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PRODUCT DESCRIPTION 
Meredith Dairy presents this product often referred to as 
“Curd” in two variants: plain and seasoned with a pinch of 
salt.  The cheese has a pure white color and a soft but 
manageable texture.  The cheese exhibits a clean fresh but 
bland flavor with no apparent strong goat flavors or odour. 
The acidity can contribute to a citric flavor.  

Intended for home cooks or food service, especially those 
who use different and interesting foods and appreciate 
texture & flavor. The plain product may also be a positive 
choice for those consumers who aim for a low sodium diet.  
Can also be used in sweet dishes. 

 

PRODUCT INFORMATION 
Shelf Life:  Best Before 30 days from date of packing. 
Storage Conditions: Keep refrigerated 

Intended Use: This product is Ready-to-eat, either as a cheeseboard cheese 
or as an ingredient in home cooking. 

Allergen Status: 
Milk is included in the ingredients list. There are no other 
allergens that are handled, stored or processed at the 
Meredith Dairy manufacturing facility.  

Sensitive Customers: Lactose intolerant consumers and those with allergies 
pertaining to the consumption of milk and milk products. 

Preservation Method: Salting, pH & chilled storage.  

Country of Origin: Made in Australia from at least 99% Australian ingredients 
with Australian milk.  

Product Claims: Nil 
GMO Status: Does not contain GMO products 
Directions for Use: Best consumed within 7 days of opening. 
Distribution Method: Refrigerated Cold Chain Distribution (≤5°C)  

 

Type Ingredients Unit 
Size Servings Barcode Unit Barcode Carton 

Fresh Goat Curd 
Pasteurised Goat’s 

Milk, Cultures & Non-
Animal Rennet. 

100g 10 9 317320 101104 2 9317320 101108 

Fresh Goat Curd 
Pasteurised Goat’s 

Milk, Cultures & Non-
Animal Rennet. 

1kg 10 - - 

Fresh Goat Curd 
Seasoned with 
a Pinch of Salt 

Pasteurised Goat’s 
Milk, Salt, Cultures & 
Non-Animal Rennet. 

1kg 10 - - 
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CHEMICAL COMPOSITION 

Test/Parameter Specification Test Method 

Moisture >65% MOIS 21 10.99 
Fat Min 14% FATS 07 12.99 
Salt 0.7% – 1.5% SALT 07 08.07 
pH ≤4.5 PHAS 10 06.05 

 

MICROBIOLOGICAL SPECIFICATIONS 

Test/Parameter Specification Test Method 

Escherichia coli <10 cfu/g ECFD 03.07.06 
Staphylococci (coagulase positive) <100 cfu/g STFD 03 09.06 
Moulds <100 cfu/g YMDP 01 06.93 
Yeast  <1000 cfu/g YMDP 01 06.93 
Listeria monocytogenes Absent / 25g LSFD 02 05.05 
Salmonella spp.  Absent / 25g SMFD 02 05.05 

 

NUTRITIONAL INFORMATION 

STYLE 
Fresh Goat Curd 

100g Fresh Goat Curd 1kg 
Fresh Goat Curd 
Seasoned with a 
Pinch of Salt 1kg 

Servings per package: 5 10 10 

Serving Size: 10g 100g 100g 

Nutritional Information 
Average Qty 
per serving 

Average 
Qty per 

100g 

Average Qty 
per serving 

Average Qty 
per 100g 

Average Qty 
per serving 

Average Qty 
per 100g 

Energy (kJ) 
 7.6 760 760 760 760 760 

Protein (g) 
 1.0 10.0 10.0 10.0 10.0 10.0 

Fat: - Total (g) 
 1.4 14.2 14.2 14.2 14.2 14.2 

        - Saturated (g) 
 1.0 10.0 10.0 10.0 10.0 10.0 

Carbohydrate: - Total (g) 
 0.4 4.0 4.0 4.0 4.0 4.0 

                          - Sugars (g) 
 0.3 2.6 2.6 2.6 2.6 2.6 

Calcium (mg) 
 1.1 110 110 110 110 110 

Sodium (mg) 
 0.3 29 29 29 600 600 
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PACKAGING 

Packaging Layer Product Size Packaging Type 

Consumer Unit 
Packaging (Primary) 

100g 100g PP IML tub and lid, inkjet date code. 

1kg 1L PP pail with tamper proof, printed Label, date code 
sticker. 

Outer Packaging 
(Secondary) All Pre-printed fibre board carton & best before sticker. 

Pallet Packaging 
(Tertiary)  All Pallet, Pallet Wrap 

 

 

DIMENSIONS & WEIGHT 

DIMENSIONS – 
WEIGHT Fresh Goat Curd 100g Fresh Goat Curd 1kg 

Packaging 
Primary/Secondary Unit Carton Unit Carton 

Width 68mm 148mm 120mm 276mm 

Length 68mm 218mm 120mm 412mm 

Height  50mm 64mm 130mm 132mm 

Packaging Material 
Weight 10.0g 80.0g 51.1g 292.5g 

Net Weight 102.0g - 1002g - 

Gross Weight 112.0g 752.0g 1.05kg 6.61kg 

 

PALLET CONFIGURATION 

Unit Size Units/Box Boxes /Layer Layers/Pallet 

100g 6 36 16 
1kg 6 10 12 
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