__ T

& Vi neroh du marche Tru-fes blanche {ete [ uber mestivum D8
Fr:mlge 5 pitl molle au pasteurioi de vache (origine

rrancel. Ingr. : Lait, sel, truffe blanchs d'été 2.5% (tuber
austivum), arome de

:

triftes, prasuis, Ta mants wiisl’. o

% Hlt P( 4388 surdpmda totll. Kasezuberaiiung i.._ys‘_ $r 2 HeIchkaue
mli TruF e ul. JnQ, min as{ans 50% Fatt i.Tr. Zutaten - WEICHKAS 73
pasteurisiarts sal2, Startarkulturen, tiarisches Lab)

% Truffelzubara ung 1Somriertruffel (Tuber aesiivum Vitt.), Olivanol mif

Tri ffalaroma. Kaas van koa mai zachta 2yivel en jewasson
korst. Ing rn dienten :

% zout, witte zomanruanls
\ @ - truffel sm3 an, c{rams ormen'hn (,IEEH 50% VG/LS droge
- | stof/ + Ve gahal @ in de kaas cheese made from
N pasteurised cous Ingredients ; milk. whits surmer truffles | truffle

achc fa'ments. D Y%fat in dry matiar MRISON
rands cava. 68980 BEBLENFEIN. LRARLS"

100g ): Znargy / Enerqia : 3¢ SkcaL/’HBDkJ t /
rassas VeHa ﬁ'a’c ggYo uhnchg satura- es/don{ acnda: gras

R3rvan Yerzadiade 'Ja{ 2Uran/davon siattigte aHsau ‘en 18 5.
ar bohvdrate aG das / Koolh 3
sue ras)' aarvanu:Lluka:rs a’DoaovorY\ Zrahﬁm;’hw.'%Y cruts: 0.39 Suger /

Eil HanJElums 24g Salt fsal izou{ /SaLz %Pro @i !Pro{émas/
Conservar entre +2* at+8*C

| A consommer jusqu'sy
3" ';2‘*3%‘ 2U Ver




