Creamy Sour Cream
for a variety of applications

e
------- 23
. o
. ..
'. .
o 5
5

&

3 , ,

Schmand

et . ultrahocherhitzt

Sour Cream

UHT

Ohne
; Gelatine ;

: £ Serviervorschlag / Serving suggestion | Serveersuggestie/ &
3 Stb;gtrh'mh) i presentazione  Serveringsidrslag / Serveringsiorslag /
Y- | Propazyca podania / Navwrh na servirowini | Talalisi javaslat




Discover our new 0
profess'\ona\ users: C
94,9 fat and no gelatine.

BE s Perfect

2 ',- @ Intense taste with 24%

@

@
@
@
@
@

Creamy, smooth,

that inspire. For
service industry-

versatile

nvenience product highlight for
reamy smooth Sour Cream with

< and sauces

arian dips, topping
n the food

for delicious veget
ing bulk consumers i

demandin

fat

Gelatine free
suitable for ave

No labelling require
le for all cold and

id stable

getarian diet
d for additives

Suitab hot meals

Heat and ac
Can be stored ambient

—— Article
8 Description

frischli
Sour Cream 24 %

Forderkreismitglied

.
.
D
.
.

Allergy F - — e P I
m Labelling at Content
per 100 g GTIN
24 ¢ |

Tkg 1182
Milk
4045500011824

;ri:]cl:jli Milchwerke GmbH
ahndamm 4, 3154
, 7 Rehburg-
o urg-Lo
phor iooo 32er3V7' /301-0, fax 0 50 ggirgb?irzr%any
ice-eu@frischli.de, www.frischli-food
- service.de/en

Gelatine."'-.: ‘

—
o~
o
~N
™
o



