
Cheese	production	is	a	noble	art	in	which	every	cheese	dairy	is	characterized	by	special	crafts.	Like
Andechser	Dairy	Scheitz,	the	Dairy	Ennstal	has	more	than	100	years	of	experience	in	the	production	of
cheese.	The	special	passion	of	this	dairy	from	Styra	is	the	production	of	a	special	Camembert	mold,	using
prime	organic	milk	from	the	organic	alpine	farmers	from	the	Ennstaler	Alps.	This	unique	quality	cannot	be
surpassed.

Soft	cheese

approx.	8	days



1302	kJ	/	314	kcal

26	g

thereof	saturated	fatty	acids 17	g

<	0,1	g

thereof	sugar <	0,1	g

20	g

1,6	g

(protein,	yolk)	and	products
thereof

and	products	thereof

and	products	thereof

(wheat	[wheat	starch,	wheat
flour,	protein,	durum	wheat
semolina],	rye,	barley,	oat,
spelt)	and	products	thereof

and	products	thereof

Explanation:	>0,1g/	100g

and	products	thereof

and	dairy	produce

(almond,	hazelnut,	walnut,
chaew	nut,	pecan,	Brazil	nut,
Pistachio	nut,	Macadamia	nut
and	Queensland	nut)	and
products	thereof

https://www.andechser-natur.de/#product--nutrition
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at	concentrations	higher	than
10	mg	/	kg	or	10	mg	/	l,
expressed	as	SO2

and	products	thereof

and	products	thereof

and	products	thereof

and	products	thereof

and	products	thereof


