) Affineur de fromages
Eleveur de porcs

BUTTAY?

SWISS CHEESE > SPECIALITY > SWISS JURA WHEEL

This speciality is produced in a company with 3 employees,
in a typical Swiss valley.

According to your requirements

+7 to 12 months maturation

+fine texture » amber-coloured rind

places the Swiss Jura Wheel cheese among the great cheeses

ICe Dedlaaton Made in Switzerand
jCountry arignd and processing Switzerand
Food establishment approval number FR 74-2B1-020 CE

[ngredients Milk, salt, lactic acid

natural, brown rind, fine
Description textured pale-yellow to wory
lcoloured cheese

Protein: 29 g
Mutritional information Lipids: 35 g
ICarbohydrates: 50

Solid fat content 20%
Fat content of end product = 5,00%
Type of milk [cow, buffalo...) [Cow

Milk{unpasteurised, heat-treated,

unpasteurised
pasteurised ...} P

IType of cheese (blue cheese, soft \Conked pressed cheese

lcheese. ..}
Met weight 50 ko
Met drained weight S0 ko
Format [(cheese counter or self-
. IChesse counter
lservice)

IGuaranteed shelf life on delivery 190 days

[Total shelf life 190 days

Storage [t to B
Packaging Brown paper

Size in mm Diarmeter 720 x 50
Mumber of packages e
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