McCain Foods USA, Inc. Customer Specification

Date Printed: 08/24/2022
1 Tower Lane

Oakbrook Terrace, IL 60181 Version: 1
Phone (630) 955-0400 Status: Production
PRODUCT CODE: 1000010628 DESCRIPTION: PAO BITES™ BRAZILIAN-STYLE CHEESE BREAD
MARKET GROUP: FOOD SERVICE (PL)
COUNTRY OF SALE: OTHER UNIT GTIN: 072714008108
CUSTOMER BRAND: PAO De QUEIJO CASE GTIN: 10072714008105
RELIGIOUS CERTIFICATION: NONE BIOENGINEERED (US): NO

CUSTOMER NUMBER: TBD

INGREDIENT STATEMENT: Modified Tapioca Starch, Water, Egg, Minas Part-Skim Cheese (Pasteurized Part-Skim Milk, Salt, Cultures.
Enzymes), Tapioca Starch, Soybean Oil, Dry Whole Milk. Contains 2% or less of Heavy Cream, Salt,
Whey Powder.

Contains: Milk, Egg

PREPARATION-COOKING INSTRUCTIONS:

FOR FOOD SAFETY AND QUALITY, FOLLOW THESE COOKING INSTRUCTIONS. THIS PRODUCT MUST BE COOKED TO AN
INTERNAL TEMPERATURE OF 165°F PRIOR TO EATING.

* PRODUCT MUST BE FULLY COOKED.

* PRODUCT WILL BE HOT AFTER COOKING.

COOKING INSTRUCTIONS:

CONVECTION OVEN (FROM FROZEN): PREHEAT OVEN TO 350°F WITH HIGH FAN. PLACE FROZEN CHEESE ROLLS IN A SINGLE
LAYER ON A SHEET PAN AND BAKE FOR 5 MINUTES.

CONVECTION OVEN (FROM THAWED - THAWING IN REFRIGERATOR APPROXIMATELY 1 HOUR, 30 MINUTES*): PREHEAT OVEN
TO 350°F WITH HIGH FAN. PLACE FROZEN CHEESE ROLLS IN A SINGLE LAYER ON A SHEET PAN AND BAKE FOR 3 1/2
MINUTES.

TURBO CHEF BULLET (FROM FROZEN): COOK CHEESE ROLLS ON THE TRAY AT 518°F.
FOR 3 ROLLS - BAKING FOR 50 SECONDS

EVENT 1 - 70% TIME, 50% AIR, 60% WAVE

EVENT 2 - 30% TIME, 50% AIR, 0% WAVE

TURBO CHEF BULLET (FROM THAWED - THAWING IN REFRIGERATOR APPROXIMATELY 2 HOURS*): COOK CHEESE ROLLS ON
THE TRAY AT 518°F.

FOR 3 ROLLS - BAKING FOR 40 SECONDS

EVENT 1 - 70% TIME, 80% AIR, 30% WAVE

EVENT 2 - 30% TIME, 80% AIR, 0% WAVE

*MAXIMUM REFRIGERATED SHELF LIFE IS 7 DAYS

NOT DESIGNED FOR MICROWAVE PREPARATION.
PACKAGING: 12/1.10 Ib POLY BAGS IN A CORRUGATED SHIPPING CASE SEALED WITH TAPE.
PRIMARY PACKAGE NET WT DESCRIPTION: 17.60 OZ (1.10 LB) (500 g)

CASE NET WT DESCRIPTION: 13.23 LB (6.00 kg)

PACKAGING CODE FORMAT:
CASE: PROD: MMM/DD/YY
EXP: MMM/DD/YY

HH:MM:SS
L: DDMMYY
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SHELF LIFE: Best if used before 420 days from date of manufacture, when stored at 0°F/-18°C or below.

MICROBIOLOGICAL:

Total Plate Count cfu/g < 25,000

Coliforms cfu/g <100

E.Coli cfulg <10

Yeast & Mold cfu/g <500

Salmonella cfu/g Negative
L.monocytogenes cfu/g Negative

Micro Note: All required COA.
Micro Note: All rejection criteria

Nutrition Facts

about 100 servings per container

Serving size 3 rolls (60g)
________________________________________________|
Amount Per Serving

Calories 200

%DV*

Total Fat 10g 13 %
Saturated Fat 3.5g 18 9%
Trans Fat Og

Cholesterol 45mg 15 %

Sodium 370mg 16 %

Total Carbohydrate 24g 9 %
Dietary Fiber Og 0 %
Total Sugars 1g

Includes 0g Added Sugars 0 %

Protein 4g

Vitamin D Omcg 0 %
Calcium 100mg 8 %
Iron 0.1mg 0 %
Potassium 80mg 0 %

*The% Daily Value (DV) tells you how much a nutrient in a serving of food contributes
to the daily diet. 2000 calories a day is used for general nutrition advice
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Nutrition Information
per 100 g

Amount
Calories 332.68 kcal
Fat 16.20 g
Saturated Fat 5.57¢g
Trans Fat 0.20g
Cholesterol 73.38 mg
Sodium 623.26 mg
Carbohvdrate 39.33¢
Fiber 0.00g
Sugars 2.13g
Added Sugars Og
Protein 7409
Vitamin A mcg
Vitamin C 0.27 mg
Vitamin D 0 mcg
Calcium 159.04 mg
Iron 0.19mg
Potassium 128.18 mg
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