BRAND

CHEDDAR & COLBY CHEESE
_ NATURE'S HELPER




BRAND
PAULY CHEESEMAKERS HELP NATURE MAKE THE FINEST CHEDDARS & COLBY.

Made from smaller cheese forms.

— Allows for the use of more precise temperature control throughout
the cheese.

— Allows for more rapid and complete whey removal without
sacrificing texture to high-pressure pressing.

Precise temperatures control the cheese culture to keep it from going
beyond the level of peak flavor development.

Rapid and complete whey removal keeps peak flavor characteristics
from being tainted by the aftertaste of whey residue.

Low-pressure pressing results in a uniform texture with an excellent
knit for consistent shredding and slicing.

Pauly Colby

Pauly Cheddar

Creamy-white and yellow-orange colors are precisely matched to hues
preferred by consumers for maximum appetite appeal.

Traditional weights and sizes, including cheddar shreds and cheddar
shred combinations with other types of Pauly cheeses.

Select the age and corresponding degree of sharpness that your
customers prefer.

Aging period —
Mild 10 - 30 days Sharp 4 - 8 months
Medium 4 -16 weeks Extra Sharp 8 or more months

Shelf life depends on desired flavor/texture development at 40 - 50°F.

Famous for its unique, mellow flavor; perfect for cooking, sauces,

salads and sandwiches.

Ripening period: 10 days — 3 months.

Shelf life depends on desired flavor.

SPECIFICATIONS

Max. Moisture  Min. Dry Fat  Typical pH
Pauly Cheddar 39% 50% 52
Pauly Colby 40% 50% 52
NUTRITIONAL CONTENT PER 1-OZ. SERVING

Calories  Protein  Carbohydrates Fat
Pauly Cheddar 110 79 14g. 9g.
Pauly Colby 110 74 14g. 9g.
PERCENTAGE OF U.S. RDA

Protein  Vitamin A Vitamin C  Thiamin
Pauly Cheddar 20% 6% * *
Pauly Colby 15% 4% * *

*Contains less-than 2% US. RDA.

Typical Salt

1.8%
1.8%

Potassium

28 mg.
36 mg.

Sodium

176 mg.
171 mg.

Calcium
20% *
20% *

Riboflavin  Niacin
6% *
6% *

Y s

Left to right: 5# Cheddar Loaf, 13# Colby Horn, 22# Natural Wax Cheddar Daisy, 11# Black Wax Chedd'ar Midget, 40# Cheddar Block, Regular Cheddar

Shred, 5-2# Split Midget, 22# Red Wax Daisy, 10# Colby Print. Many items also available in 9% Half Horns, 11# Split Daisies, and Feather & Fancy shreds.

Beatrice Cheese, Inc., Subsidiary of Beatrice Companies, Inc,, 2200 S. 170th Street, New Berlin, Wisconsin 53151, (414) 782-2750.
The PAULY logo is a registered trademark of Beatrice Cheese, Inc. © 1986 B&D-13.



