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Kaimai Feta

This fresh milky aromatic cows cheese with its mild salty taste and creamy texture is a breath of
fresh air to chefs. With a feta temperature serving scale of baked to fridge cool, it has potential to
enhance any creative dish. This creamy textured feta with its mild savoury taste is a great

accompaniment in salads with seafood or meats and even as part of a dessert dish.

Ingedients

Pasteurised Fresh Cow’s Milk,

Salt,
Cultures,
Vegetarian Rennet.

Product Nutrition Information

Average Quantity per Serving Average Quantity per 100g

Energy 259kJ (62Cal) 1030kJ (247Cal)
Protein 3.99 15.69
Fat, Total 5.19 20.29

- Saturated 3.49 13.79
Carbohydrate 0.3¢ 1.3g

- Sugars 0.39 1.3
Sodium 360mg 1440mg

Technical Information

Product Variants: Kaimai Feta 1kg Block

Kaimai Feta 200g Block
Product code: KFET1

KFET200
Package:
Appearance: Milky aroma and creamy texture.
Storage: 4°C
Shelf Life: 183 days from date of manufacture
FDB: >50
Moisture (%0): >50
Salt (%): 3 t0 4%
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