January 9, 2005

Ms. Loretta Carey

Division of Standards and Labelin;; Regulations

Qfﬁce of Nutritional Products, Lat eling and Dietary Supplements
Center for Food Safety and Applied Nutrition (HFS-822)

5100 Paint Branch Pkwy

College Park, MD 20740

Dear Ms. Carey:

Enclosed are the changes to our labels that you requested. I have enclosed the proofs
which should show the changes. Of note, we are not able to increase the font size on the
Blue Cello Triangle label as all information will not fit. This is a repack label that we
enclose in a box for our retail customers who pack random weight items. A summary of
the changes are below:

Trifoglio Grated Parmesan — Bold % Daily Value and Amount Per Serving

Arrezzio — Pure Grated Parmesan Cheese -- Removed 10 Months Aged statement
Arrezzio — Grated [talian Combo Cheese - Bold % Daily Value and Amount Per Serving
Cello — Shredded Imported Parmesan Cheese - Bold % Daily Value and Amount Per
Serving

Bella Rosa -(3) Removed wording related to “Fresh” and reference to10 month aging

Please let me know if you require additional information
Sincerely,

Gl b —

Ralph Hoffman
Director of Supply Chain

48P-12\ SUP 1

telephone: 973-227-0030  + fax: 973-227-1525  «  website: http://www.arthurschuman.com
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Ms Lo atte Carey

[Div isic . of Standards and Labeling Regulationss

Oice « f Nutritioral Products, Labelirg and Dietary Supplements
Cener or “ood Safety and Applied Nutritior. (HFS-822)

51¢:0 P: int Branch Pkwy

Co lege Pa'k, MD 20740

Dezar VvV ;. Carey:

En:lose d a e the changes to our labels that you requested. I have enclosed the proofs
whicl ¢ 201 1d show the changes. Of note, we are not able to increase the print size on the
Ar-ezz > Pre Grated Parmesan Cheese without the image becoming blurred. The
foliowi ig is attached:

Ar-erz ) — Grated Italian Combo Cheese — Larzer size

Tr fogl o (V) — Increased the font size of the Net Weight

Berder ~ Femoved “Fresh” from the label (ori zinal label on paper)

Please et rae know if you require additional information

Sincere ly,

(< Sphe NV (—

Ralph | lof ‘man
Directc r ol Supply Chain

telephor 2: 473-227-0030 . fax: 973-227-1525 . website: http://www.arthurschuman.com
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Nutrition Facts:
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Enclosed is a proof for your inspection. This proof does not show quality of paper or exact colors to be used. It is sent to avoid printing
errors and shows style and arrangement of type and related work as will appear in your final printed job. We assume no responsibility
for errors not corrected on proof provided. Please read carefully and check entire proof for spelling, position, context and related matter.
if there are changes, please mark clearly and accurately. If paper, ink, or job related samples are enclosed check to see that they meet
your requirements. Client changes in copy and related work when proof is submitted should be avoided whenever possible.
Unnecessary changes can be costly to you and may delay final delivery. Requested changes by client will be charged for.

This order is now off our production schedule!

Please return this proof promptly so we may reschedule to meet your projected delivery date.

Proof 1 Item LABEL SIZE: 4” x 4” - Die cut 3/c - 872 Gold, 159 Orange, Black

NutrsiggnTacts
SSBN!W Per - (ippé%’(- 5g)

Amount Per Serving
Calories 20 Calorles from Fat 10
% Delty Valus*

Total Fat 1.09 2%
Saturated Fat 1.0g 5%
Trans Fat Og

Cholesterot 5mg 2%

Sodium 50mg 2%

Total Carbohydrate 0O 0%
Dietary Fiber 0g 0%
Sugars Og

SHREDDED IMPORTED
PARMESAN CHEESE

S - Dieiine=FPO.

