
Rouzaire

53335 - Brie Nangis
Pasteurised cow MILK cheese. Origin : Seine et Marne; Type : soft ripened cheese.
The rind is covered with white down. The dough is yellow under the rind and chalky
inside but is not runny.
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0 g

Includes 0 g Added Sugar %

6 g

0.07 mcg 0%

114 mg 8%

0.06 mg 0%

41 mg 0%

Pasteurised cow MILK cheese. Origin : Seine et Marne; Type : soft
ripened cheese. The rind is covered with white down. The dough is
yellow under the rind and chalky inside but is not runny.

Pasteurised MILK, salt, culture,
animal rennet

Contains:

Free From:

Brand Manufacturer

Rouzaire Dexpa

UPC MFG # SPC # GTIN Pack Pack Desc.

53335 53335 23423960002005 2/2.2 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

5.4 lb 4.4 lb France No

Shipping Information

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

18.5 in 10.5 in 2 in 0.22 ft3 20x10 53 days 35 °F / 37 °F

+4 / +8C---
---

Ready to eat

Ready to eat
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- By Measure

0.07 mcg

20 mg

0 g

0 g 0 g 41 mg

0.25 g 4 g 0.06 mg

6 0 g 114 mg

70 6 g 180 mg


