Cheese

TNYy H—Uvy&n—>7

BOURSIN HERBS & GARLIC

THy Ry—

BOURSIN PEPPER

= [ EER FFaASLF—X g wER FFaSLF—X
TR b“au&-—’ e s r‘;.;%-—’ 27 g
ILbyasq47 1 h R L AL HU—L H—UvY, u “ R DAL OU—L Rusk—,
| w N—T BiE Rysi— =5 R RFH (VILEDEK)
PR amE AM ;o150 g x 12 NEB.AM : 150 g x 12
RER IIVR RER TSR
JAN 30 73780 99558 0 JAN 30 73780 99559 7
7A7—22175240% 500¢ 7AT—2a75240% 500g 7ATT4E T HUTILARIY
EFH EFH EFH
FROMAGE BLANC BATTU FROMAGE BLANGC BATTU SAINT MARCELLIN
a =R FFaASLF—X 5551 FFaASLF—X FEEER FFASLF—X
g ES N L@ H S g H S
% Iﬁ*ﬂu c KR RE :JI. EXEE ) DAL OU—L B, [R# %4 c KR RIE
. 500 g X 6 / B TL—RY—Y—R REB. A : 80 g x 12
Iﬁ&@ © IIVUR NEE A% : 500 g x 6 RER ISUR
JAN AEE ISR JAN 37 00443 62914 7
JAN 32 62970 80556 7
TUTFHT7IY 77143 JrEUFL
EFH
PETIT BRILLAT SAVARIN AFFINE SAINT ANDRE
FE4aA FFaAFLF—X FEEERI FFASNF—X
g H g H
R4 %4 HEE.BIE. V)L BAHERAT R4 %4 R VU—LRIE
HNEE. A% : 100 ¢ x 6 HNEE. A% : 200 ¢ x 8
RER IIUR RER TSR
JAN 32 00443 63696 1 JAN 3161911 24747 6

