Castello®

Onion Cheddar Cheese 200g e
GTIN Material number Production and conservation methods
060466088660 85505 12x200 g Conventional
Description Ingredients
Castello Onion Cheddar Cheese is a delectable and savory Pasteurized milk, Salt, Dried red onion, Onion Powder, Microbial
cheese that combines the smoothness of cheddar with the aromatic enzyme, Bacterial culture.

flavor of onions. Made from cow's milk, this artisanal cheese
features a perfect blend of creamy cheddar and finely chopped Allergens
onions. The result is a cheese with a rich and tangy taste that is milk, lactose, Lactose, Milk & Products Thereof
enhanced by the sweet and savory notes of onions. Castello Onion
Cheddar Cheese is perfect for adding a burst of flavor to
sandwiches, burgers, or cheese platters. Its crumbly texture and

Nutrition per 30 g

unique flavor profile make it a standout choice for those seeking a

cheese with a delightful twist. Keal 120 keal
Storage kJ 501.6 kJ
Temperature Min: 2 °C. Temperature Max: 4 °C. Keep Fat 10g
refrigerated. Do not freeze.

Saturated fat 6g
Fat level

TransFat Og
48%

Carbohydrate 2g
Country of origin Dairy farm
Denmark Nr. Vium Mejeri - DK M204 EC el Og

Protein 79

ARLA Sodiom 160 mg
PRO.

PARTNERS
AT HEART

Potassium 40 mg
Calcium 225 mg

Iron 0 mg



