
Fromager d'Affinois Plain

EFC NUM: FR-373 2 Units / 4.41LB France Vegetarian        Kosher        

NUTRITIONAL FACTS

 DV%
Serving Size     1oz

Servings Per Container     5
Calories     90

Calories from Fat     80
Total Fat     9g  14%

Saturated Fat     6g  30%
Trans Fat     0g

Monounsaturated Fat     2g  10%
Polyunsaturated Fat     0g  0%

Cholesterol     30mg  10%
Sodium     170mg  7%

Total Carb     0g  0%
Dietary Fibers     0g  0%

Protein     4g
Total Sugar     0g

Vitamin A    6%
Vitamin C    0%
Vitamin E    0%

Phophorus    0%
Calcium     2mg  10%

Iron     0mg  0%

PALLET

Tier     6 Cases
Height     17 Cases
Height     213 Inches

Purchase cases per pallet     102 Cases

CASE

Gross Weight     9.53LB
Net Weight     8.82LB

Base unit length     19.21 Inches
Base unit width     9.80 Inches

Base unit height     2.60 Inches

PACKAGING

Unit EAN     746395002617
Case EAN     10746395002614

INGREDIENTS
Cow's milk, Cream, Lactics starters, Salt, Coagulant

PRODUCER
Fromagerie Guilloteau has been producing soft ripened cheeses since 1981 thanks
to a new technology called ultrafiltration. Family-owned and Independent Business
Fromagerie Guilloteau is dedicated to its area, inhabitants and more largely to its
environment. Guilloteau buys the milk from local farmers and ensure the production
of high-quality products. Guilloteau has revolutionized the world of soft-ripened
cheeses and still is with an ever evolving range.

PRODUCT DESCRIPTION
Soft ripened cheese made with ultrafiltration process which gives a nice creamy
texture and taste.  

ABOUT THE PRODUCTION
The Fromager d'Affinois is produced through the ultrafiltration process. This
ingenuous production method allows to retain more proteins in the cheese and
have a very creamy texture and taste. The cheese also have more nutrients (calcium
and phosphorus) than other cheeses made the "traditional" way. 

HISTORY
In 1981, Mr. Guilloteau, the founder, developed an innovative and delicious cheese
with the ultra-filtration process, Pavé d'Affinois. Two years later, he created the
Fromagerie Guilloteau in the charming French village of Pelussin. The Fromager
d'Affinois Plain entered the US Market in 1997 and is now The Fromager d'Affinois is
the number sold item by Guilloteau in the USA.

ALLERGEN DECLARATION LIST
Milk.
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