HToR—IL Ry /IR T4— AOC

CAMEMBERT DE NORMANDIE

=R FFAINLF—X
g B

ez Sy 43, BiE
NEE.AH : 250 ¢
RER TSR
JAN . L

H—ILRY3> 8P h2R—)L

CAMEMBERT COEUR DE LION 8P

=R FFASNF—X
3L B

EEE ) £33, BiE
NEEAS : 240 ¢ x 6
RER TSR

JAN 34 37331 00988 9

HIoR—=)L JREAND—

BEFH
PETIT CAMEMBERT NOSTALGIE

=R FFaASLF—X
3L B

EEE ) c EIL B
NEEAH : 125 ¢ x 12
RER TSR

JAN 32 92790 00555 7

0—FI)L HRUR—)L

CLAUDEL CAMEMBERT

=R FFASNF—X

3LiE B

7R ) £33, BiE
NEE.AH : 125 ¢ x 12x4
RER TSR

JAN 30 32220 02510 2

NRIzFEI4—I7F

PAVE D’AFFINOIS

=R FFASNF—X

3LiE B

[R#tH 43 HU—L RiE
NEE.AH : 150 ¢ x 6
REER TSR

JAN 3307901 70006 8

VAL E X PV d

PAVE D’AFFINOIS

HEEA FFaAFLF—X
& i
R o EELRIE
| ABE.AH - 30 g x 40
. REE IIVA
JAN 3004 5002

* BUEIHIOTBEFERLICNBEEETDHANTEVET,



Cheese

L% LR AOC J1)—60% JY— K £— AOC
ES 2] ES 2]
CHAOURCE AOC BRIE 60% BRIE DE MEAUX AOC
IR FFASLF—X LR FFAINF—X l,‘ LR FFIINF—X
it - it - f,?{@% it -
B . AR BE R AR BIE = ;%%ﬁ;‘-.'.. | B . AR BIE
NEE.AH : 250 ¢ x 6 HNEE.AH : 3 ke x 1 M HNEE.AH : 3 ke x 1
RER ©IIVR Avk o #9150g x 20 \;“':3(%'«_”-"}&- 4 Avk o #1508 x 20
JAN . 40 15431 06155 7 RER © IIVUR ' RER © IIVUR
JOsxT Ex4#r5a7
ES 2]
COULOMMIERS LE PIE D'ANGLOYS
el FFaAFLF—X =R FFASNF—X
g H S g H S
R4 c KR RIE PESET R R4 c EELOU—LBIEE
NEE. A% : 320 ¢ x 12 NEE.A# - 200 ¢ x 12
RER L IIVR RER L IIVR
JAN ;3176584 48500 1 JAN ;30 47677 80005 9

nayiay By 47954+ 7 AOC
EFH

PETIT ROBLOCHON DE SAVOIE AOC

TUART—IL SRR — AOC
EFH

PETIT MUNSTER AOC NOSTALGIE

EVFE—IL AOC (ZZF[E5E)

MONT D'OR AOC

=R FFaSLF—X FEEER FFaASLF—X X FEEER FFaASLF—X
g . W FLIE H S Ly o HE .
R4 c KR RE (R c KR RE 4 R c KR RE
NEEAS @ 240 ¢ x 6 | NBE. AH 125 ¢ x 6 NEE. A% @ 480 g x 6
RER © IIVUR 4 mEE © IIVUR RER © IIVUR
JAN ;40 15431 06001 7 JAN ;37 00443 67020 0 JAN . 40 15431 04143 6
Av974+—IJLAOC Av57+—JL AOC F LT B)L
EZFH
Roquefort AOC ROQUEFORT AOC D'ARGENTAL
=R FFaASLF—X FEEER FFASNF—X
FLiE H= = FLiE F- 3
BHERAT R4 . EHAFERBIE o R c E¥ILRIE
NEE. A% . #ldke x 4 NEE.AH : 100 ¢ x 12
hok . #990g RER : IIUR
FEE ©ISVR JAN ;3700443 67065 1
TIVLFZUR—)L AOC Sayda
- FOURME D'AMBERT AOC _A ROCHE
B FEER FFASLF—X fE5aR FFISLF—X
S FLiE H BLiE H
R4 c KR RE R E c KR RE

BEAH 125 g x 12
F REE L IIVR
34 92845 89300 3

NEEAH : 200 g x 6
RER © IIVUR
JAN . 3307908 08006 4




Cheese

YIATE SV EREANZAT aVTFIHANS 187 A RR

BRIE 60% BRIE 60%

=R FFaSLF—X EER FFaSLF—X

g H g H
N—F-2IN—FEAT | RAE 3. RBIE [R# %4 3. RBIE
JILE NEE.AH : 5 kg x 1 HNEE. A% : #8kg x 1

Hvk #9130g Hvk #980g
RER IIVR REE TSR
SELYNMSyr AR SELYNM25-ARR SELYH

MIMOLETTE VIEILLE AFFINEE 18MOIS

MIMOLETTE VIEILLE AFFINEE 12MOIS

MIMOLETTO JEUNE

FE4A FFaSLF—X =R FFaINLF—X =R FFaSLF—X

R ] B R ] B R ] S

R ) 3. BB T R ) 3. BE T I E#H o EIL BB T
% % ‘R MEIIF—L

HNEE.AH : #3 ke x 4 NEE.AH : #3 ke x 4 NEE.AH : #8 ke x 2

huk o #990g : huk o $990g RER : IIUR
RER IIUR RER TSR
574 TI—L A9V4S5T4 AOC ERHEISAT

