GOUDA

CHEESE

“Gouda” is, primarily known as the name of the Dutch town made
famous for the production of the well-known cheese. Our Québécois
gouda is a young, mild-tasting soft cheese. Prized by connoisseurs of
creamy cheeses, children also love it. You will appreciate this delicious
cheese whether you savour it melted in a hamburger or a sandwich
served in a salad or with fresh fruit.

LACTOSE FREE

NO ANIMAL RENNET
G.M.O. FREE

GLUTEN FREE*

*AS OTHER SIMILAR CHEESES o R GA N I C
CHEESE

Biobio
FROMAGE = CHEESE

GOUDA

SAMS LACTOSE FREE

BIOLOGIQUE
ORGANIC



Nutrition Facts
Per 3 cm cube (30 g)

Amount % Daily Value _H[_‘-_JE?i'_-?.!

Calories 110 o+

Fat8g 12% GOUDA
Saturated 5 g 27 9%,

+Trans 0.3 g
G O U DA Cholesterol 30 mg
7 °/° Sard LACTCSE FREE

Sodium 170 mg

CHEESE Carbohydrate 1 g 1% -u é‘n"::: :':rﬂl!
Fibre 0 g 0% PHY%EH|43% ST | 200

INGREDIENTS: Sugars 0g &0

ORGANIC MILK, SEA SALT, Protein 7 g

MICROBIAL ENZYME, Vitamin A 10 % VitaminC 0%

BACTERIAL CULTURE. Calcium 20 % Iron 0%

CATEGORY FIRM CHEESE

MILK FAT 28 %

MOISTURE 43 %

SHELF LIFE AT 4 °C 4 MONTHS

AGING 3 -6 MONTHS

SALES UNIT 7 x200g | ~2.27 kg

GROSS CASE WEIGHT 1.5 kg (7 units)

NET CASE WEIGHT 1.4 kg (7 units)

PRODUCT DIMENSIONS 146 x6x2.5cm

(LXW XH)

CASE DIMENSIONS 16 x 13 x 10.8 cm (7 units)

(LXW XH)

UPC (unit) 873013000134

UPC (case) 1087301300013 1 (7 units)
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