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PREFACE 

Dear International Students, 

 

We are an international student project team from the “International Food Business 

and Consumer Studies” Master Program.  

The first time food shopping in Germany, we all faced challenges at the food retailers, 

such as trying to find something from our region. That’s why we have collected 

information about international stores, food products, shopping tips and dictionary, 

digitalization offers and labelling in this booklet to help you to get familiarized with the 

food shopping in Germany.  

Our best wishes for the upcoming semester and lots of fun discovering new food! 

 

Sincerely, 

 

Your international IFBC mates (2019) 
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TIPS FOR GROCERY SHOPPING 

 

Check our video → LINK  

Opening Hours

• Always check them in advance

• Most shops are closed on Sundays and public holidays

• Convenience stores at gas or train stations open late (for 
emergencies)

Trolleys

• Deposit a coin to unlock (0.5, 1 or 2 €)

Checkout

• Place the separators on the conveyor bands before and after your 
groceries

Packing

• Bring your own bags

• Pack yourself

Save Money

• Look for the lower prices at the bottom of the shelves

• Use newsletters to compare prices, find discounts and catch special 
weeks

Returnable Bottles

• Return glass, cans and plastic bottles with the "Pfandflasche" logo 
and get money back

Get Cash

• Withdraw money from the cashier as at an ATM (only available in 
some supermarkets)
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DIGITAL OFFERS  

Websites and Online Brochures  

 The food retailers’ websites offer different information and services to the 

customers. 

 The food retailers use online brochures or “online-prospekt”, also called 

“Magazin” to advertise their weekly discount offers and “special weeks” such 

as Asian week, Italian week, Spanish week, et cetera. 

Loyalty Cards 

 The food retailers that offer loyalty cards are: Edeka, Netto, Penny, Rewe and 

Tegut.  

 Some cards are used to gather points, which can be exchanged to get a price 

reduction for food and also non-food products.   

 For further information see the food retailers’ websites. 

Online Shopping  

 Some food retailers offer online shopping for food and non-food products. 

 Rewe offers online shopping for various packaged and non-perishable food 

products through their website. However, other food retailers, namely Penny, 

Aldi, Lidl and Norma, only offer non-food products to be purchased online. 

Mobile Apps and Social Media   

 Nowadays, our favourite food retailers are one click or tweet away through their 

very own mobile app and social media. The mobile apps are available to be 

downloaded through Play Store or Apple Store. 

Online Recipes 

 Are you confused what to cook or how to use some ingredients? – No worries 

because some of your food retailers have recipes available on their website or 

in the supermarkets. 
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STOP CONFUSION  

Dairy Products 

 
 

Yoghurt is fermented milk by lactic 
bacteria. These bacteria develop lactic acid 
from the lactose present in the milk. In 
Germany there are different types of 
Yoghurt depending on its fat content (1.5 % 
or 3.5 %) or with the addition of fruit 
components.  

Quark is a kind of unripened cheese, which 
is made with rennet or coagulation enzymes 
from the milk. There are also different types 
of Quark in Germany according to the fat 
content (Magerstufe = low fat, 10 %, 20 % 
and 30 %).  

 

    

 

Saure Sahne (Sour 
Cream) is solid cream 
that is fermented with 
lactic bacteria and has 
at least 10 % of fat. It is 
often used as an 
ingredient for cold 
dishes, for example for 
dips. It flocculates if it 
is mixed with hot 
dishes. 

Schmand is 
another variation of 
“Saure Sahne” that 
has a higher fat 
content of 20-24 % 
and is more solid. 
It does not 
flocculate if it is 
mixed with hot 
dishes.  

Crème Fraiche is 
also another 
variation of 
“Saure Sahne” 
but the fat 
content is even 
higher than the 
one of “Schmand” 
(30-40 %). It also 
does not 
flocculate if it is 
mixed with hot 
dishes.  

Schlagsahne 
(Whipping Cream) 
also sometimes called 
“Süße Sahne” (Sweet 
Cream). It is liquid and 
has at least 30 % fat 
content. 
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Allgäuer Emmentaler 
is a type of hard 
cheese that has a mild 
nutty taste and has 
cherry-sized holes. 
This cheese is legally 
protected and can only 
be labelled as” 
Allgäuer Emmentaler” 
when it is produced in 
the Allgäu Alps region. 

Bergkäse 

The name of 
“Bergkäse” literally 
means mountain 
cheese. The taste 
of this cheese 
varies from mild 
and aromatic to 
bold and tart 
depending on the 
age of the cheese. 

