the product's 

suitability in the intended application.

APPROVED SIGNATURE: J Greg Leach

PRINTED NAME: J Greg Leach

*To the best of our knowledge, there is no FDA (Food and Drug Administration) or USDA (United States Department of Agriculture)                                                  

legal definition of the term Natural

**No significant difference has been shown between milk from rBST treated and untreated cows

20 OWENS ROAD, HACKENSACK, NJ

NUTRITIONAL FACTS:
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