OSSAU IRATY AOC au lait cru

BFH

OSSAU IRATY AOC au lait cru

FE4aA FFaSLF—X EER FFaSLF—X
g F- 3 L RE F- 3
R4 %4 ¥3.BIE. 7 R4 %4 ¥3. BB
BHx NEE. A% f28kg x 1
NEE. A% . 750 x 6 vk #990g
Hvk #990g REER TSIV
RER TSR
) a—L Tl AOC JT4 J754 AOC
ES 2] ES 2]
SELLES SUR CHER AOC au lait cru PETIT VANCAY AOC
TE4A FFaSLF—X EER FFaSLF—X
W 3L TIES 2iE TIES
Sx—ITNEAT R4 %4 IWEEL BIE. Kk R4 %4 o WERL BB Kk
NEE. A8 150 g x 6 NEE.AH : 110 ¢ x 6
RER ISVR RER L IIVR

JAN

3301170 07865 1

TAA4L Fa ) =YY

EFHGA~8RDAHDEE)
LA FEUILLE DU LIMOUSIN au lait cr
o mEERl FFaSLF—X
£ s s
S B L. B
REE. A% : 180 g x 12
REE ISUR

JAN -

A—Lx7TL vk TL—2

=R FFaASLF—X

3L AITES

g ) LIRS BEH
(VIVE VEEK)

NEEAH : 110 ¢ x 12

RER L IIVR

JAN 35 23230 02555 3

A= 27TV Yk TBHAD

=R FFaASLF—X
3L AITES

g ) :

NEEAH . 110 ¢ x 12
RER © IIVUR

JAN 35 23230 02557 7




Cheese

AFa—TJ TL—>

=R AEETERMETHRR
NEE.AH : 125 ¢ x 10
JatR RER TSR
JAN 30 73781 01308 5
R # # FFATNF—R, NG — RIEHEL.
A, BIE. FLLH PHIAEH
EIEFLER S 18.5% R 22.7%
R)Fa—T FIA4ELIL R)F¥a—7 gr14>tLo+ ANWFa—T ILVFH—FT L
=R AEETERMETHRR E4ER AEETERMETHRR o ELER AEETERMETHRA
NER.AH - 125 ¢ x 12 NEE.AH : 125 ¢ x 10 {NBEE. A% - 125 g x 10
RER IIUR RER TSR RER TSR

JAN 30 73781 01202 6

JAN 30 73781 01053 4

JAN 30 73781 01204 0

R # # FFATNF—RX, \a— BIEHEL. R # # FFAINF—R N\ — BEIEBEL. R # # FFATNF—R(FzF—F—X%E
A, BErNMEYIR T =Y At-AB. ) —TMIGR. I514F% )\ — BRIEMEL. BiAB. A
RyR—INI &G, BiE. FLHE. FH. —Fv . BIE, FEH T, PHEREEH =TI, BEFIFIVIR B
PHERZER, BRRKE (72 /B8) EAEFLER S 17.2% R 22.6% 8. FLEH B, PHIAEER
EIEFLER S 18.0% R 22.6% YRR S 0.5% EIEFLER S 17.3% R 22.3%
YRR S 0.4%
F1)H1—L10P F1)91)—L6P F1)91)—1200¢
KIRI CREAM 10P KIRI CREAM 6P KIRI CREAM 200g
o TEERI ToERF—X E4E TaeRF—X =R TaERF—X
L B 3LiE B 3LiE B
R4 DAL OU—L HAR R4 DAL OU—L HAR R4 LOER YU—L AAB
BIE. AILH. PHIRZEHI B, AUILH]. PHE%H] B, AIEH]. PHE%H|
NEE. A% : 180 g x 40 NEE. A% : 108 ¢ x 60 NEE. A% : 200 ¢ x 30
RER © IIVUR RER L IIVR RER L IIVR
JAN 49 01231 90136 3 JAN 49 01231 90012 0 JAN 30 73780 97866 8
FUOU—L N—T&H—)yy *U&RTAYY FU&RTavY RbARI)—
KIRI CREAM 6P HERBS & GARLIC KIRI & STICK KIRI & STICK STRAWBERRY
=R TaERF—X E4E AEETERMET RS E4E AEETERMETHRR
g . [R# %4 L FFASLF—R Y NER. A% - 140 ¢ x 12
NEE. A% : 108 ¢ x 60 —L A -AE, B, RER TSR
RER TSR SLALHI. PHEREERI JAN 30 73780 98250 4
JAN 30 73780 96775 4 NER.AH : 140 g x 12 WIETLERS : 5.4% ILIRHAS : 155%
R # # EEFL VY=L RABR AU, REE L IIVR Huh— INEW, EWEAE. £3F. BIE. A — X+
N=TREY AT DI, B L, JAN . 3073780 83737 8 E#HE . TOERF-X VBIR—R (B, JLa—RavT R
A—X<7)—), BiE. BIL&S. FAEHL 95vh— INEW EWEAE. E3F. BIE. A — X+ BOBTE1—L, BT/ F—) | BiE, BRI (NI TA
FER. Y. PHIAER B ROFU) LR BH. BRI (VILEUEK) | PRI
Fl, IF=—LBR (RHBEO—BINE, FLUVEED)
57427 78P

