
57010

Cubes de fromage de chèvre

Goat cheese diced IQF 2/11lb

FROZEN SAVORY

IQF CHEESES

GOAT CHEESE
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Product Description
- White Toque’s imported cheeses are individually quick frozen to preserve flavor 
and texture. The consistent weight, shape and quality of Soignon diced goat cheese 
are offering convenience, portion control and labor saving. They have identical 
flavor and texture as fresh and because they are IQF, they will not stick together.

Pack and Case Specifications

Ingredients

Cooking Directions

Storage and Shelf Life

GOAT MILK, SALT, STARTER CULTURE, COAGULANT.

Use straight from the freezer
Use as an ingredient in sandwiches, salads, pizzas…

Store in freezer below 0˚F (-18˚C). Keep frozen until 
ready to use. Do not thaw and refreeze. Shelf life: 24 
months in the freezer, 4 days in the refrigerator 
between 36˚F and 42˚F.

Case Size (LxWxH)

14.96''x 11.41''x 12.2''

Case Gross Weight

24lb

Cases per Pallet

70 (10/7)

 11lb 2

Case Cube

1.21ft3

Pack Net Weight Packs per Case

PRODUCT OF FRANCE

Appearance: smooth white cubes, may be slightly 
misshapen
Texture: fine and melting, homogeneous, firm, not 
sticky, without holes
Taste: light, typical of goat cheese

NutritionPhysical
Weight: 0.028 oz - 0.04 oz (0.8-1.2 g)
Size: 0.4"x0.4"x0.4" (+/- 0.1")
Fat: >20%
Fat in dry matter: >45%
NaCl:1.4 - 1.7%
pH: 4.5-4.8

Organoleptic 

UPC code

Allergens
GOAT'S MILK.

Certificates and Claims

11 ENTERPRISE AVENUE NORTH, SECAUCUS, NJ 07094
TEL: (201) 863-2885 OR 800-B-FROZEN FAX: (201) 863-2886

WWW.WHITETOQUE.COM

23-Feb-15revised


	Product Sheet only Select Website version

