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Product Code #44878
168 - 10z. Reduced Fat Colby Jack Cheese Sticks

Product Description
168 - 10z Reduced Fat Colby Jack Cheese Sticks. Meal Contribution Credits per Serving: 1

m/ma
Ingredients

Cultured Pasteurized Reduced Fat Milk, Salt, Enzymes, Annatto (color), *Vitamin A Palmitate.
*Not Found in Regular Co Jack Cheese

CONTAINS: MILK

Nutrition Facts
Serving Size: 1 stick (10z) (289)
Servings per Container: 1
Amount Per Serving:
Calories 90
Calories from Fat 60

% Daily Value*

Total Fat 6 gm 9%
Saturated Fat 4 gm 20%
Trans Fat 0Ogm

Cholesterol 20 mg 7%

Sodium 200 mg 8%

Total Carbohydrate 0Ogm 0%
Fiber 0gm 0%
Sugar Ogm

Protein 7 gm

Vitamin A 4%

Calcium 20%

Vitamin C 0%

Iron 0%

*%%Daily Values are based on a 2,000 calorie diet. Your daily values
may be higher or lower depending on your calorie needs.
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Food Safety

"Land O'Lakes, Inc. regards the Hazard Analysis Critical Control Program (HACCP) as the
cornerstone of a food safety system. HACCP focuses on food safety by analysis and control
of potential biological, chemical and physical hazards. An internationally recognized system
that is required by many customers, HACCP has been mandated for some industries by the
FDA and USDA. All Land O'Lakes, Inc. - Dairy Foods production facilities have approved
Hazard Analysis Critical Control Point systems in place. The Dairy Foods manufacturing
facilities at Land O'Lakes, Inc. have targeted assessment programs for HACCP. In addition,
Land O'Lakes, Inc. provides corporate guidance, oversight, and assesses compliance of the

systems.

Packaging
Case Dimensions (H) 6.13in. (L) 15.88in. (W) 7.251n.
Case Tare Weight 92 LB
Case Net Weight 10.5LB
Case Gross Weight 11.42 1B
Units per Case 168 EA
Case Cube .41 Cubic Feet
Cases per Pallet 120 EA
Cases per Layer 15 EA
Layers per Pallet 8 EA
Package Dimensions (H) 0.63 in. (L) 6.31in. (W) 1.34 in.

Shipping and Storage

Product must be shipped and stored Refrigerated
Maintain 33°-40°F(storage) 33°-45° Shipping

Product Shipping Policy

Land O'Lakes products are coded with an Expiration Date. Land O'Lakes guarantees a minimum
of 90 days of freshness from the date of shipment from Land O'Lakes warehouse facilities when
product is handled and stored as recommended

Total Shelf Life

This product has a total shelf life of 180 days from date of manufacture.
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