THE LAUGHING COW

TE4AA AEETERMET RS

3L B

R4 L FFATLF—X N,

BRAEIATL. B, FLILA

NEE.AH . 140 ¢ x 48

RER © IIVUR

JAN . 49 01231 90056 4
EIEFLER S 22.2% AR5 19.0%




Cheese

TN —SEHTIOHREL

EYYTLT /) —F

ES 2]
Gorgonzola Piccante DOP MOZZARELLA PALLINE DI LATTE
,r 9' JT 2l FFaASNLF—RX = 1A FFaSLF—R
g H g H
R4 43, BiE [R# %4 c KR RE
NEE. A8 f12kg x 1 NER. A . 125 ¢ x 12
huk . #990g RER L ARIT
RER L A%UT JAN ;80 02554 00061 3
10E x 125G
TATIVT 14 EBYYTLS T1 13vH EYYTLS T4 TYI75 DOP TRAILR—F
MOZZARELLA DI VACCA MOZZARELLA DI BUFALA CAMPANA DOP MASCARPONE
FE4aA FFaINLF—X =R FFaINLF—X =R FFaSLF—X
g H S g o K& g H S
R4 © AELBE [R# %4 o AEKEE. BIE R4 DAL OU—L VIVE
W NTE AH ;- 100 g x 12 NEE.AH : 125 g x 16 NEE.AH : 250 ¢ x 9
REE  AR)T REE L AR)T REE : AR)T
JAN ;8019125 05049 6 JAN ;5420024 119710 JAN ;80 02580 25803 3
U= I3V —5 DOP E7—F IRNVESY—/LTv¥—/ DOP
RICOTTA GORGONZOLA DOP PARMIGIANO REGGIANO DOP
TEER ASETERHETIRR i BRI FFaASILF—X TEER FFATLF—R
R D i D R D
FAE L RT—.HU—b Rl | UENz0le | e . EIL RS B 3. Bl
NEE.AH : 250 ¢ X 6 : REE. A% - #750e x 1 HNEE. A% : #86ke x 1
REE 13)7 REE : AR)T Ay o #tke
JAN . 8001637 02671 7 . #9120
WISELEMS . 300%  FUAEEAS . 130% EEE 157

