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PRODUCT DATA SHEET - FROZEN PRODUCT PACKAGING AND HANDLING
To ensure freshness, eliminate waste and achieve maximum profit when using any Yogurtiamo frozen yogurt liquid, the procedures below are recommended:

CASE SPECIFICATIONS:
	Supplied frozen - 4 x1 gallon plastic jugs per case
	Case dimensions - 49" x 40" x 78.88"
	Gross weight of case is 37 lbs.
	Product weight is 9lbs

ORDERING:
	Enough product should be ordered to enable you to keep a small reserve in your freezer to cover sudden sales
	increases and prevent product shortage.
	In determining your order be sure to anticipate thawing time requirements (72 hours).

STORAGE:
	The product will be delivered to you frozen.
	Frozen shelf life is 18 months.
	Refrigerator should be kept at 33 to 35 degrees to insure that the mix is kept cold.
                 Date product when pulled from the freezer and placed into to the refrigerator.
	Regular rotation is recommended.

HOLDING:
	Product should normally be thawed before removing from jug.
	If the product is properly thawed and stored under 35 degree refrigeration it should be used within 10 days
[bookmark: _GoBack]	from the start of thawing (NSA flavors should be used within 8 days from the start of thawing).

THAWING:
	Frozen mix should be thawed approximately 72 hours in a 32-35 degree refrigerator.
	Product must be used within 10  days from the start of thawing.
	Product should not be re-frozen after complete thawing, since it may cause served product to have a coarse or
	grainy texture, as well as being more prone to spoilage.

USAGE:
	Frozen mix should be completely thawed prior to loading in soft-serve freezer, even small ice particles may
	change texture of served product or will cause machines to freeze up.
	Separation of thawed product is due to differing freezing temperatures of ingredients and is normal.
	Jug should be shaken well prior to loading in machine to blend any separation of ingredients.

EMERGENCY THAWING:
	You may speed up the thawing process by removing jugs from case and placing them in a sink of cold water.
	Jugs should be shaken approximately every 10 minutes, mix needs to be used immediately after thawing.
	You should check with your local health department to ensure this practice is acceptable to them.



Product Specifications:



4 - 1 gallon milk jugs per case
TI: 10     HI: 6

Pallet Height (including pallet): 56 in
Pallet Length: 40 in
Pallet Width: 48 in
Pallet Weight 2220 lbs

60 cases per pallet • 240 units per pallet

NW: 36.08 per case
GW: 37 lbs per case

Max 19 pallets per Truckload
1140 cases per Truckload
4560 units per Truckload





FOR FURTHER INFORMATION CALL 850-243-5455 • www.gsgelato.com www.yogurtiamo.com
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