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HYBRID FAT CHEDDAR
CHEESE SLICES

Characteristic
taste

Creamy
texture é

Ideal AN
melt q




ATTRIBUTES USES AND

The Milkaut Profesional Cheddar Cheese bar with a blend APPLICATIONS

of dairy and vegetable fats comes in a stack of 192 firm, Hamburgers

uniform slices that are easy to separate and ready to use. Hot and cold sandwiches
Its fat blend provides an efficient alternative, while Empqnadas

preserving the right flavor and meltability.

DENOMINATION:

Hybrid Fat Cheddar Cheese Slices - 192 units Bar

Brand: Milkaut Profesional
Article: 3221

GTIN-13: 7794820309506
DUN-14: 17794820309503
Presentation: Bar

Units per Package: 4
Weight per Unit: 2.370 kg

NUTRITION FACTS:
Serving size 30 g

Weight per Package: 9.480 kg
Packages per pallet: 90
Weight per Pallet: 853.200 kg
Shelf Life: 180 days

Storage: Keep refrigerated
between 1 and 10 °C.

% of daily value

Energy value: 107 keal = 450 k]
Carbohydrates 3.2 g
Of which:

Total sugars: LI g

Added sugars:o g
Proteins: 3.8 g
Total Fat: 8.8 g
Saturated Fat: 4.4 g
Trans Fac:oxr g
Dictary Fiber:o g
Sodium: 373 mg
Calcium: 130 mg
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At Milkaut Profesional, we strive to foster
inspiration and collaborative work by delivering
top-notch solutions to provide the ultimate
gastronomic experience.

milkautprofesional.com.ar




