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South African
Cheese
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Phenylalanine
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CHEESE

Per 100 g

Moisture 5007 432° 47.7% .§a81 asat § 51.8° ) 4247
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Carbohydrate (Calculated) 2.19° 7.83% 8.737 4.09° 045° 0467 2347
Lactose o | 23s® %7327 14,097 *045%  *0.467 *0.50°
Total Saturated g 12.7° 14.4° 13.1° 1677 1 1667 | 1a.5° § 180°
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Vitamin B6 - mg 0.037°  0.073% 0.117°  0.424° 0.235° 0.227° 0.166°
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Vitamin D Hg 016’ 0.17° 019°  050° 020° 030° 025°

Vitamin E pug 190 330" 190° 402" 240° 210° 250°

Amino acids
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