KEEP REFRIGERATED

NET WT. 5 LB. (80 OZ.) mmmm
8823149

PMS PMS PMS
872 Gokl 159 Orange Black

Double Check youir ]p)m@)ff ! Please reply email or fax for approval.
Client: BRANDYWINE PKG Date Proofed: 12-1-05 Back-up: 233/pc
Jacket # 118829 PO#- | Have Found This Proof Satisfactory
D OK to Print As Shown
A d bv: Date: | Have Found This Proof Needs Revisions
pprove y: ate: D Make Correction Noted D Requires Anather Proof




Nutrition Facts/Dati Nutritivi

KEEP REFRIGERATED Serving Size/Porzione 1 Tbsp (5g)
CONSERVARE IN FRIGORIFERO Serv. Per Cont. Approx./Porz. Per Cont, 454
33°F-40°F

Amount Per Serving/Quantita per Porzione

Calories/Calorie 20  Calories from Fat/Calorie di Grassi 15

% Daily Value* /% Valore Giornaliero*

Total Fat/Totale Grassi 1.59 2%
Saturated Fat /Grassi Saturi 1g
Trans Fat 0g: Fat 0g del Transpoto

Cholesterol/Colesteralo 4mg
Sodium/Sodio 30mg

Total Carbohydrate/ Totale Carboidrati 0g
Protein/Proteina 2g

Calcium/Calcio 6%

Not a significant source of dietary fiber, ~ Non &una forte signfiante & Fibre Abmerta,
sugars, Vitamin &, Vitamin C and kron. zucchero, Vtamna A Viaming C y Femo.

*Poycent Daly Valies ae based on a  *Le Percentual Gloinaleri sono caloolate in
2,000 caforie diet. Your daly veluesmay base ad una dieta de 2,000 calorie. | vosti
be higher or Jower depending on your  valori giornabier potrebbero essere pil abi 0
calorie needs pil bassi secondo 1 vostio fabkisogno

o SO A AR St s MU Calories/Calorie: 2,000 2,500 iy
I{MP ; Total Fat/Totale Grassi Less than/Meno di
7).

659 80g
P

Sat, Fa/Grassi Saturi Less than/Meno di  20g 259
CholesteroliColesterolo  Less than/Meno di 300mg  300mg
Sodium/Sodio Less than/Meno di 2,400mg 2,400mg
Total Carbohydrate/Totale Carboidrati 3003 3759

Dietary Fiber/Fibre Alimentare 259 309

NETWT 518 (METRIC WT 2.27kg) B

Fat/Grassi 9 + Carbohydrate/Carboidrati 4 + Protein/Proleina 4

PESO NETTO 5 LB (PESO NETTO kg 2’27) INGREDIENTS: PASTEURIZED COW'S MILK, CHEESE

CULTURES, SALT, ENZYMES.
CONTAINS: MILK

0""74865"36295'" 5 INGREDIENTI, LATTE VAGCINO PASTORIZZATO. FERMENTI

LATTICI, SALE, ENZIMA.

INGRIDIENTI LATTE




KEEP REFRIGERATED Nutrition Facts/Dati Nutritivi

Serving Size/Porzione 1 Tbsp (5 g)
ggp’t’:ﬁ";!:ni IN FRIGORIFERO Serv. Per Cont. Approx./Porz. Per Cont. 378

Amount Por Sorving/Quantiti per Perzione
Calorles/Calorle 20 Calories from Fat/Calorie i Grassi 15
% Dally Value * /% Valors Glomaliers*

Total Fat/Totale Grassi 1.59 2%
Saturated Fat /Grassi Saturi 19 %
Trans Fat / Fat del Transpoto 0g

Cholesterel/Colestorole 4mg

Sodlum/Sodie 30mg

Total Carbohydrate/ Totale Carboldrati 0g

Preteln/Proteina 29

CalciumvCalcio 6%

Nota sigrifcant souroe of ditary fber,  Non & una fonks signiicants & Fibre
sugars, Vitamin A, Viamin C and fon. Almentare, Vikamina A, Viamina C y Femo.

