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St-Antoine 

cheese   
 

The St-Antoine is a firm unripened cheese with fine herbs. This 
cheese belongs to mild cheddar family. We just add garlic, 
onion and some fine herbs. It truly is a delight when melted on 
lasagna or spaghetti.  
 

 

CHARACTERISTICS 

PRODUCT AND COMPOSITION: 
 
Artisanal made 
Firm cheese with fine herbs 
Pasteurized cheese  
Made from pasteurized milk, bacterial culture, salt, rennet, calcium chloride, dehydrated 
vegetables (garlic, onion, carrots, red pepper), irradiated spices, citric acid, canola oil, 
preservative  
 
 

PHYSICOCHEMICAL PROPERTIES : 
 
Fat :                       min :     31% 
Moisture :          max :    39% 
 

 
MICROBIOLOGICAL PROPERTIES : 
 
Salmonella :    None  
Listeria monocytogenes :  None 
Escherichia coli :   <100 / g   
Staphylococcus aureus :  <100 / g 
 
 

PACKAGING SPECIFICATIONS :  
 
Clear sealed bag 
Green sticky label 
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ORGANOLEPTIC PROPERTIES : NUTRITION FACTS : 
 

 

 

Colour : White to slightly yellow with green herbs 

Taste : Garlic, pepper and onion 

 

TRANSPORTATION : 
 

Carton boxes 

Refrigerated truck. Temperature controlled 
between 0°C and 4 °C 
 

STORAGE : 
 

Keep refrigerated between 0°C and 4 °C 

 

 

Shelf life : 
 
Blocks : Eight (8) months after its making 
Curds : One (1) month after its making 
 
 

SIZE : 
 
Block of 2.2 kg 
Block of 275 g 
Bag of cheese curds of 150 g 
 
 

CONTACT INFORMATION : 
 
Société coopérative agricole de l’Ile-aux-Grues 
210 chemin du Roi 
Ile-aux-Grues, Qc 
G0R 1P0 
Tel :418-248-5842  fax :418-248-5843 
www.fromagesileauxgrues.com 
 
info@fromagesileauxgrues.com 
 
Available everywhere in Quebec in specialized shops and supermarkets. 
 

 
 


