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Shredded cheese, made from the finest European milk,
is an unmistakable icon of the dairy category. Enjoy
Europe’s most iconic cheeses in shredded format, with

a long 9-months shelf life.




SHREDDED CHEESE

DESCRIPTION GENERAL
Product Shredded Natural Cheese
Shredded cheese, made from the finest European milk, is an unmistakable icon in the
dairy category. Enjoy Europe’s most iconic cheeses in grated format, with a long Country of origin The Netherlands
g-month shelfife. Flavours Gouda 48%
Pizza Mix
(Others upon request
T <
PACKAGING
Unit 200g
Carton 28 units
Weight 5.6kg
Dimensions carton 399x285x196 mm (Lx W xH)
Pallet type Block (100 x 120 cm)
Pallet configuration 100 cartons
boxes per layer 10
layers per pallet 10
MoQ 200 cartons
STORAGE
Shelf life: 9 months after production
Storage conditions: may. + 8 °C
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Tell us what you're looking for T +31(0)511474 399

and we'll work with you to find E info@fftint.com

the optimal product solution. W www.fftint.com
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