*Porcant Dally Values oo basod on & * Lo Percentall Giomaler sono calcolae in
2,000 calorie diet. Your dady velues may bmnduudshdszwoednrnlw

Total FatTotale Grassi LessthanMenodi 65  80g
St FalGrassi Satui  LessthanMenodi 209  25¢
Cholesterol/Colesterlo  Less thanMeno di 300mg  300mg |

Total Carbohydrate/Totale Carbokirat 300g 375

ST s e ErTa—. .
PESO NETTO5 LB (PESO NETTO kg 227) e e |
o [ISRALTLI AR ) ZHOE'E‘:"‘S“I::;K,;I-I{EE(SE CULTURES, SALT, ENZYMES.

INGREDIENT): LATTE VACCINO E/O LATTE QVINQ
PASTORIZZATO, FERMENTI LATTICI, SALE, ENZIMA.

INGREDIENTE: LATTE
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tem: ARG07102LEP
SHREDDED PARM/ROM/PEC BLEND

Lot Code: (L

12345678
Pack Size: 2 X 15 LBS
et Pounds: [
30
Pack Date: 12/21/04

Ingredients; Romaro (Part Skim Milk, Rennet, Sat, and Enzymes)
Sarmesan (Pasteurized Part Skim Cow's Milk, Rennet, Salt, Enzymes)

Pacorino (Sheeps, Milk, Rennet , and Salt)
arthur schuman inc., 40 new duteh lana, fairfield, nj 07004
973227~ 0030 www.arthurschuman.com




LUIGINOS SPECIFICATION #: 900643
tem:  (WWINIGIAAAL AR IR
ARG0900643L

FRESH GRATED PARMESAN CHEESE

. !
Lot Code: !lllll”lllllll!l%"[‘l" Mltlill;llgﬂlllﬂlu il
Pack Size: 9 X 95 LBS.
Net Pounds: | H|||||%|||! W
Pack Date: 03/30/04

INGREDIENTS: PASTEURIZED PART-SKIM MILK, CHEESE CULTURES,
SALT,ENZYMES,POWDERED CELLULOSE TO PREVENT CAKING

ARTHUR SCHUMAR INC.,40 NEW DUTCH LAKE, FAIRFIELD K 07004
873.2270030 WWW ARTHURSCHUMAN.COM
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tem: R T 0
CEL07610
CELLO GRATED PARMESAN
Lot Code: O
12345678
Pack Size: 6 X5 LBS.
Net Pounds: (LN I
30
Pack Date: 02/14/04
INGREDIENT : PASTEURIZED COW'S MILK CHEESE CULTURES
SALT AND ENZYMES,

ARTHUR SCHUMAN INC.., 40 NEW DUTCH LANE FAIRFIELD N 07004
973 227-0030 WWW.ARTHURSCHUMAN.COM
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tem: awmmwmmmmwmm
ELO7612

CELLO GRATED PARMESAN
Lot Code: A
50740301

Pack Size: 92X 5 LBS
Net Pounds: IMWQWWMi
Pack Date: 01/10/05
INGREDIENTS: PASTEURIZED COW'S MILK, CHEESE CULTURES,
SALT AND ENZYMES.

arthur schuman inc., 40 new dutch fane, fairfield, nj 07004
§73.227.0030 wew.arthurschuman com




CUSTOM FOODS
tem: (I III!!\II}QIMIMgilslgllcllFﬂlll!IIIII||l|| I

FRESH GRATED PARMESAN CHEESE

. GO0 0 D O
Lot Code: 12345678
Pack Size: 2 X 15 LBS.
Net Pounds: Hlllllgmullﬂ il
Pack Date: 03/23/04

INGREDIENTS: PASTEURIZED PART - SKIM MILK, CHEESE CULTURES,
SALT,ENZYMES POW DERED CELLULOSE TO PREVENT CAKING

ARTHUR SCHUMAN INC..40 NEW DUTCH LANE, FAIRFIELD KJ 07604
973.2270030 ¥WW ARTHURSCHUMAN.COM
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CELLO
ltem: I lﬂl@l{l{l}"ﬁ!@ﬂllﬂﬂ Il

