AIVI ASI ) . South Africans
simply amasing love amasi

Our ancestors traditionally prepared this fermented drink by
storing unpasteurised cow’s milk in a calabash or hide sack.
This allowed the milk to ferment. Today amasi is made by adding
live cultures to full-cream pasteurised cow’s milk. These live
cultures help the fermentation process along, which gives amasi
MAAS its distinct sour taste and additional health effects.
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Total Carbohydrate 3.68 g Apart from the benefits of live cultures, amasi contains
Lactose sugar all the nutrients naturally found in milk.
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Vitamin A 3750 It is easy to make amasi part of your daily diet:
<0 1 Enjoy it as a any-time drink or with some bread.
- - Pour it over your pap.
Vitamin B12 0.40 pg Use it as a substitute for buttermilk or yoghurt when baking
rusks or muffins.
: : Add it to soups, pasta, smoothies, dips and sauces.
Vitamin B2 0.15 mg Use it as an effective recovery drink after gym or sport.
For better health, -
make AMASI part q I r
of your three servings EVERY
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