
 
 

HALLOUMI CHEESE 

 
 

 Halloumi is a semi-hard, unripened, brined cheese made from a mixture of goat’s and 

sheep’s milk, and sometimes also cow’s milk. 

 Halloumi is often associated with island of Cyprus, where it has been produced by multi-

ethnic population for many centuries.   

 

 

 

 

 

 

 

 

 

 

PACKING DETAILS     NUTRITION FACTS: 

 
 

 

 

 

 

Preparation 

 

Prepped cheese should be kept cold and not allowed to sit at room temperature for 

extended periods of time. Always keep covered and refrigerate when possible. 

 

 

 

 

Weight 200g 

Units/ Case 80 

Cases/ Pallet 42 Carton 

Shelf-life 6 Months 

Pack Language English & Arabic 

Fat 26.9g 

Carbohydrates 2.2g 

Protein 21.2g 

Energy 336 Kcal 

Salt 2.8g 