Butterkäse is a 
type of semi-hard 
cheese. The 
name of 
“Butterkäse” is 
derived from the 
taste of the 
cheese that has a 
creamy and 
buttery taste. 

Gouda is originated 
from Gouda, 
Netherlands. Young 
gouda cheese has a 
mild and buttery taste, 
while mature gouda 
cheese has a more 
piquant taste. Gouda 
cheese has great 
meltability properties 
and it is often used for 
fondue, gratins and 
sauces. 
 

    
Limburger cheese 
originated from 
Limburg region in 
Belgium. This cheese 
is made from 
pasteurized cow´s milk 
with a 20-60 % fat 
content. Limburger 
cheese is a type of soft 
cheese that has a 
strong and spicy taste. 
Because of the strong 
aroma, this cheese is 
often called “Stinkkäse” 
or stinky cheese. 

Altenburger 

Ziegenkäse 

literally means goat 

cheese, since 

originally the 

cheese was made 

from goat´s milk. 

Nowadays, the 

cheese is made 

from the mixture of 

cow´s and goat´s 

milk. This cheese 

can only be 

produced in 

Thüringen, 

Germany. 

Camembert is a 
type of soft 
cheese, which 
has a slightly 
tangy and nutty 
taste. Germany´s 
version of 
camembert is 
milder than the 
French version.  

Edamer is originated 
from Edam, 
Netherlands. It is a 
type of hard cheese 
that was originally 
produced from raw 
milk. The German 
version of edamer 
cheese contains 
between 30-50 % fat. 
Young edamer cheese 
does not have a tangy 
taste, while mature 
edamer has a lightly 
tangy taste. 

 

http://www.germanfoodguide.com/chdetail.cfm?cheese_number=13
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EGGcelent choice!  

Bodenhaltung (barn 
eggs) - the laying 
hens live in a closed 
barn where they can 
move freely. The barn 
can be arranged on up 
to four levels. A 
maximum of 9 hens in 
one square meter of 
usable stable area are 
permitted. The 
identification number 
is 2. 

Freilandhaltung 
(free-range 
husbandry) - the 
laying hens have 
access an outdoor 
area of 4 m² per hen 
during the day, in 
addition to the stable. 
Free range eggs have 
the identification 
number 1.  

Bio (organic 
eggs) - the number 
of animals is 
limited to 6 hens 
per square metre 
of usable stable 
area,18 cm perch 
and at least 4 
square metres of 
outdoor area per 
hen. Only organic 
feed is permitted. 
The identification 
number is 0. 

Coloured Eggs 
are mostly boiled 
eggs, which are 
ready to eat.  

Vegetables 

 

 

Festkochend is a type of 
potato that has the least 
amount of starch compared 
to the other types and has a 
firm texture. This type of 
potato is normally used for 
salad, fried potato and 
gratin. 

Vorwiegend Festkochend is 
a type of potato that contains 
more starch compared to the 
“Festkochend“ type. It has a 
softer texture when it is 
cooked. Usually this type of 
potato is used for boiled 
potatoes. 

Mehligkochend is a type 
of potato that has the most 
starch compared to the 
other types. It has the 
softest texture and it is 
usually used for potato 
puree. 

 

 

Peeled tomato 
(Geschälte Tomaten) is 
whole tomatoes, which 
keep their initial shape 
after processing. 

Chopped tomato 
(Tomaten Stücke) are 
tomatoes that are cut into 
small sections with a 
regular thickness. 

Tomato puree (Passierte 
Tomaten) is considered as 
tomato sauce or concentrate that 
contains no less than 7 % of 
natural total soluble solids. 
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Meat 

    

 

Leberwurst is a 
creamy sausage 
made from liver. The 
sausage is usually 
used as a spread for 
bread. 

Fleischwurst 
(Bologna 
Sausage) is a firm 
sausage made 
from cured pork, 
bacon and 
sometimes beef. 
The sausage is 
already cooked. 

Mettwurst is a type of 
uncooked sausage 
made from ground 
pork and finely 
chopped beef, and 
usually people 
consume it raw. The 
shelf life is short. 

Salami is made 
from finely minced 
pork, bacon and 
beef. It is usually 
sold in thin slices or 
in a whole. There 
are different types 
of Salami regarding 
the origin of the 
meat. 
 

 
 

  

Bratwurst is a 
typical German 
sausage that is 
usually grilled or 
fried. It comes from 
the German word 
“braten”, which 
means frying. 

