o, Tre Stelle®

"-‘.- . Grated Romano Cheese 125¢g )
GTIN Material number Production and conservation methods
059441002340 70560 24x125 g Conventional, Pasteurisation
Description Ingredients
Tre Stelle Grated Romano Cheese is a convenient and flavorful Pasteurized milk, salt, bacterial culture, microbial enzyme, lipase,
addition to your kitchen, offering a bold and savory flavor with a cellulose, sorbic acid.

hint of saltiness, making it a perfect choice for sprinkling over
pasta, salads, soups, and more. The convenient grated form allows Allergens
for easy and even distribution, enhancing the taste of your favorite

milk, Milk & Products Thereof
dishes with its distinctive and robust character.

Shelf life Storage Nutrition per 15 g
274 days Temperature Min: 2 °C. Temperature Max: 4
o . : Keal 60 kcal
C. Refrigerate after opening. Do not freeze.
kJ 250.8 kJ
Country of origin Dairy farm
Canada Concord - CA 1400 Fat 35g
. e . Saturated fat 2.5g
Claims & Certifications
100% CANADIAN MILK TransfFat 0.1g
Carbohydrate lg

ARLA Suger 05
PRO.

P ARTNERS Protein 79
AT HEART
Sodium 220 mg
Potassium 10 mg
Calcium 100 mg

Iron 0 mg



