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FROZEN T0 FRESH PROCESS

PRODUCTION
lot number printed
on each unit

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

mm 5 TRANSPORTATION

Nl 7()°( by sea freight/air freight

STOCK at -20°C

2k DEFROSTING PROCESS
+4°C or +8°C for 24h/48h

@ HANDLING
printing expiry date, 20-40 days
of shelf life

extraordinary world of our
FROZEN to FRESH cheese

CHILLED ON SHELVES:
+4°16°/10° C

WHAT IS FROZEN TO FRESH

FFF stands for Frozen to Fresh: it is a technology applied that once defrosted we grant from
20 to 40 days of shelf life keeping freshness and taste. The best solution for retail!”

FROZEN T0 FRESH CORE VALUES

OPTIMIZATION OF AVOID OUT coST TASTE AND
ZERO WASTE LogisTiccost ~ NODISPOSAL — “4p'erock SAVING FRESHNESS
GUARANTEED
5 \
mm ) —:

OUR CERTIFICATIONS

Food Safety

KOSHER
CERTIFICATION

CERTIFICATED.

FROZEN T0 FRESH CHEESE FOR RETAIL
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FFF MOZZARELLA FIOR DI LATTE 100 GR FFF MOZZARELLA FFF ORGANIC MOZZARELLA FFF MOZZARELLA FIOR DI LATTE
25single bag FIOR DI LATTE 100 GRX 3 FIOR DI LATTE125 gr 200grintub

PFMPU0213 / 440,00 kg/net pallet PFMPU0332 / 259,20 kg/net pallet ~ PFMPUO156 / 331,50 kg/net pallet PFMPU024 / 256,00 kg/net pallet

=

FFF MOZZARELLA FIOR DI LATTE FFF MOZZARELLA FIOR DI LATTE  FFF LACTOSE FREE MOZZARELLA FFF RICOTTA CHEESE
braid 200 gr in fub CHERRIES 150 grin tub 200 gr in bag 250gr
PFMPU0158 / 256,00 ka/net pallet PFMPU0265 /192,00 kg/net pallet  PFMPUD157 /179,20 kg/net pallet PFRPUOT59 / 300,00 ko/net pallet

s
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FFF RICOTTA CHEESE FFF GOATS' RICOTTA CHEESE FFF STRACCHINO CHEESE FFF ORGANIC STRACCHINO CHEESE
100grx2 100grx2 100gr 100gr
PFRSPOTG /118,80 kg/net pallet PFRSPOIG2 /11880 ky/netpallet  PMSSPOTGY /18400 ky/netpallet  PMSCOOTBS /18400 kg/net pallet
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FFF BURRATA 65 GR FFF BURRATA 100/120 GR FFF STRACCIATELLA 200 gr FFF SCAMORZA CHEESE
106,40 kg/net pallet PFMPU0354/PFMPU0359 PFMPU0353 / 390,00 kg/net pallet

230gr
195,00/234,00 kg/net pallet PFSPUO163 / 43792 kg/net pallet




