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THE LARGEST DAIRY COMPANY IN CYPRUS

ESTABLISHED SINCE 1945
CHEESE PRODUCTS
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HALLOUMI

Halloumi is a predominantly Cypriot cheese product. It is a semi-hard cheese which is produced with a mix of
cow’s and sheep’s milk or with the traditional sheep’s milk and it can be a delicious choice for every meal.

Pissourkotiko Traditional Halloumi Halloumi Full fat Low-fat Halloumi
Sold according to weight Sold according to weight Sold according to weight
in individual packaging in individual packaging in individual packaging
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FRESH ANARI & DRY ANARI

Cypriot anari is a soft cheese, with a low-fat content that is rich in proteins and calcium. It is recommended by nutritionists for those on a low-fat diet.

Fresh Anari Unsalted Fresh Anari Salted Dry Anari

Available sizes: 300g, 900g Available sizes: 300g, 900g Sold according fo weight in individual packaging
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Delact Anari Fresh Anari in pouch
Available size: 200g Available size: 400g ‘ Dry Traditional Anari
; Sold according to weight in individual packaging
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RETASCHEESE

Feta is a brined curd white cheese made in Greece from sheep's milk or from a mixture of sheep and goat's milk.
Similar brined white cheeses are often made partly or wholly of cow's milk, and they are sometimes also called feta.

Charalambides Christis Feta In Brine Charalambides Christis Feta In Brine Charalambides Christis Feta
Available sizes: 150g Available sizes: 400g Available sizes: 200g




