
Cello

31681 - Parmesan Shaved
Parmesan is a hard, domestic cheese made through natural fermentation of cows milk. The
cheese has a mild, nutty, flavor. Parmesan cheese is cured for a minimum of 12 months to
develop the flavor, color and texture that are characteristic of aged Parmesan.
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Parmesan is a hard, domestic cheese made through natural fermentation of cows milk. The
cheese has a mild, nutty, flavor. Parmesan cheese is cured for a minimum of 12 months to
develop the flavor, color and texture that are characteristic of aged Parmesan. Shaved cheese
cups are gas-flushed and hermetically sealed in polypropylene cups, with twelve 10-ounce cups
packed per case. The product meets the standards listed in 21 CFR 133.165.

Cultured Pasteurized Part-
Skimmed Cows Milk, Sea Salt,
and Enzymes.

Free From:

Brand Manufacturer

Cello Arthur Schuman Inc

UPC MFG # SPC # GTIN Pack Pack Desc.

088231421917 421914 31681 10088231421914 12/10 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

8.5lb 7.5lb United States No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

14.31in 9.68in 11.8in 0.95ft3 12x3 78days 35°F / 37°F

Keep Refrigerated

Use as shaved cheese topping

N/A
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