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USDA Specificationsfor Loaf and Shredded Lite Mozzarella Cheese

Plant Requirements

Lite Mozzarella cheese shall be manufactured and packaged in accordance with the
requirements contained in 7 CFR Part 58, Grading and Inspection, General Specifications
for Approved Plants and Standards for Grades of Dairy Products and inspected by the
AMS, Dairy Grading Branch.

Product Age and Temperature Requirements

Lite Mozzarella cheese shall be aged no less than 5 days at 38° F. to 42° F. (3.5° C. to
5.5° C.) prior to inspection unless the cheese is shredded and frozen. If the shredded
cheeseis not frozen immediately after manufacture, the cheese shall be stored at 38° F. to
42°F. (3.5° C. 10 5.5° C.) until frozen.

Regulatory

Lite Mozzarella cheese shall comply with all applicable Federal regulations including
those contained in 21 CFR Part 133.155 for Mozzarella cheese, 21 CFR Part 101.62 for
nutrient content claims for fat, and 21 CFR Part 130.10 for foods named by use of a
nutrient content claim and a standardized term.

Composition Requirements

Samples of shredded, frozen Lite Mozzarella cheese shall be taken prior to tempering.
Milkfat

Lite Mozzarella cheese shall contain not more than 10.8 percent milkfat.

Moisture

Lite Mozzarella cheese shall contain not less than 52 percent and not more than 60
percent moisture.

pH

Lite Mozzarella cheese shall not have a pH exceeding 5.3 using the quinhydrone method.
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Salt

Lite Mozzarella cheese shall contain not less than 1.2 percent and not more than 1.8
percent salt.

Quality Requirements

Lite Mozzarella cheese samples shall be tempered to 45° F. to 55° F. (7° C. 10 13° C))
prior to product evaluation.

Flavor

Lite Mozzarella cheese shall have amild pleasing flavor and may possess slight acid or
feed flavors.

Body and Texture

Lite Mozzarella cheese in the loaf form shall possess a smooth, pliable body and shall

not contain sweet holes or be gassy. Lite Mozzarella cheese shall be free from all foreign
and extraneous materials. The cheese may have the following body and texture
characteristics to adlight degree: open (caused by entrapped steam), lacking flexibility,
mealy, weak, sticky, and rubbery. Shredded Lite Mozzarella Cheese shall have a height
and width up to 3716 inch in either dimension. It shall be free flowing and shall not be
matted. An approved anticaking agent may be added as a processing aid. If an anticaking
agent is used, the amount used shall be the minimum required to produce the desired
effect, but shall not exceed 2.0 percent of the weight of the shredded cheese.

Fines

Shredded Lite Mozzarella Cheese shall not contain more than 6.0 percent fines. For
shreds whose height and/or width is 1/16 inch or less, the fines content shall be
determined using a Standard Test Sieve #14 (1.4 mm). For shreds whose height and/or
width is greater than 1/16 inch, the fines content shall be determined using a Standard
Test Sieve #8 (2.36 mm).

Note: The manufacturer shall provide shred size information. Thisinformation

will determine the sieve used to measure the fines content. If shred size
information is not provided, the Standard Test Sieve #8 will be used.
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Color and Appearance

Lite Mozzarella cheese shall have anatural white to light cream, uniform bright color,
and an attractive sheen. No visible signs of mold shall be permitted. Cheese in the |oaf
form may be wavy to avery slight degree, and may have a slight variation color due to
salt penetration.

Meltability Characteristics

Meéeltability characteristics of Lite Mozzarella cheese shall be tested in accordance with
the requirements contained in D.A. Instruction 918 RL, except that a pizza prepared with
Lite Mozzarella cheese shall be placed in an oven preheated to 450° F. (232° C.) and
baked at that temperature for 10 minutes. The cheese shall melt completely, shall not
exhibit shreds of unmelted cheese or excessive blistering and shall stretch to a minimum
of 3 inches of unbroken strings. The melted cheese may be chewy but not gummy. The
cheese may possess a dightly darker color than the color of cheese before cooking but
shall not exhibit burnt areas or excessive browning.

Official Identification

Lite Mozzarella cheese officially inspected and found to meet these requirements may be
identified with the official USDA Quality Approved Inspection Shield.
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