Bockwurst is a 
cooked sausage 
made of veal. 
Before 
consumption 
people usually 
warm it up in hot 
water. 

Bierwurst is a half-
cured sausage that 
originally comes from 
Bavaria. It is called 
“Bierwurst” because in 
Bavaria it is usually 
served with beer, but 
beer is not part of the 
ingredients.  
 

Nürnberger 
Bratwurst is a 
sausage that is 
originated from 
Nürnberg, 
Germany. The size 
is smaller than the 
normal bratwurst 
and has different 
seasonings. The 
sausage can be 
fried or grilled. 
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Beverages 

 

 
 

Saft is the juice that is made 
from fruit concentrate and 
doesn’t contain additional 
sweetener. 
 

Nektar is a fruit juice that 
contains between 25 to 50 % 
of fruit juice. The rest of the 
juice is water and sugar. 

Direktsaft is fruit juice that 
is made directly from the 
fruit and doesn’t contain 
additional sweetener. 

 

 
 

Filterkaffee is coffee that is 
brewed and then filtered. 
The differences here are in 
the form and type of the 
coffee. The coffee can be 
sold as beans for home 
grinding or as powder 
(gemahlen). The taste can 
vary from mild to intensive. 
Pay attention to 
decaffeinated (entkoffeiniert) 
coffees.  

Espresso is small coffee 
that is brewed under high 
pressure in special coffee 
machines. The espresso 
coffee types are roasted 
darker and have a more 
intense taste than filtered 
coffee.  

Instant-/Löslicher Kaffee is 
soluble in hot water. It is a 
dried coffee extract. 

  

   
 

Spritzig / Sprudel is 
heavily carbonated 
water. The label colour 
is mostly blue. 

Medium is moderately 
carbonated water. The 
label colour is mostly 
green. 

Still/Naturel is non-carbonated water. 
The label colour is mostly red/pink. 
But you don’t have to buy water. You 
can also usually drink the tap water in 
Germany. It’s safe!  
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Alcoholic Beverages 

    
 

Pils is the most 
popular beer in 
Germany. It is a 
bottom-fermented 
whole beer with at 
least 11 % original 
wort. The taste is 
more bitter 
compared to the 
other beer types. 
Alcohol content is 
ca. 4.8 %. 

Helles Lager is the 
term for all bottom-
fermented whole 
beers that were 
brewed with a 
gravity wort 
content of 11 to 14 
%. The beer is 
known for its 
mouthfeel and is a 
little sweet. Alcohol 
content is between 
4.6 and  
5.6 %.  

Weizen (also called 
Weißbier) is very 
popular in the summer 
because of the high 
levels of carbonation 
and sweet, fruity taste. 
Wheat beer must 
contain at least 50 % 
wheat malt. It’s a top-
fermented beer with a 
wort content of 11 to 14 
% and alcohol content 
of ca. 5.6 %. 

Starkbier is a type 
of beer with a high 
wort content, hence 
with a high alcohol 
content of ca. 7 %. 
The most popular 
Starkbier is 
Bockbier.  

 

  

Wine is a beverage produced from grapes that contains 
minimum 8.5 % alcohol. There are three different declarations 
of taste: Trocken (dry), Halbtrocken (medium dry) and Lieblich 
(medium sweet), depending on the rest sugar in the wine or 
sekt.  

Sekt is a German term 
for sparkling wine.   
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Baking Ingredients 

 
 

White Sugar is 
produced by 
affination (washing 
out) with the highest 
sucrose content and 
highest purity. 
Carbonic acid and 
lime are used to 
remove all brown 
particles. The plant 
of origin for the 
sugar is mostly 
sugar beet.  

Brown Sugar is 
produced without the 
washing out step. 
Due to the colour, 
the brown sugar is 
often confused with 
the whole cane 
sugar “Rohrzucker”. 
The difference 
between brown 
sugar and cane 
sugar is the plant of 
origin. 

Powdered Sugar 
(Puderzucker) is 
obtained by grinding 
white sugar. It is 
mostly used for 
baking and 
decoration of cakes.  

Jam Sugar 
(Gelierzucker) is a 
mixture of sugar and 
gelling agents for the 
quick preparation of 
jams, jellies and 
marmalades. 

 

 

 
 

The higher the “Type” number of the flour, the more shell constituents, vitamins, minerals 
and fibres. Flours with the high “Type” number, such as wheat flour type 1700 are 
therefore especially healthy. However, it affects the baking result. 
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German Food Products 

  

 

Rhubarb (Rhabarber) is a seasonal 
vegetable that is available starting from mid-
April until the end of June. It has a bitter 
taste and is mostly used as an ingredient for 
cakes or juices. Use rhubarb only peeled 
and cooked. 