~al)—/ a</ DOP

PECORINO ROMANO DOP

FE4A FFaASLF—X

g C ¥

ez Sy

NEE. A% . 925kg x 1
Hhuk . $9130g

RER L ARIT

~aly—/ bAH—/ DOP

PECORINO TOSCANO DOP

. TEER FFaSLF—X
g - 3
R4 :
NEE. A% : #22ke x 2
Hhyk . $990¢g
RER A5)7F

IRNESo—IL T —J Ik —

Powder Parmigiano Reggiano

FE4AA FFaSLF—X
Bk H

R4 43, BiE
NEE. A# 30g  x 1
REER A5)7F

JAN : 45 23466 21049 4

ALy DOP

TALEGGIO DOP

FE4A FFaASLF—X
g H
R4 43, BiE
| REE. A% . 22k x 2
Avk . #980g
L REE L A8IT




Cheese

IA L N—F

EDAM MATURE

YryRLAT—4

RINDLESS GOUDA

=~ ,4 TE4aA FFaINLF—X FFaILF—X
T34 37 S #®
ez sy *32, BiE. HAF 43, BiE
JAFBHR #15kg x 1
NEE. A% . #i6ke x 8 $9140g
huk #9100 505
RER k2
J9HGRI—HF RIRART—H J9HRI—5 SER
GOUDA GOUDA CUMIN Gouda byears Mature
FE4A FFaSLF—X =R FFaINLF—X =R FFaSLF—X
FLiE B 3L B 3L B
ez Sy 43, BiE. HOF/ [FE#tH . £5 RIS HEH DT ez Sy 43, B EER
: IRBER, FEIIDY] J4R)  BEH (hBEF/MREHR)
| NEE AH : ke x 4 RNEE.AH © #ke x 1 HNEE. A% : #10kg
3 hvk #9130g hvk #9130g Hvk #3980g
RER 2 RER e RER ke

RE—H9F—X FL—2500g

SMOKED PROCESSED CHEESE

RAE—YF—X TS99 Ry/8—500¢

SMOKED PROSSED CHEESE WITH BLACK PEPPER

RAE—9F—X TL—>

Smoked processed cheese

HEEA TatRF-X B IaERF—X EEN ToexF—X
g H S g H S g ES
R4 L FTFATLTF—R N, R4 L FFATLF—X N, R4 L FFASLF-R (K
Bl FLALH. 7Hh— Bi5, ALK, 7Fh— 2. B8 ALAEH
2%k Bk, TIvIRy— RERE(FR—IL) 2.72kg X 4
NEE.AH : 500 ¢ x 12 NEE.AH : 500 ¢ x 12 (hyk) f 110 g
REE A4 REE A4 REE A4
JAN 87 10912 00631 2 JAN 87 10912 00634 3
RAE=HYF—RX TS599yRy/R— FFIN—
Smoked processed cheese with black peppe DANABLU
#ER TRERF—X =\ B FFaASLF—X
a1 # TUN—Y 4
R4 L FFASLF-R (K 3. RBIE
2. BiE) AL, CAB : #93 ke x 2
EEH Hvk #990g
NEE Gh—L) 272kg X 4 FTUI—Y
(hubk) H #H 110 g
REE 2
HY—s—F+T)L— <2YR— EYIYTLS
DANABLU EXTRA CREAMY MARIBO . DANISH MOZZARELLA
wER FFaSLF—X BEN FFaSNF—X | wER FFaSLF—X
g H g H = g ES
R4 %4 3. RBIE [R# %4 3. RBIE | l R4 %4 3. RBIE
C NBEB.AH - 92 ke x 4 HNEE. A% : #14ke x 1 =1 NEE.AH © 23kg x 8
Ak #90g Ak #130g | Ak #200g
RER Fov—Y RER Fov—Y RER Fov—Y
JAN 57 60466 73026 6




Cheese

Jzvi xR FAIEIT INNTA
FETA FETA CHEESE IN OIL WITH HERBS & SPICI HAVARTI
TE4aA FFASALF—X TE4aA FFaINLF—X - FELER FFaSLF—X
31 %+ 35 D% e W S
B 3, Bl B kIR R HAVARTL X gy &I B
NEB A% :© 4 kg x 1 (BEHAY) N D mmE AR 180 ¢ x 12
Huk #9100 NEB. A% : 150 g x 6 - FEE L TUR—Y
REE FoR—Y REE L FUv—Y JAN 57 01643 63489 2
JAN 57 60466 60055 2
JuTz—n JUz— LELTI0~125 AREL
LE GRUYERE Gruyére Réserve AOC
=R FFaSLF—X EER FFISLF—X
AALR 318 D% 318 S
ERH £3,. B ER £3,. B
NEE.AH : #3 kg x 5 NEE (k=) : #  3ke
Hhuk #110g (Avk) . #  110g
REE AR REE AR
IAVE— IAA—L LENLTI0~125 BRARL AAR T+ TFa

