
Product Specification Specification Test Method

Composition 3.50% AOAC Lot Key #: MM/DD/YYYY

Color and Appearance Yellowish Sensory Manuf. Shelf Life: 23 Days

Body and Texture Fluid, Free Flowing Liquid Organoleptic Ship and Store: ≤40° F

Flavor and Aroma Clean, Sweet Vanilla Flavor Organoleptic, Sensory

Physical/Chemical Specification Test Method

Fat % Target 3.50, range 3.40-3.60 AOAC, IDF Method

Solids-Non-Fat % Min 29.70 AOAC, IDF Method

Beta Lactam Antibiotic Negative AOAC, Appendix N

Microbiological Specification Test Method

Aerobic Plate Count ≤ 15,000 cfu/g SMADP 17th Ed.
Coliform ≤ 10 cfu/g SMADP 17th Ed.

Packaging by Size Material Closing Feature

Paper Cartons Coated, Printed Paperboard Carton

Item # Product Sizes UPC Case Pack
Pack 
Size

Unit 
Length/Width/

Height

Case 
Length/Width/

Height

Unit 
Wt 

(Lbs)

Case 
Wt 

(Lbs) Cube Tie/Hi
Cases 

p/Pallet

320 Half Gallon Paper 078255003206 Milk Case 12 3.87x3.87x9.5 17x13x11.5 4.96 63.25 1.44 8/6 48

2320 Half Gallon Paper (6/CS) 078255003206 Corrugated 6 3.87x3.87x9.5 12.75x8.5x10.5 4.96 29.5 .66 16/4 64

General requirements: manufactured according to 21 CFR 131.110 and all applicable federal, state and local laws.
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3.5% Vanilla Ice Cream Mix

Heat Sealed

Product Specification Sheet
3.5% Vanilla Ice Cream Mix

Product Information:

Allergens:

Milk

USA

Country of Origin:

The product is compliant with the Buy America provision requirements: Section 104(d) of the William F. Goodling Child Nutrition Reauthorization Act of 1998 (Public Law 105-336), 
including added provision, Section 12(n) to the NSLA (42 USC 1760(n)). 
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