White Asparagus (Weißer Spargel): is a 
type of asparagus that grows underground. 
It has thicker skin compared to the green 
asparagus and contains more water. White 
asparagus is a seasonal vegetable that is 
available during spring until 24th of June. It 
is used in traditional German dishes. 

 
 

   
 

Kloßteig is dough for 
German dumplings (Klöße). 
It consists mostly of potatoes 
and flour. The dumplings 
must be formed and boiled in 
water. The variation of 
German dumplings is big. 
You can also find 
“Semmelknödel”, which are 
made from buns or 
“Germknödel” that are 
steamed.  

Maultaschen are pasta 
pockets filled traditionally 
with meat. But nowadays 
there are a lot of vegetarian 
variations of it. Just cook it in 
broth or stir-fry it.  

Spätzle is a type of pasta, 
that contains eggs as an 
ingredient and is served as 
a side dish to the German 
meat specialities, but it also 
can be stir-fried with 
cheese.  
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NUMBERS, CODES, SIGNS AND SEALS 

 

EU approved additives and E numbers  

 E100 - E180: Permitted Colours (Natural and synthetic) 

 E200 - E285: Preservatives  

 E300 - E321: Antioxidants 

 E400 - E495: Stabilizers, thickeners, emulsifiers and gelling agent 
 E950 - E969: Sweeteners   

E numbers: Permitted food additives. Although these 
additives are tested according to European regulations, 
they are sometimes contentious.

Best before date (Mindesthaltbarkeitsdatum- MHD): 
the best quality aspects of the product are ensured till 
this date. It doesn't mean that the food is immediately 
unedible after the date. 

Use by or expiry date: Do not use after expiry date. 
This date is printed especially on the meat products. 

List of ingredients is in decreasing order of quantity. 
Hence, if the ingredient list starts with tomatoes, the main 
ingredient is tomatoes. 

The so-called QUID that applies to pre-packaged foods 
ensures that in a can of "tomato soup", the consumer 
learns the proportion of tomatoes. It states that the 
percentage of an ingredient must be declared if it is part 
of the name or if it is highlighted by images and words on 
the packaging.

Alcohol more than 1.2 % is always declared on the label.
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Recycling and Plastic 

 The product can be recycled, but it does not necessarily mean that 

the packaging material has been obtained through recycling. 

 The number indicates the type of plastic resin used in the packaging 

material, ranging from 1 to 7, which implies the type of resin used. 
 

 

Returnable (Pfand) 

 Bottles/cans with such logo have a deposit - irrespective of the kind 

of beverage inside. The deposit can be received back. The bottles are 

accepted in all stores with the “Pfand”-machine. The range varies from 

8- 25 cents. 

 

EU organic logo and German organic seal 

 The use of this logo and correct labelling is mandatory for all 

packaged organic products within the EU.  

 

 It is the national Bio-Siegel (eco-label) of Germany. All the products 

with this logo are obtained from organic farming. 
 

 

Vegetarian 

 As the logo indicates, the food product is appropriate for vegetarians. 

 

Without genetic engineering  

 It signifies that the product is produced without genetic engineering. 

This claim can only be made when there are no traces of genetically 

modified components (less than 0.1 %) obtained during analyses. 

 

Halal certified product 

 These logos specify that the product is processed under the Islamic 

Law and follows the Codex. But there are more than these two that 

are showed in this table. 

 General Principles on Food Hygiene are throughout the food chain. 

 

 

Gluten-free Products 

 It is an internationally recognized sign for the safety and integrity of 

gluten-free products. 

 

Fair Trade 

 It represents the proper working conditions of the people who are 

involved during the production of the food. In addition, for the Fair-

Trade certification, genetically modified crops are not allowed. 

 

Protected Designation of Origin (PDO) 

 The names of traditional food products are protected by this EU seal. 

 The product must be traditionally manufactured within the specific 

region and have unique properties. 

