
 Great tasting, all natural, rBST free cheese 

 Live probiotic yogurt cultures added during 
the make process 

 Low Sodium 

 Lactose free cheese (the      
yogurt cultures consume the 
lactose during the aging process) 

 Vegetarian Rennet 

 

 

 

 

Lactose Free     rBST Free 

Active Yogurt Cultures  Acidophilus and Bifidus 

Low Sodium            Vegetarian Rennet 

www.yogurtcheese.com 

www.yogurtcheese.com 


