= Tre Stelle® .
5. Mozzarella Cheese 2.5kg e
GTIN Material number Production and conservation methods
90059441184117 53984 3x2.5 kg conventional, pasteurisation
Description Ingredients
Tre Stelle Mozzarella Cheese is a classic and versatile cheese that Pasteurized partly skimmed milk, Salt, Calcium chloride, Microbial

is loved for its creamy texture and mild, milky flavor. Made from enzyme, Bacterial culture.
100% Canadian Dairy, this cheese is carefully crafted to deliver a

smooth and stretchy consistency. Tre Stelle Mozzarella is perfect Allergens

for melting, making it an ideal choice for pizzas, lasagnas, and a ik
variety of other dishes. lts delicate flavor blends well with a range
of ingredients, allowing it to enhance the taste of your favorite
recipes. Whether you're creating a traditional ltalian dish or Nutrition per 30 g

exploring new culinary creations, Tre Stelle Mozzarella Cheese

adds a touch of richness and authenticity to your meals. Enjoy the Energy 376.56 kJ/90 kcal
timeless appeal of this beloved cheese and savor its deliciously
satisfying taste. Fat 6g

Saturated fat 3.5
Storage aturated fa g
Temperature Min: 2 °C. Temperature Max: 4 °C. Keep TransFat 02g
refrigerated. Do not freeze.

Carbohydrate lg
Country of origin Dairy farm

Sugar Og
Canada Concord - CA 1400

Protein 8g
Claims & Certifications

Sodium 230 mg

100% CANADIAN MILK

Potassium 30 mg
AR LA Calcium 250 mg
PRU . Iron 0 mg
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