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BRAND

PAULY CHEESEMAKERS HELP KEEP NATURE’S GOODNESS IN
PROCESS AMERICAN CHEESE AND CHEESE FOOD.

Pauly Process American Cheese Pauly Cheese Food
High natural cheese content delivers a more uniform texture. Blend of all-natural cheeses.
— Resists wasteful tearing and breakage during food-service use. Precise pasteurization assures full flavor and consistent quality.
— Enhances overall taste appeal. Complementary flavoring for added versatility.
Precise pasteurization maintains high flavor profile of natural-cheese Shelf life: 6 months at 35 - 45°F.
ingredients.

Precise testing assures better meltability.

Unique Stack-Pak packaging offers versatility and precise portion
control.

Increased versatility continues with over 50 different pack sizes.

Full-flavored selection: American, Sharp American, Swiss American,
Provolone American.

Shelf life: 6 months at 35 - 45°F.
SPECIFICATIONS
Max. Moisture Min. Dry Fat Typical pH Typical Salt
Pauly American 40% 50% 55 1.8%
Pauly Cheese Food 44% 41% 58 1.8%

NUTRITIONAL CONTENT PER 1-OZ. SERVING
Calories  Protein  Carbohydrates Fat Sodium Potassium

Pauly American 110 6 g. 1g. 9g. 440 mg. 15 mg.
Pauly Cheese Food 90 6 g. 1g. 79 360 mg. 15 mg.
PERCENTAGE OF U.S. RDA

Protein  Vitamin A Vitamin C  Thiamin  Riboflavin  Niacin Calcium Iron
Pauly American 10% 4% * * 6% * 15% *
Pauly Cheese Food 10% 4% * * 6% * 15% *

*Contains less than 2% U.S. RDA.

Left to right: 32 Ribbon Slice American, 54 American Loaf, 72 Slice Stak-Pak
Cheese Food. American Cheese and Cheese Food are available in 5# Loaves
and Stak-Pak, Ribbon and Side-by-Side Slices in a variety of slices per 3#
or 5# package.
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