CELLO GRATED PARMESAN 12/8 0Z CUPS

Lot Code: AR GIRE A
12345678

Pack Size: 12X 8 02
Net Pounds: [ éﬂl il
Expiration Date: 07/25/05

INGREDIENTS: PASTEURIZED COW'S MiLK, CHEE SE CULTURES, SALT, ENZYMES

arthur schuman inc., 40 new duleh fane, Fairfield nj 07004
873 227-0030 www.arthy tschuman.com




IMPORTED GRATED PARMESAN 2/15 # D-27668

ftem: L

ARG07108
Lotcode: (HHMMMNANAILEINN
2345678
Pack Size: 2X 16 Lbs.
Net Pounds: i\llllllﬁll()llil il
Pack Date: 1 0104

INGREDIENTS:PASTEURIZED PART~ SKIM MILK,CHEESE CULTURES
SALT, AND ENZYMES
athur schuman (nc.. 40 new dutch lane, falrfiald, n) 07004
973.227.0030 www.arthurschuman.com




ARGO0751400VDK
ter: (AN III!IIilH&IIIIHIIiIINJIII! LIRKEIEN
: ARGO751400VOK

SPEC # 51410 FRESH GRATED PARM/ROM
- A
LotCode: ~ IFEIURELMAR AU

Pack Size: 2 X 15 LB.
|

vtpoungs:

Pack Date: 02/28/05

INGREDIENTS: PASTEURIZED COWS MILK, RENNET, SALT
AND CELLULOSE (ANTI- CAKING AGENT)

arthur schuman ing., 40 new duteh lane, Fairfield nj 07004
873 227 - 0030 www arhurschuman.com
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BORDENS GRATED PARMESAN

BFC INGREDIENT NUMBER: 80220
DOMESTIC PARMESAN CHEESE GRATED

ftem: IR AR R R
ARGO7142B0R

Lot Code: AL I
60400401

Pack Size: 2 X 25 LBS

Net Pounds: WW%WM

Exp Date: 05/10/06

Pack Date: ~ 02/09/06 PO 54268

INGREDIENTS: PASTEURIZED PART SKIM MILK, CHEESE CULTURES,
SALT, ENZYMES AND CELLULOSE (ANTI-CAKING AGENT).

arthur schuman inc, 40 new dulch lane, Fairfield nj 07004
973 227—~0030 www.arthurschuman.com




"Message ‘ ' Page 1 of 1

Carey, Loretta A

From: Ralph Hoffman [rhoffman@arthurschuman.com)]

Sent:  Wednesday, June 08, 2005 4:43 PM

To: Carey, Loretta A

Subject: Amendment to TMP Permit Request Dated April 18, 2005

We have revised the first paragraph of our TMP Permit request dated April 18, 2005 with the following text.

"..In accordance with 21 CFR 130.17(i), and the notice appearing in the Federal Register of December 29, 2000 (65 FR 83040)
(Docket No. 98P-1121), pertaining to an extension of a temporary permit to Kraft Foods for market testing Parmesan Cheese
Arthur Schuman Inc. hereby notifies the Food and Drug Administration that the Company accepts the invitation to participate }n
the extended market test of Parmesan Cheese..."

| have also attached the application without the appendicies in the PDF file. if you require additional information, please do not
hesitate to call.

Thank you

Ralph Hoffman

Director of Supply Chain
Arthur Schuman Inc
rhoffman@arthurschuman.com
(973) 227-0030 x 157

6/9/2005




Loretta Carey

Division of Standards and Labeling Regulations
June 8, 2005

Page 3 of 6

Application for an Extension of a Temporary Marketing Permit to Kraft Foods for Market
Testing under 21 CFR § 130.17 (Docket No. 98P-1121): To Participate in the Extended
Market Test of Parmesan Cheese

1. Name & Address of Applicant:

Arthur Schuman Inc.
40 New Dutch Lane
Fairfield, NJ 07004
Tel. 973-227-0030

2. Producing the Food Involved: Arthur Schuman Inc. is regularly engaged in the production
of grated parmesan cheese at several facilities throughout the United States. .

