Euroselect

Euroselect

Dutch mild cheese

EDAM

Euroselect

Matural cheese
loaf

€dam cheese boasts a firm texture and a milder, more delicate taste
compared to Gouda. Whether you prefer the robust richness of Gou-

da or the subtle elegance of Edam, both cheeses represent the rich

tradition and craftsmanship of Dutch cheese-making.




Product Cheese Loaves
tdam cheese boasts a firm texture and a milder, more delicate taste compared
to Gouda. Whether you prefer the robust richness of Gouda or the subtle ele- Country of origin The Netherlands
gance of Edam, both cheeses represent the rich tradition and craftsmanship of
Dutch cheese-making Flavours dam Loaf 3kg
Gouda Loaf 3kg
Euroselect
butch mild cheese Unit kg
Euroselect Carton S units
Weight 15k
Natural cheese e 8
loaf Dimensions carton L2
GOUDA Pallet type Block
Pallet configuration 70 cartons
Boxes per layer 16
Layers per pallet 12
moa 1pallet
Shelflife 12 months after production
Storage conditions 2-1°C
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