EMMENTALER Emmental Réserve AOC FONDUE
FE4aA FFASLF—X AR FFASNF—X =R F—RT—F
g ES g - g B
R4 43, BiE R4 43, BiE NEE.AH @ 400 ¢ x 10
NEE. A :© 4 ke x 1 AEE (F—L) :© #  4ke RER ZAR
Hvk #9110g (hyk) : #  110g JAN 76 40103 58809 3
RER RAR REER RAR EIEFLER S 365% FLASHAS :16%
R4 FFATNF—R(TAVE—LF—Z JT)I—LF—X)
B2 KD O AIERY. FLba BE. REFI(
UBENa) , BER
LyRFzH— RIANFIH— 25 RE
- . ENGLISH Red Cheddar 2Year Old White Cheddar
/f'—’@')Z EER FFASLF—X g EER FFAILF—X
g - g B
R4 o R BIE. R4 43, BiE
TH—8% HEE (h—IL) . #  20kg
HEE (h—JL) . #  20kg (Avk) . #  110g
(k) # 140g RER EEDPS
FER L AFYR
ATYRY R VEZFY hTvR—)L
STEPPEN KASE CHAMPIGNON CAMEMBERT
F ,r‘y TE4AA FFASLF—X TE4AA FFaSLF—X
| FLE - g B
R4 43, BiE [R#tH c EELOU—LBIE
ANEE.AH : MiSke x 1 NEEAH : 125 g x 28
Huk #9140g RER © RqY
RER N JAN 40 00504 14172 4




