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Frozen cheese

WE SHAPE HEALTH

WE SHAPE SWEETNESS

®

®

Mozzarella Fior di Latte

Burrata
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Shelf – life after defrosting for food service from 4-6 days

Burrata frozen
An explosion of taste, a flavor that is impossible to resist. Burrata, with its soft heart of cream and its filling of creamy 
stracciatella, makes Puglia famous all over the world. Created from 100% Italian milk, our frozen burrata delivers 
ultimate creaminess with a pearl white appearance. With its delicate, rich, and velvety aroma, it perfectly captures 
the essence of fresh milk using only a few simple, high-quality ingredients.

Logistic characteristics:
Packaging: plastic tub | Units per packaging: 1 | Units per box: 44 | 
Box dimensions (LxWxH cm): 33x25x27 | Box gross weight: 11 kg | 
Pallet dimensions (LxWxH cm): 120x80x180 | Number of boxes 
per layer: 8 | Number of layers: 6 | Boxes per pallet: 48 | 
Taric code: 04061050

Logistic characteristics:
Packaging: plastic bag | Units per packaging: 1 | Units per box: 25 | 
Box dimensions (LxWxH cm): 37x25x12 | Box gross weight: 7 kg | 
Pallet dimensions (LxWxH cm): 120x80x281 | Number of boxes 
per layer: 8 | Number of layers: 22 | Boxes per pallet: 146 | 
Taric code: 04061030

Mozzarella Fior
di Latte frozen
The creamy and enveloping taste of mozzarella fior di latte in a convenient pack that preserves all its freshness.  
The flavor of top-quality Piedmontese milk is released on the palate with every bite, leaving a delicious sensation  
f a tender treat for the senses.

Under IKIFOOD brand we offer a wide range of stretched cheese: mozzarella fior di latte, burrata and ma-
scarpone. The traditional taste of Piedmontese specialties, under IKIFOOD brand we produce soft cheese. 
Suitable for food service and retail

The production process for retail:

PRODUCTION
lot number printed  

on each unit

FREEZING PROCESS
carton label with 3 dates:
production, freezing and 

expiring

TRANSPORTATION
-20°C by sea freight/ 

air freight

STOCK
at -20°C

DEFROSTING
PROCESS

 +4° C or +8°C for 48-72h

HANDLING
printing expiry date,

25-28 days of shelf life

CHILLED
ON SHELVES:

+4°/6°/10° C
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Average nutritional values per 100g

Energy 1037 kJ 250 kcal

Fat 21 g

of which saturates 15 g

Carbohydrate 1.4 g

of which sugars 0.9 g

Protein 11 g

Salt 0.5 g

Average nutritional values per 100g

Energy 989 kJ 238 kcal

Fat 18 g

of which saturates 13 g

Carbohydrate 1.0 g

of which sugars 0.2 g

Protein 17 g

Salt 0.5 g


