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free of additives
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www.skeeis.dk

WELCOME TO 
SKEE ISMEJERI

Skee Ismejeri is setting new standards in ice 
cream production. We only produce organic ice 
cream, which is free of additives.

Only the best raw ingredients are used.  
The ice cream is made from fresh milk and Jersey 
cream from Thise Dairy. Our stable cooperation 
with suppliers worldwide ensures top-quality 
raw ingredients. These contacts ensure that Skee 
Ismejeri can be guaranteed reliable supplies, also in 
the future.

Every one deserves a good life including the 
farmers who produce the raw materials. Therefo-
re, they need a decent income and fair treatment. 
That is ensured through our Fairtrade certifica-
tion. 

No E numbers. We take an uncompromising 
approach to food. For us, additives do not belong 
in food products. Consequently we use no food 
additives. We are proud of our labels, which list no 
E numbers.

Taste is our strength. By carefully selecting 
good-quality raw ingredients and gently processing 
them, the finest flavours emerge. 

Always fresh.  Skee Ismejeri produces ice cream 
to order. This ensures optimum freshness.

Intelligent packing. The ice cream is well 
protected and can be transported home from the 
retailer without any deterioration in quality. The 
ice cream melts evenly, and in so doing produces 

sublime flavours and a beautiful consistency. 
Containers are made of polystyrene that, 

thanks to their low weight (1-5 g) and 
low-impact manufacturing process, are an 
environmentally friendly packaging mate-
rial. Disposing of polystyrene releases far 

less CO2 than conventional packing.

Ice cream is our ambassador and is sold 
in leading shops both in Denmark and Germany.

Skee Ismejeri’s founder Jørgen Nielsen origi-
nally trained as an organic farmer. Jørgen Nielsen 
also runs a 40-hectare organic farm. For him, 
quality and organics are inextricably linked. He 
guarantees high quality standards at every stage of 
the process.

Additives

	 •	 No E-numbers

Production

	 •	 All the ice creams are produced on the basis 	

		  of fresh cream and milk from jersey cows

	 •	 Specially well tasting berry sorts, chocolate 

		  and beautiful vanilla beans are used

	 •	 A gentle manufacturing process supports the 

		  delicate taste

The packing

	 •	 Polystyrene packing – no deterioration 

		  in quality when transported from retailer 

		  to home

	 •	 The ice cream melts slowly and evenly

	 •	 Polystyrene weighs very little 

		  – an environmently friendly choice  

	 •	 Gentle production process and disposal

The dairy

	 •	 Skee Ismejeri has produced ice cream 

		  since 1999

	 •	 It is a family owned company

	 •	 Skee Ismejeri only produces organic 

		  ice-cream

	 •	 Fairtrade = healthy trade
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The Fairtrade certification mark is your guarantee, that your purchase enables 
the improvement of working and living conditions of producers in developing countries.

The organic certification mark guarantee that all ingredients grow with out pesticides. 

Elite-smiley can be obtained by companies who haven’t had any remarks 
at the last 4 control visits conducted by the Danish food inspection system.

The lasting taste 
of Skee ice cream 
is a taste totally 
free of additives 
and aromas.

ASSORTMENT
 Skee Ismejeri only produces 

organic ice cream which is free af additives
All ingredients are organic.  

Jersey ice cream:

Raspberry 
Shelf-life 8 months
Contents: Milk and jersey-cream, raspberry 27 %, 
cane sugar, egg yolk and lemon. 
Nutritional content per. 100 g.: Energy 812 kJ (193 
kcal.), protein 2 g. carbohydrate 30 g. and fat 6 g.
Available in: 100 ml. – 350 ml. – 500 ml. – 2,5 l. – 5 l.

Strawberry  
Shelf-life 8 months
Contents: Milk and jersey-cream, strawberry 27 %, 
cane sugar, egg yolk and lemon. 
Nutritional content per. 100 g.: Energy 782 kJ (186 
kcal.), protein 2 g. carbohydrate 30 g. and fat 6 g.
Available in: 100 ml. – 350 ml. – 500 ml. – 2,5 l. – 5 l.

Cherry  
Shelf-life 8 months
Contents: Milk and jersey-cream, cherry 17 %, cane 
sugar, egg yolk and lemon. 
Nutritional content per. 100 g.: Energy 838 kJ (199 
kcal.), protein 2 g. carbohydrate 28 g. and fat 7 g.
Available in: 100 ml. – 350 ml. – 500 ml. – 2,5 l. – 5 l.

