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Brie tranché

Brie slices IQF 6/17.6oz

FROZEN SAVORY

IQF CHEESES

OTHER CHEESE
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Product Description
- White Toque’s imported cheeses are individually quick frozen to preserve their 
flavor and texture. They taste like fresh, are portion controlled, making them 
convenient for preparing sandwiches, salads, pizzas... The consistent weight, shape 
and quality is why we chose these brands. The brie has a mild taste, a white bloom 
rind appearance and homogeneous texture.

Pack and Case Specifications

Ingredients

Cooking Directions

Storage and Shelf Life

PASTEURIZED COW MILK, SALT, STARTER CULTURE, COAGULANT.

Use straight from freezer.
Use as an ingredient for pizza, hot dishes or sandwiches.

Store in freezer below 0˚F (-18˚C). Keep frozen until 
ready to use. Do not thaw and refreeze. Shelf life: 24 
months in the freezer, 4 days in the refrigerator 
between 36˚F and 42˚F.

Case Size (LxWxH)

11.4''x 10''x 6.5''

Case Gross Weight

8lb

Cases per Pallet

144 (16/9)

 17.6oz 6

Case Cube

0.43ft3

Pack Net Weight Packs per Case

PRODUCT OF FRANCE

Outer appearance: White.
Texture: Homogeneous.
Taste: Sweet, typical of brie.

NutritionPhysical
Count: about 25 rectangular slices per pack
Piece weight: 0.59oz – 0.85 oz (17-23g)
Length: 3.94", Width: 1.18" +/- 0.24"
Thickness: 0.21"-0.26" (5.5-6.5mm)
Fat in dry matter > 50%
Nacl: 1.6-1.8% - pH: 4.75-4.85
Broken pieces < 2%

Organoleptic 

UPC code

Allergens
MILK.

Certificates and Claims
BRC, IFS, ISO 9001, not ionised, GMO-free.
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