Cheese

NZFRT A b FH—

WHIT CHEDDAR

=R FFaSLF—X

3L B

IR ) £33, BiE

NEEAH : 20 kg x 1
hyk . #9140g

REE ;. Za—U—5UF

PY—LF—X

CREAM CHEESE
FFASALF—X

e GARDEN] EXE5
Enfoti s =CU LA OU—L R,

EE! h REH (IS HE)
e T

. AFE.AH : 2 ke X 6
hyk . #9140g
RER L A—RMSUT

H)—LF—X with L—X>

FRUIT CHEESE WITH RAISIN

TE4AA FFaSLF—X
g B
R4 LOER IU—L L=,

aaFvY, Bif. REHF
(S HE) . BN
NEE. A% : 2 kg x 5
Hvk : $9140¢g
REE s DUAR—L

Fa1—T #5058 RE—H9T 599 RvI8—

SMOKUD PROCESSED CHEESE WITH BLACK PEPPE

=R FFaSLF—X

3L B

R ) L FFASAF—R (&
2., Bi8). 2eHl.
EFxH

NEE. A% : 8 g x 6

RER *505

JAN 45 23466 21057 9

*21—T AFXYR LYFFH—

UK RED CHEDDAR

=R FFaSLF—X
RELE 3L DA
R ) D kI BB EEH
(7Hh—8%K)
NEE. A% : 8 g x 6
RER L AFYR
JAN 45 23466 21059 3

Fa1—7 aFIHAMSAOC 125 AR

COMTE EXTRA AOC 12MOIS D’AFFINAGE
COMTE EXTRA AOC 12MOIS D’AFFINAGE

=R FFaASLF—X
3L B

IR ) £33, BiE
NEE. A% : 8 g x 6
REER TSIV

JAN 45 23466 21058 3

ASARE I—=Fd—)LF

=R FFaSLF—X
3L B

IR ) c K3 B
NEE.A# : 65 g x 20
RER 2

JAN 45 82144 47053 7

RFAR5 EVIL—DwyY

=R FFaASLF—X
3LiE B

IR ) £33, BiE
NEE.A# : 65 g x 20
REE TA)A

JAN 45 82144 47057 5

ARSAR5 NZLYRFH—

AS5A4AR5 NZEYYFLSF—X

FE4A FFaASLF—X EER FFaSLF—X
Bk H g H
R4 %4 c KR BRIE. TN [R# %4 c KR RE
(=B NEE. A% : 65 g x 20
NEE. A% : 65 g x 20 RER ;. Za—U—5UF
RER . Za—U—3UF JAN 45 82144 47060 5
JAN 45 82144 47055 1
F—XaLyiay BH®mEYYTLS A®mEYYTLS OV&EF ) —454F
- BRI FFaSNF-—X Tl FFaASLF—X
AR FFaSLF-X V o ouE o s o
EE D& ('ﬁ'y‘}’rllz BT oI A BT I A
AEE.AS : 250 g x 12 il AEE.AH : 100 g x 12 NEEAH © 96 g x 12
JAN 45 62270 57020 2 REER =P RER =P
| JAN 49 55447 60027 5 JAN 49 55447 60157 9

BRAGEDF—IAN—ORDKRESIC
huk BEShIFEHEDETT .




Cheese

N)F FYSFIESYHRLaLYR 270g

HARIKI SHREDED ORIGINAL MIX

=R FFaSLF—X

3L B

IR ) L FFASALF—X
(%£3L, B18)

NEE.AH : 270 ¢ x 20

FEAF—X *r5oFT—4
RAYRTFIRY

JAN . 4523466 21051 7

* #EEBHEORMY (LILE—R) FEA

RATFYRUS LYK 270g

SHREDED STEPPEN KASE

=R FFaSLF—X

3L B

R ) L FFASALF—X
(%£3L, B18)

NEE.AH : 270 ¢ x 20

JAN . 4523466 21052 4

* $EEBEORMY (LILE—R) FER

NYF FYSFUEYIRY2LYR

HARIKI SHREDED ORIGINAL MIX

el FFaATLF—X

3L D&

R ¢ FFASLF—X
(43, BIR)

NEEA# : 1 kg x 10

. 500 g X 20

JAN kg 45 23466 21014 2
500g : 4523466 210159

* #EEBHEORMY (LILE—X) FER

RATYRVYalLyR

SHREDED STEPPEN KASE

el FFaAFLF—X

3L D&

R © FFASLF—X
(43, BIR)

NEEAH : 1 kg x 10
. 500 g X 20

JAN kg 45 23466 21017 3
500g : 4523466 21018 0

* #EEBEORMY (LILE—R) FEA

GS SYYRYalbyk

SHREDED ORIGINAL GS MIX

=R FFaSLF—X

3L B

R ) L FFASIALF—X
(4£3L, B18)

NEEA# : 1 kg x 10

JAN . 4523466 21026 5

* #EEBHEORMY (LILE—X) FER

SG VYRV alLyE

SHREDED ORIGINAL SG MIX

=R FFaSLF—X

3L B

g ) L FFASALF—X
(%£35L, B18)

NEEA# : 1 kg x 10

JAN . 4523466 21027 2

* #EEBLEORMY (LILE—X) FER

abyF

\J
Ny
\l
Sy
H

\'l

SHREDED FONDU E

=R FFaASLF—X

3L B

IEEE ) L FFASALF—X
(4£3L, B18)

NEEA# : 1 kg x 10

JAN : 4523466 21021 0

* $EEBHEORMY (LILE—R) FEA

RAREIAVE—IVET ) I— L EFEALI74V TR
YalbykRF—X,

JUYT—joalbyk

SHREDED GRUYERE

=R FFaASLF—X

3LiE B

IR ) L FFASALF—X
(%53, B18)

NEEAH : 1 kg x 10

JAN . 4523466 21023 4
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