Chocolate   
Shelf-life 8 months
Contents: Milk and jersey-cream, cane sugar, confec-
tionery chocolate (70 % dark), egg yolk and cocoa. 
Nutritional content per. 100 g.: Energy 953 kJ (226 
kcal.), protein 3 g. carbohydrate 20 g. and fat 12 g.
Available in: 100 ml. – 350 ml. – 500 ml. – 2,5 l. – 5 l.

Vanilla  
Shelf-life 6 months
Contents: Milk and jersey-cream, cane sugar, egg yolk 
and Madagascar vanilla.
Nutritional content per. 100 g.: Energy 828 kJ (197 
kcal.), protein 2,7 g. carbohydrate 20 g. and fat 10 g.
Available in: 100 ml. – 350 ml. – 500 ml. – 2,5 l. – 5 l.

Coffee 
Shelf-life 6 months
Contents: Milk and jersey-cream, cane sugar, Nicara-
guan coffee and egg yolk. 
Nutritional content per. 100 g.: Energy 811 kJ (193 
kcal.), protein 2,7 g. carbohydrate 19 g. and fat 10 g.
Available in: 100 ml. – 350 ml. – 500 ml. – 2,5 l. – 5 l.

Elderflower 
Shelf-life 6 months
Contents: Milk and jersey-cream, cane sugar, elderflo-
wer juice and egg yolk. 
Nutritional content per. 100 g.: Energy 813 kJ (193 
kcal.), protein 2,6 g. carbohydrate 19 g. and fat 9 g.
Available in: 100 ml. – 350 ml. – 500 ml. – 2,5 l. – 5 l.

Protein - High-energy ice cream: 

Vanilla 
Shelf-life 12 months
Contents: Jersey-cream and milk, cane sugar, milk 
protein and Madagascar vanilla.
Nutritional content per. 100 g.: Energy 1290 kJ (306 
kcal.), protein 8 g. (10,4 E%) carbohydrate 15 g. (20 
E%) and fat 24 g. (69,6 E%)
Available in:  100 ml. 

Vanilla ice-cream with raspberry 
Shelf-life 12 months
Contents: Jersey-cream and milk, cane sugar, rasp-
berry, milk protein and Madagascar vanilla.
Nutritional content per. 100 g.: Energy 1235 kJ (293 
kcal.), protein 7 g. (9 E%) carbohydrate 23 g. (31,7 
E%) and fat 19 g. (59,2 E%)
Available in:  100 ml. 

Vanilla ice cream with apple
Shelf-life 12 months
Contents: Jersey-cream and milk, cane sugar, apple, 
milk protein and Madagascar vanilla.
Nutritional content per. 100 g.: Energy 1228 kJ (292 
kcal.), protein 6,5 g. (8,9 E%) carbohydrate 23 g. 
(31,7 E%) and fat 19 g. (59,2 E%)
Available in:  100 ml. 

Vanilla ice cream 
with chunky chocolate bits 
Shelf-life 12 months
Contents: Jersey-cream and milk, cane sugar, con-
fectionery chocolate (70 % dark), milk protein and 
Madagascar vanilla.
Nutritional content per. 100 g.: Energy 1319 kJ (314 
kcal.), protein 8 g. (10,2 E%) carbohydrate 16 g. 
(20,4 E%) and fat 24 g. (69,5 E%)
Available in:  100 ml. 

Lactose free ice cream:

Vanilla ice cream 
with chunky chocolate bits
Shelf-life 8 months
Contents: Milk and jersey-cream, cane sugar, con-
fectionery chocolate (70 % dark), egg yolk and 
Madagascar vanilla.  
Nutritional content per. 100 g.: Energy 860 kJ (204 
kcal.), protein 2,9 g. carbohydrate 19 g. and fat 11,6 g.
Available in: 350 ml. – 500 ml. – 2,5 l. – 5 l.

Strawberry
Shelf-life 8 months
Contents: Milk and jersey-cream, strawberry 27 %, 
cane sugar, egg yolk and lemon.   
Nutritional content per. 100 g.: Energy 761 kJ (181 
kcal.), protein 1,9 g. carbohydrate 28 g. and fat 6 g.
Available in: 350 ml. – 500 ml. – 2,5 l. – 5 l.

Pack and pallet size

Volume Pack size Pallet size
100 ml. 30 pcs. 117 packs
350 ml. 12 pcs. 81 packs
500 ml. 6 pcs. 117 packs

2,5 liters 4 pcs. 60 packs
5 liters 2 pcs. 60 packs

	


