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\ Parmigiano Reggiano Scelto Cheese 9kg
GTIN Material number Production and conservation methods
90059441184315 70566 1x9 kg conventional, pasteurisation
Description Ingredients

Parmigiano Reggiano Scelto is a premium and carefully selected Unpasteurized milk, Salt, Bacterial culture, Rennet.

Parmesan cheese that embodies the essence of Italian
craftsmanship and exceptional taste. Produced in the renowned
Parma region of Italy, this cheese undergoes a meticulous aging
process, resulting in a rich and robust flavor profile. With its
granular texture and distinct nutty undertones, Parmigiano
Reggiano Scelto offers a delightful combination of complexity and

depth. Whether grated over pasta, shaved onto salads, or enjoyed

Allergens
milk

Nutrition per 15 g

on its own, this cheese adds a touch of elegance and authenticity Energy 251.04 kJ/60 kcal
to any dish.
Fat 45g
Storage
Saturated fat 3g
Temperature Min: 2 °C. Temperature Max: 4 °C. Keep
refrigerated. Do not freeze. TransFat 02g
Country of origin Dairy farm Certoshyeieis Og
Italy 3. party plant Sugar 0g
Claims & Certifications Protein 59
PROTECTED DESIGNATION OF ORIGIN Sl 100 mg
A A Potassium 20 mg
RL Calcium 175 mg
PRO.
PARTNERS Iron Omg
AT HEART



