


‘About Chenaran Dairy Products Company.
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only to meet the needs of the market, therefore, the main focus of the
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cheese producing brands and the increase of competition among the

line with expanding the market and increasing the share of its

in 2007. After that, we had the honor to launch the Nakissa brand in 2009
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Eulden muzzarella cheese
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double plus low fat

Moisture SO% buttery taste
Melting time & to7 minutes

Suitable for all types of pizza and combination with
other high-fat chaeses
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Venetian cheese (special)
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Consumer Grade

Grade A
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Medium cheese ~ "enaran
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Danish cheese "o
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Mediurn fat, 50%
Srade C

Melting time is 6 to 7 minutes
Crea

golden color.medium e

The ability to combine with other chees
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Sheet cheese topping (colored, white)
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Specification EN
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Specification EN

. the color i golden.
Mediurn elasticity suitable for mixing with other cheeses
Specially for snacks and sandiches with economical price
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Basic cheese for mixing with other chzzses
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. Specification EN
- Grode A, high fat. moisture 487%, creamy taste
+ Melting time is o7 minutes

- Golden flower color ex cellent elasticity

- Basic chease for mixing with other cheeses
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Single-baked cheese
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Single-boked
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Shark topping cheese S‘AP'(
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Blocked cheese topping (colored, white)
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Specification EN
Highmeltng.suitable fo protein producers

White cheese. melting point 120 C°

Yellow cheese (Cheeseburger): with a melting point of 120 C°
Krakoff cheese (cocktai: hos @ melting point of 80 C°
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Repeating delicious memories

@chenaran.co
@chenaranco

Tell: 09151170890 !



