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Item ID Unit UPC 12 UPC - 14 Digit GTIN Product Description 

08280 650382174013 10650382174010 Crema 12/16oz Mexicana 

08480 650382170800 10650382170807 Crema 2/5 LB Mexicana 

08920 650382175126 10650382175123 Crema 1/40 LB Mexicana 

 

 

Product Description:  Fresh Mexican Cream – “Rich Pourable Table Cream – Creme Fraiche” 
 
Ingredients: Whole Pasteurized Grade “A” Cream and Fresh Milk , Citric Acid, DATEM, Sodium Caseinate, Artificial Flavor, 

Potassium Sorbate, Xanthan Gum, Locust Bean Gum, Carrageenan, Salt. 

Allergen Statement:  Contains Milk 

Physical Characteristics: Pourable table cream.  A heavy, sweet cream featuring a smooth texture. 

 
Usage: This cream is great for many Tex-Mex dishes such as flautas, enchiladas, soups, vegetables, sauces,  
 meats, chicken, fish, and deserts. 
 
Storage/Shelf life: Ideal storage is 36F with a range of 34-41F.  Shelf life is 45 days from packaging.  No product must be reworked.  

 
 Lot Code Information:   Example: 13100901   Explanation:  13=Year, 10 = Month, 09 = Day, 01 = Production Run 
  
     Auditing Body:  SQF 
 

Product ID Product Pack Size Open Box Size Product Label 
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08480  

  
08920  
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 FDA Registration #:   15664620630 
 

 

 

 

CRITERIA TARGET Range 

Chemical Properties: 
Butterfat 
pH 
Moisture 
 
Microbial Data: 
Listeria monocytogenes 
Salmonella 
Staphylococcus aureus 
Coliforms 
Escherichia coli 
Yeast 
Mold 

 
22% 
5.7 

82% 
 
 

Absent/25g 
Absent/25g 
<10 cfu/g 

<100 cfu/g 
<10 cfu/g 

<1000 cfu/g 
<1000 cfu/g 

 
20 -25% 
5.4 – 6.0 
80 - 84% 

 
 

Absent/25g 
Absent/25g 
≤10 cfu/g 

≤100 cfu/g 
≤10 cfu/g 

≤1000 cfu/g 
≤1000 cfu/g 

Nutritional Data Per Serving % Daily Value 

Serving Size 
Calories 
Fat Calories 
Total Fat 
  Saturated Fat 
Cholesterol 
Sodium 
Total Carbohydrates 
   Dietary Fiber 
   Sugars 
Protein 

2 TBS (30g) 
57 
45 
5g 
3g 

17mg 
132mg 

2g 
0g 
1g 
1g 

 
 
 

8% 
17% 
5% 
5% 
1% 
0% 

 

Vitamin A 3%,  Vitamin C 0%,  Calcium 5%,  Iron 0% 

% Daily values based upon a 2000 calorie diet 

Pack Size Package Case Pallet 

 
16oz Deli Tub 

Net Weight: 16oz 
Gross Weight: 16.2oz 

Package Type: Plastic Deli Tub 

Type: Cardboard Box 
Net Weight: 12lbs 

Units/Case: 12 

Pallet Ti: 16  
Pallet Hi: 10 

Cases Per Pallet: 160 

 
5lb Deli Tub 

Net Weight: 5.0lbs 
Gross Weight: 5.1lb 

Package Type: Plastic Deli Tub 

Type: Cardboard Box 
Net Weight: 10.0lbs 

Units/Case: 2 

Pallet Ti: 18  
Pallet Hi: 4 

Cases Per Pallet: 72 

40 lb Bucket Net Weight: 40lbs 
Gross Weight: 40.75 lb 

Package Type: Plastic Deli Bucket 

Type: Cardboard Box 
Net Weight: 40lbs 

Units/Case: 1 

Pallet Ti: 12  
Pallet Hi: 4 

Cases Per Pallet: 48 

Packaging Information 

Analytical Characteristics 


