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Article Details

Our certified organic 
assortment: 

New!

DE-ÖKO-001
DE-ÖKO-003
DE-ÖKO-005

Truly organic:
Our   uality products

Art. 
no.

GTIN Article description FDM
Filling 
weight

Pallet 
height

Units per tray × trays per layer ×
layers per pallet = quantity

BBD at 
production

7000 4045500070005 Organic UHT Whole Milk 3.8 % 1 l 1180 mm 12 x 13 x 5 = 780 3.5 months

45390 4102640453904 Organic UHT Whole Milk BiB* 3.8 % 10 l 1150 mm 1 x 24 x 3 = 72 6 months

7002 4045500070029 Organic UHT Low Fat Milk 1.5 % 1 l 1180 mm 12 x 13 x 5 = 780 3.5 months

41390 4102640413908 Organic UHT Low Fat Milk BiB* 1.5 % 10 l 1150 mm 1 x 24 x 3 = 72 6 months

7020 4045500070203 Organic UHT Whipping Cream** 30 % 1 kg 1285 mm 12 x 12 x 6 = 864 3.5 months

7030 4045500070302 Organic Chef's Cream 20 % 20 % 1 kg 1285 mm 12 x 12 x 6 = 864 6 months

*Bag-in-Box  **Store in a refrigerator 24 hours before whipping!

DE-ÖKO-001: frischli Milchwerke GmbH · Bahndamm 4 ∙ 31547 Rehburg-Loccum · Phone: +49 5037 301-0 ∙ Fax: +49 5037 301-120 ∙ Mail: foodservice-eu@frischli.de 
DE-ÖKO-005: frischli Milchwerk Weißenfels GmbH · Tagewerbener Str. 81 · 06667 Weißenfels · Phone: +49 3443 2902-0 ∙ Fax: +49 3443 2902-120

DE-ÖKO-003:  Sahnemolkerei H. Wiesehoff GmbH · Amtsstraße 33 ∙ 48624 Schöppingen · Phone: +49 2555 86110 ∙ Fax: +49 2555 861139 ∙ Mail: info@wiesehoff.com

www.frischli-foodservice.de/en

ORGANIC RANGE



frischli organic: truly organic - truly tasty! 
Excite with traditional fl avour profi les and naturalness – with our fi rst-class range of organic milk products 
you will satisfy your customers’ high standards. 

As an organic milk with different fat content levels in classic 1 litre packaging and 10 litre bag-in-box or 
our organic creams: Each product from our distinguished organic product range is truly tasty and meets 
the requirements of the highest quality standards.

Try also our versatile Organic Chef’s Cream with a fat content of 20 %!

Optimal production: raw milk 
from German quality farms

Certifi ed quality: features 
the EU organic logo

Nature’s best: suited for 
a vegetarian diet

So versatile: premium milk-, whipping- 
and chef’s cream products for versatile 
utilisation with an organic claim.

Organic Chef's Cream 20 % (1 kg)
Optimal for sauces and desserts:
our Organic Chef’s Cream with a fat content 
of 20 %. Fine, liquid cream. 

       For demanding bulk consumers in the 
hotel, gastronomy and catering business.

Organic UHT Whole Milk 3.8 % (1 l) +
Organic UHT Low Fat Milk 1.5 % (1 l)
Our organic long-life milk is full of fl avour. Perfect for 
milk foam on a cappuccino, for shakes or cereals. 
With a natural fat content.

Available in both fat content levels: 1.5 % and 3.8 %.

Organic UHT Whole Milk 3.8 %
(10 l BiB) +
Organic UHT Low Fat Milk 1.5 %
(10 l BiB)
Pure, full-bodied organic milk. With 
a long shelf-life due to a gentle and 
precise heating process to satisfy the 
highest standards. 

Comes in a practical
10 litres bag-in-box.

Organic Whipping Cream 30 % (1 kg)
Nature’s best: Our organic long-life whipping
cream with 30 % fat content. 

With optimal whipping properties and 
great taste.
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7000 4045500070005 Organic UHT Whole Milk 3.8 % 1 l 1180 mm 12 x 13 x 5 = 780 3.5 months

45390 4102640453904 Organic UHT Whole Milk BiB* 3.8 % 10 l 1150 mm 1 x 24 x 3 = 72 6 months

7002 4045500070029 Organic UHT Low Fat Milk 1.5 % 1 l 1180 mm 12 x 13 x 5 = 780 3.5 months

41390 4102640413908 Organic UHT Low Fat Milk BiB* 1.5 % 10 l 1150 mm 1 x 24 x 3 = 72 6 months

7020 4045500070203 Organic UHT Whipping Cream** 30 % 1 kg 1285 mm 12 x 12 x 6 = 864 3.5 months

7030 4045500070302 Organic Chef's Cream 20 % 20 % 1 kg 1285 mm 12 x 12 x 6 = 864 6 months

*Bag-in-Box  **Store in a refrigerator 24 hours before whipping!

DE-ÖKO-001: frischli Milchwerke GmbH · Bahndamm 4 ∙ 31547 Rehburg-Loccum · Phone: +49 5037 301-0 ∙ Fax: +49 5037 301-120 ∙ Mail: foodservice-eu@frischli.de 
DE-ÖKO-005: frischli Milchwerk Weißenfels GmbH · Tagewerbener Str. 81 · 06667 Weißenfels · Phone: +49 3443 2902-0 ∙ Fax: +49 3443 2902-120

DE-ÖKO-003:  Sahnemolkerei H. Wiesehoff GmbH · Amtsstraße 33 ∙ 48624 Schöppingen · Phone: +49 2555 86110 ∙ Fax: +49 2555 861139 ∙ Mail: info@wiesehoff.com

www.frischli-foodservice.de/en

ORGANIC RANGE