3. Reference to Applicable Standards: Arthur Schuman Inc. requests a temporary permit to
market test grated Parmesan cheese aged for six months versus Parmesan cheese aged for ten
months. The applicable standard for Parmesan cheese is listed in 21 CFR § 133.165. The
applicable standard for grated cheese is listed in 21 CFR § 133.146.

4. A Full Description of the Proposed Variation: The proposed grated Parmesan cheese we
wish to market will conform to the Parmesan cheese standard in every respect—except as to age.
It will continue to be made by a general procedure set forth in § 133.165 (b) for Parmesan
cheeses. It will retain its characteristic granular, Parmesan texture. It will grate readily. It will
contain no more than 32% moisture and its solids will contain no less than 32% milkfat, as
determined by the method prescribed in § 133.5 (a), (b), and (d). Only as to curing time—six
months versus the currently required ten months—will it deviate from the existing Parmesan
cheese standard. Our method for making this product is attached as Exhibit A.

5. Basis on which Food is believed to be Wholesome: The grated Parmesan cheese aged for
six months for which we request the temporary permit is the same as our current Parmesan
cheese aged for ten months as to flavor, texture, and nutritional characteristics.

It is also as wholesome as Parmesan cheese aged for ten months or for that matter other cheeses
currently being marketed in the retail food service and ingredients market places.

We tested for nutritional equivalency by utilizing a respected, independent outside laboratory,
Certified Laboratories, 200 Express Street, Plainview, NY 11803. The chemical analyses
showed that our Parmesan cheese aged for six months was judged nutritionally equivalent on
RDI or DRV (daily) values to our current Parmesan aged ten months—relative to fat, protein,
calcium, sodium, and other nutritional characteristics. Our Parmesan cheese aged for six months
also complied with the current standard of identity requirements for Parmesan cheese, with the
exception of the aging requirement.




Loretta Carey ‘

Division of Standards and Labeling Regulations
June 8, 2005

Page 5 of 6

With lesser amounts of money being tied-up in inventory costs, ‘barriers to entry’ relative to the
production of Parmesan cheese will also be lowered allowing for entry of new Parmesan cheese
manufacturers—thereby creating new and additional competition in the marketplace.

9. Proposed Labels: Attached to this application please find our proposed labels for our
Parmesan cheese aged for six months. The labels reflect each size in which we sell grated
Parmesan cheese and request that the temporary permit cover. Since a majority of our current
labels for Parmesan cheese do not refer to a ten-month aging, there is no need to reference on the
proposed labels, a change to the new six-month aging period (See Exhibit C). However, we
currently have three labels that specifically list the “10 Month” aging. Upon approval of the
permit, we will change our artwork to reflect the 6 month aging or remove the declaration from
the label.

10. Time Period covered by the Temporary Marketing Permit: Arthur Schuman Inc. desires
to test the Parmesan cheese aged for six months in interstate commerce, involving retail, food
service, and industrial/ingredient channels of business for a period of 15 months. We would like
this period to begin immediately upon approval of this request. We need a period of this
duration to adequately measure the dynamics of customer and consumer response among both
our current customer base and potential new customers.

The nature and uncertainty of the food service and ingredients markets are often characterized by
infrequent or irregular order patterns and cycles. Also, the myriad of end-use products that our
Parmesan cheese is used in and the frequent customer testing (of new products) before (their)
release as a retail product necessitates a testing period of this duration. This will allow for a
large enough sample of marketplace conditions to validly evaluate customer and consumer
marketplace acceptance.

11. Probable Amount of Product Distributed: The probable amount of Parmesan cheese aged
for six months that we will distribute for testing purposes during this requested 15 month period
will be up to 40 million pounds. We need to test this product in the retail/consumer market, food
service, and in the industrial/ingredients markets—among customers of significant size that are
national in distribution. Additionally, manufacturing and production efficiencies dictate a test of
this size and scope.