 Other variations of the seal are: Protected Geographical Indication 

(PGI) and Traditional Specialities Guaranteed (TSG). 
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SHOPPING DICTIONARY  

Food Products 

Apfel (der) - apple 

Bier (das) - beer 

Bohnen (die) - beans 

Brot (das) - bread 

Brötchen (das) - bun 

Eier (die) - eggs 

Erdbeere (die) - strawberry 

Fisch (der) - fish 

Fleisch (das) - meat 

Gemüse (das) - vegetables 

Hähnchen (das) - chicken 

Kaffee (der) - coffee 

Karotten/Möhren (die) - 
carrots 

Kartoffel (die) - potato 

Käse (der) - cheese 

Knoblauch (der) - garlic 

Lachs (der) - salmon 

Marmelade (die) - jam 

Mehl (das) - flour 

Milch (die) - milk 

Nudeln (die) - pasta/noodles 

Obst (das) - fruits 

Öl (das) - oil 

Pute (die) - turkey 

Pfeffer (der) - pepper 

Reis (der) - rice 

Rindfleisch (das) - beef  

Saft (der) - juice 

Sahne (die) - cream 

Salz (das) - salt 

Schinken (der) - ham 

Schweinfleisch (das) - pork 

Tee (der) - tea 

Thunfisch (der) - tuna 

Trauben (die) - Grapes 

Wein (der) - wine 

Wurst (die) - sausage 

Zitrone (die) - lemon 

Zucker (der) - sugar 

Zwiebel (die) - onion 

 

Shopping 

Einkaufswagen (der) - shopping cart 

Einkaufskorb (der) - shopping basket 

Tüte / Plastiktüte (die) - plastic bag 

Kasse (die) - cashier 

Rabatt (der) - discount 

Angebot (das) - offer 

bezahlen - pay 

kaufen - buy 

verkaufen - sell 

Phrases 

Ich möchte… (I would like…) 

Ich suche… (I am looking for…) 

Wie viel kostet es? (How much does it cost?) 

Wo kann ich … finden? (Where can I find…?) 

Wo liegt es? (Where is it?) 

Kann ich mit Kreditkarten bezahlen? (Can I pay with credit card?) 

Verkaufen Sie…? (Do you sell…?) 

  



 

 
Your guide for grocery shopping in Germany 17 
 

 

INTERNATIONAL STORES IN FULDA AND KASSEL 

FULDA 

 

❶ Kim Thai Asia Shop     Bahnhofstraße 26 
❷ Asia Thai Shop     Robert- Kircher Straße 25 
❶ Supermarkt Gazi Ikame(Turkish)  Peterstor 5 
❷ Güven Markt (Turkish)    Heinrichstraße 60 
❸ Euro Markt (Turkish)    Mozartstraße 11 
❹ Ria (Pakistani shop)     Hinter den Löhern 2 
❶ Polski Sklep (Polish Food)   Hinter den Löhern 2 
❷ Fulda Wert Markt (Eastern Europe) Leipzigerstaße 42 
❸ Mix Markt (Eastern Europe)   Michael-Henkel-Straße 16 
❶ Afro Asian Markt      Robert-Kircher Straße 23 
❷ Habesha Afrikanische Lebensmittel Kanalstraße 60 
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KASSEL 

 

❶ Asia Markt Fu-Xing     Hedwigstraße 9 
❷ Thai Markt        Leipziger Str. 113 
❸ Asia Markt Wing Hap Li     Mittelring 64-66 
❶ Caravan - Asiatische Lebensmittel    Obere Königsstraße 1 
❷ Asamai Markt      Kurt-Schumacher-Str. 5 
❸ HILAL Internationale Lebensmittel   Weserstraße 39 
❹ Mohan Lal Batija Asia Markt    Die Freiheit 1 
❺ Persische Lebensmittel Kassel   Grüner Weg 22A 
❻ Elvan Market GmbH     Holländische Str. 49 
❶ African Shop      Kurt-Schumacher-Str. 5 
❶ Mix Markt 32      Holländische Str. 41-43  



 

 
Your guide for grocery shopping in Germany 19 
 

 

REFERENCES 

1) Albrecht, Monika (2018): Rübenzucker, Rohrzucker und Rohrohrzucker: Das sind die 

Unterschiede - Utopia.de. Retrieved from https://utopia.de/ratgeber/ruebenzucker-

rohrzucker-und-rohrohrzucker-das-sind-die-unterschiede/.  

