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HONOR TRADITION. RESPECT THE CRAFT.
SERVE SERIOUSLY GOOD CHEESE.

Established in New York in 1899, we’ve taken the last 125 years of hard work to make our low moisture mozz what it is—a premium

mozzarella with excellent stretch, color and a beautiful uniform melt. So you can be sure it’s a mozz that lives up to your standards and ours.

POLLY-O LOW MOISTURE MOZZARELLA is made with high levels of butterfat and a flavor-enhancing vinegar

set—delivering a fresh, rich mozzarella flavor. Its excellent stretch and even, uniform melt delivers superior coverage and reheats beautifully.

All of our low moisture products are natural and free of artificial colors, flavors and preservatives.

PERFECT PIZZA PART SKIM WHOLE MILK SMOKED

THE ORIGINAL NEW YORK STYLE LOAF LOAF AND CHUNK LOAF, CHUNK, DICED, SHREDDED NATURALLY SMOKED LOAF

DESCRIPTION ITEM CODE UPC PACK SIZE SHELF LIFE

— LOW MOISTURE MOZZARELLA

Low Moisture Perfect Pizza Mozzarella @D, 7.5 lb. Loaf 76020 = 8/7.5 1b. 60 days
Low Moisture Part Skim Mozzarella @D, 7.5 lb. Loaf 76013 - 8/7.5 Ib. 60 days
Low Moisture Whole Milk Mozzarella @D, 7.5 1b. Loaf 76012 - 8/7.5 Ib. 60 days
Low Moisture Whole Milk Fino Mozzarella WD, 7.5 Ib. Loaf 76011 - 8/7.5 1b. 60 days
Low Moisture Whole Milk Mozzarella Shredded, 5 1b. Bag 76014 7104007427 5/5 1b. 120 days
Low Moisture Whole Milk Mozzarella Diced, 5 Ib. Bag 76015 7104007428 6/5 1b. 120 days
Low Moisture Part Skim Mozzarella Chunk WD, 8 oz. 76007 7104006325 12/8 oz. 75 days
Low Moisture Whole Milk Mozzarella Chunk WD, 8 oz. 76003 7104006305 12/8 oz. 75 days
Low Moisture Part Skim Mozzarella Chunk WD, 16 oz. 76008 710400633 12/16 oz. 75 days
Low Moisture Whole Milk Mozzarella Chunk @D, 16 oz. 76005 7104006310 12/16 oz. 75 days
Smoked Low Moisture Whole Milk Mozzarella, WD, 6 Ib. 76016 - 2/6 1b. 120 days

For more information, please visit polly-o.com

or contact your sales representative.
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