KYNTHOS HALLOUMI CHEESE

RETAIL
P I C U R E EFC NUM: CY-500 | PACK SIZE: 12x8.8 OZ

NUTRITIONAL FACTS
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PALLET

Tier
Height
Puchase Cases Per Pallet

30
8
240

CASE

Gross Weight
Net Weight

Base Unit Length
Base Unit Width
Base Unit Height

81LB

6.62 LB
8.5 inches
5.3 inches
5.9 inches

PACKAGING

Unit UPC
Case UPC

813178021025
00813178021087
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INGREDIENTS

Pasturized cow’s milk, pasturized sheep’s milk, pasturized goat’s milk, salt,
chymosin, dried mint. CONTAINS: MILK.

PRODUCT DESCRIPTION

Halloumi is a fresh, un-ripened frying cheese similar to a clean, light and
lactic tasting mozzarella if it were much firmer and slightly saltier. What makes
Halloumi stand out even further is its very high melting point due to a
naturally low acid content. Since it only softens significantly when heated but
does not melt, Halloumi allows for grilling, frying, and cooking in a variety of
styles usually reserved for meats or firmer vegetables and proteins.

ABOUT THE PRODUCTION

Halloumi typically produced with different mixes of milk types, but thankfully,
Kynthos makes it simple to choose theirs by including a killer combination of
cow, sheep, and goat milk. The result is a subtly complex taste well suited to
stand on its own as equally well as it does when paired with other
ingredients.
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