12. Areas of Distribution: The Parmesan cheese aged for six months will be distributed
throughout the United States.

13. Manufacturing Address: The Parmesan Cheese will be grated and shredded by Arthur
Schuman Inc., at 40 New Dutch Lane, Fairfield, NJ 07004 and distributed by Arthur Schuman
Inc., from 145 Talmadge Road, Edison, NJ 08817.

14. Distribution in State of Manufacture: The Parmesan cheese aged for six months will be
distributed by Arthur Schuman Inc. in the states of its manufacture.
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The product itself has the same nutritional characteristics as Parmesan cheese aged for ten
months and is as wholesome and nondeleterious as the current standard of identity Parmesan
cheese. The curing enzyme used is safe and suitable for cheese-making with a long history of
use in cheese-making. No novel ingredients or processes are used in its manufacture.

The amount of aging time in Parmesan cheese does not contribute positively or negatively to the
product’s wholesomeness and nondeleteriousness. Aging of a Parmesan cheese has historical
precedence only as a means to develop presumably desirable flavor and textural characteristics—
two characteristics we have been able to obtain in the proposed Parmesan cheese of six months

age.

6. The Amount of any New Ingredient to be Added: We have made a Parmesan cheese aged
for six months which has the taste, texture, and nutritional characteristics of the current standard
of identity Parmesan cheese with no change in basic ingredients required by the standard.
Additionally, no novel ingredients make procedures or manufacturing processes have been used.
The only change made in the development of this product is the use of another enzyme—an
enzyme commonly used in cheese-making with an ongoing history of safe and suitable use.

The product will still be comprised of pasteurized milk, salt, cultures and enzymes. We will only
be using a different enzyme in addition to the one we use in our current Parmesan—which is
aged for the presently required ten months. We will be doing this to develop the characteristic
Parmesan flavor notes at an earlier age.

7. Purpose of Effecting the Variation: We are requesting this temporary permit to test market
this shorter aged (six-month) Parmesan cheese so that we can collect data on customer and
consumer acceptance. These data will be used in a subsequent petition to amend the current
standard of identity for Parmesan cheese as to the aging requirement.

As stated earlier, we believe that with today’s technology, it is no longer necessary to cure a
Parmesan cheese for ten months to obtain the taste, texture and functionality that are commonly
expected from Parmesan cheese. We believe the testing that we have done to date, both
internally and externally, validates this claim. This proposed market test period and the resultant
customer and consumer feedback will further validate this claim.

8. Statement of How Variation is of Potential Advantage: The proposed variation in the
aging requirement for Parmesan cheese benefits consumers and end-users alike by ultimately
lowering the cost of the product without a sacrifice in flavor, texture or nutrition. Aging and
inventorying costs will be lower—creating an environment where total product costs will be
lower—thereby allowing an opportunity for cheese manufacturers to better hold the line on costs
to the ultimate consumer.
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15. Why Not Distributed in State of Manufacture: Not applicable. Product will be
distributed in states of manufacture.

16. Reasons for Distribution into Other States: Given our current production and distribution
methods, it is not generally possible for a large producer to limit the distribution of a product to a
single state or a small geographic area. From an industrial or food service perspective, we
cannot control where our customers use and sell our product. However, it will allow this product
to be adequately tested across a wide rage of products, recipe applications and diverse consumer
markets—thereby ensuring valid and projectible results.

In summary, we ask the FDA to consider favorably this application and the attached data to grant
approval for a temporary permit to test market our six-month aged Parmesan cheese. This would
serve as an initial step to be followed by a later petition to amend the aging requirements found
in the current Parmesan Standard 21 CFR § 133.165.

Please feel free to contact me at 973-227-0030 Ext. 157 if you require additional information or
assistance of any kind.

Respectfully Submitted,

w&w

Ralph Hoffman
Director of Supply Chain
Arthur Schuman Inc.




