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Affiné TIA4F RS E T Stagionato AL T T Ripend
Alpage TNN—=Ta TV A MUK Alpeggio Tl A *
Brebis Te M Pecora D Ewe
ST —X /Pecorino S _al)—/
Bufflonne A=V MK A Bufala T=777 Buffalo
Cave =1 LT B 2 S JeE * *
Caillé Ax HEFL Cagliata AT —4 Curd
Cendré AV N IR e o7z * *
R eSS Capra 77
Cheévre vz—UL B . . . Goat
S WEERLT—X /Caprino STV —)
Creme T A 7V —2L Panna A Cream
Crotte 7V hy Hh L * Rind
Doux % ~ AR Dolce RLF = Mild
Dur T a—b fEVN Duro Ry—mn Hard
Ecremé TILA ARG L7 * Skimed
Fermier PEVIAE- -2 98- * Farmstead
N . Formaggio Tre g
Fromage Jav—ya F—X Cheese
/Cacio ST
Fromage fondu 7r~v—Va7+r72 FrEXF—X * Processed
cheese
Frais % B Fresco TL AT Fresh
Fumé TaA JERILT- Affumicato ~ 7vy73IH—h Smoked
Lait v # Latte TIT Milk
Mou/Molle L'V LGSy Tenero T2 H Soft
Moulle N B/ E—)LR Forma T~ Mould/Hoop
Pate Ryby F =R Pasta IRRH Curd
Pate filée Nyhy 7 4L INAZT 4T —H Pasta filata  /"AX747—%  Streched curd
Persillé VAL T HAEH/SEVRO  Erborinato  =/AARUF—Fh Blue veined
Petit-lait 7TV FLIE Siero AfTH Whey
Piquant |77 Uy &L Piccante vhT Piquant
Présure TV Ra—)b EFLIE R Caglio AVA Rennet
Rocou a7 — 7 h— * Anatto
Sel B i) Sale P—L Salt
Vache Ty W Vacca S Cow
Vieux s o ) .
. . RIS LT Vecchio PESE N Old
/Vieille ST A




