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Why Artisanal Cheese Is Healthier Than Processed
Cheese?

Artisanal cheese is healthier than processed cheese due to its minimal processing and

natural ingredients. Made from high-quality milk, it typically contains fewer additives,
preservatives, and artificial flavors. The traditional fermentation process preserves beneficial
probiotics, supporting gut health. Additionally, artisanal cheeses often provide more nutrients
like vitamins, minerals, and healthy fats, making them a tastier and more wholesome choice
compared to mass-produced options.
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WHY ARTISANAL CHEESE IS HEALTHIER
THAN PROCESSED CHEESE?

Cheese is a beloved food around the world, enjoyed in a variety of
forms and flavors. While processed cheese products are commonly
found in supermarkets, artisanal cheese is becoming increasingly

popular for its richer flavor and purported health benefits.

Here’s why artisanal cheese is healthier than processed cheese.

Richer in Probiotics

Higher Nutrient Density

Better Flavor and Digestibility

Lower in Sodium and Saturated Fat
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Fewer Additives and Preservatives