2) Anonymous (2011): Der Mehltyp. Retrieved from 

https://www.getreidemuehlen.de/blog/mehltyp/2011/01/17/ 

3) Anonymous (2014): Spargel: Nährwerte, Herkunft, Zubereitung. Retrieved from 

https://www.apotheken-umschau.de/Spargel, updated on 4/1/2014 

4) Anonymous (2017). What all those pictures, signs and symbols on food packaging 

mean? Sustainable Friends. Retrieved from http://www.sustainablefriends.com/symbols-

on-your-products/ 

5) Anonymous (2018). Zahlen, Zeichen, Codes und Siegel. Verbraucherzentrale. Retrieved 

from https://www.verbraucherzentrale.de/wissen/lebensmittel/kennzeichnung-und-

inhaltsstoffe/zahlen-zeichen-codes-und-siegel-8382 

6) Anonymous (n.d). German Cheese. German Food Guide. Retrieved from 

http://www.germanfoodguide.com/cheese-search.cfm 

7) Arnim von Friedeburg (Ed.) (2019). Guide to German Cheese and Dairy Products. 

Germanfoods.org. Retrieved from https://germanfoods.org/german-food-facts/german-

cheese-and-dairy-guide/, updated on 1/30/2019. 

8) Bundesministerium für Verbraucherschutz, Ernährung und Landwirtschaft (5/24/2004): 

Verordnung über Fruchtsaft, einige ähnliche Erzeugnisse, Fruchtnektar und 

koffeinhaltige Erfrischungsgetränke.  

9) Davies, M. (2016). What Do Food Packaging Symbols Mean? Charlotte Packaging 

Limited. Retrieved from https://www.charlottepackaging.com/latest-news/what-do-food-

packaging-symbols-mean/. 

10) EU Approved additives and E Numbers. Retrieved from 

https://www.food.gov.uk/business-guidance/eu-approved-additives-and-e-number. 

11) Food information to consumers - legislation - Food Safety - European Commission. 

(2014). Retrieved from 

https://ec.europa.eu/food/safety/labelling_nutrition/labelling_legislation_en. 



 

 
Your guide for grocery shopping in Germany 20 
 

12) Joint FAO/WHO Codex Alimentarius Commission. (2011). Codex Alimentarius: Milk and 

Milk Products. Rome: World Health Organization: Food and Agriculture Organization of 

the United Nations. 

13) Joint FAO/WHO Codex Alimentarius Commission. (2013). Codex Standard for 

Processed Tomato Concentrate. Rome: World Health Organization: Food and 

Agriculture Organization of the United Nations. 

14) Joint FAO/WHO Codex Alimentarius Commission. (2013). Codex Standard for 

Preserved Tomatoes. Rome: World Health Organization: Food and Agriculture 

Organization of the United Nations. 

15) Landesvereinigung der Bayerischen Milchwirtschaft. (2016). Drei Individualisten: Crème 

fraîche, Schmand und Saure Sahne. München: Landesvereinigung der Bayerischen 

Milchwirtschaft. 

16) Leeb, Thomas (2008): Kaffee, das magische Elixier. München: Bucher 

17) McElhatton, A.; Idrissi, M.M.E. (2016): Modernization of Traditional Food Processes and 

Products: Springer US. Retrieved from: 

https://books.google.de/books?id=iGChCwAAQBAJ.  

18) Melzer, Martina (2013): Rhabarber: Gesund oder giftig? Retrieved from 

https://www.apotheken-umschau.de/Ernaehrung/Rhabarber-Gesund-oder-giftig-

217587.html, updated on 5/6/2013 

19) REGULATION (EC) No 1333/2008 on food additives. 

20) Sanders, P. George. (1953). Cheese Varieties and Description. Washington D.C: United 

states Department of Agriculture. Retrieved from 

https://www.cdfa.ca.gov/ahfss/Milk_and_Dairy_Food_Safety/pdfs/USDA_CheeseVarietie

s.pdf. 

21) Ternes, Waldemar; Täufel, Alfred; Tunger, Lieselotte; Zobel, Martin (2005): 

Lebensmittel-Lexikon. 4., umfassend überarb. Aufl. Hamburg: Behr. 

22) Zentralverband der Deutschen Geflügelwirtschaft e.V.: Deutsche Eier - Haltungsformen. 

Retrieved from http://www.deutsche-eier.info/die-henne/haltungsformen/. 

  



 

 
Your guide for grocery shopping in Germany 21 
 

 

IMPRINT 

Editors 

Project team "New food trends with digitalization” 

 

Bernadetha Prisca Rizki 

Gabriella Masaki 

Izabela Horoś 

Pamela Estefanía Alcocer Martínez 

Ricky Tjuanda 

Samrachana Aryal 

Shruti Sharma 

 

Supervised by Prof. Dr. Tonia Ruppenthal 

 

Published 

March 2019 

 

Picture credits 

Izabela Horos / pixabay.com 

 



 

 
 

 

 

 


