
Goat’s	milk	is	particularly	popular	among	connoisseurs	–	with	goat’s	cream	cheese	being	the	perfect
companion	for	a	variety	of	recipes.

GOAT	CREAM*,	sea	salt,	lactic	acid	cultures,	microbial	rennet.	*of	controlled	organic
farming

cream	cheese



1241	kJ	/	301	kcal

30	g

thereof	saturated	fatty	acids 21	g

2,6	g

thereof	sugar 2,6	g

5,1	g

0,62	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
https://www.andechser-natur.de/#product--allergens


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


