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Sour cream — Creamy convenience all-rounders for

professional kitchens

The basic products in the sour milk range are characterised by their unchilled
shelf life, spreadable consistency and outstanding quality. This makes them the
perfect accompaniment in professional kitchens for numerous hot and cold

applications.

frischli offers the perfect solution for every type of application in

professional kitchens in the sour milk sector. The possibilities are

Creme frischli endless, ranging from dips and salad dressings to warm sauces.
Sour Cream

The sour cream Creme frischli 24% is particularly creamy and
easy to use as a tarte flambée sauce. frischli also has something
special to offer vegetarian guests: Sour Cream 24% (Schmand)
contains no gelatine, making it ideal for use in vegetarian

cuisine.

Manufacturer frischli Milchwerke GmbH
Bahndamm 4

31547 Rehburg-Loccum, Germany
phone: +49 (0) 50 37/ 3 01-0
e-mail: verkauf@frischli.de

www.frischli.de/en

About frischli
The frischli Milchwerke GmbH is a family business founded in 1901 and one of the

most modern and efficient dairies in Germany. Whether in retail, industry or food
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service, frischli is an important player in the industry with a high-quality range of long-
life and fresh dairy products as well as plant-based alternatives. The company, with its
main plant in Rehburg-Loccum in Lower Saxony and three other milk plants in
WeilRenfels (Saxony-Anhalt), Eggenfelden (Bavaria) and Schéppingen (North Rhine-
Westphalia), is now in its fourth generation as a supplier of high-quality dairy products
and more that meet the highest standards of quality, sustainability and taste. With a
total of 1,000 employees, the company achieves a sales volume of approximately 800

million euros per financial year.
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For further information please contact:

zweiblick // kommunikation, alexandra herr
furstabt-gerbert-strasse 18, 79837 st. blasien
phone +49 (0)7672 9227212, a.herr@zweiblick.com
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