Mozzarella Large Dice (2kg)

66991

Product description

Arla Pro large diced mozzarella is a thicker cut of mozzarella which
gives a slower melt, allowing the pizza base to cook fully before the

cheese begins to burn.

Operational benefits

Once cooked, large diced resembles softer mozzarella formats such
as buffalo, burrata and fior di latte. With its low moisture content,
large diced allows the pizza to be cooked more evenly, giving a
crispy base and a golden crust. A 10x10mm cut is a perfect solution

for operators who use super-hot pizza ovens.

Key benefits
o Versatile product ¢ Minimal clumping

 Optimal meltability
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Allergen info

MILK

Ingredient list

Milk, salt, lactic acid culture, rennet

(microbial).
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