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The Viking 
Secrets

Filmjölk, Piimä and Other Fermented Milks from 
Nordic Countries 

Natural fermented milks have long been a staple of 
the Scandinavian diet, traditionally enjoyed as a drink 
during meals. 

Swedish Filmjölk is a natural product with no added 
flavoring, also known as Piimä in Finland, Maslanka in 
Poland, and Hapupiim in the Baltic countries. Its origins 
date back to the Viking Age, from the late 8th to the 
late 11th century, when the Viking population needed 
a nutritious, easy-to-make, and portable food to 
survive harsh winters and sustain themselves during 
migrations across the “Old Continent.”

Filmjölk meets these needs as a nutrient-rich fermented 
milk, naturally containing probiotic strains that 
support gut health.

Made from fresh milk and fermented slowly, Filmjölk 
develops its authentic Swedish soft, velvety texture 
and mild, natural flavor.

The nordic flavour

Core Characteristics

Sacco System offers an exclusive product line of 
culture blends designed to recreate the original 
Swedish Filmjölk. 

Developed and optimized in collaboration with Swedish 
technicians at Sacco System Nordic, this product line 
of culture blends preserves the product’s traditional 
origins, authentic taste, and nutritional benefits. 
Today, Sacco System brings the genuine Filmjölk 
experience to consumers worldwide, honoring the 
heritage, quality, and flavor that define this unique 
Scandinavian dairy product.

Its consistency is thinner than yogurt but slightly thicker 
than milk, making it perfect for drinking on its own, 
pouring over fruit or cereal, or blending into smoothies. 
With multiple active cultures and probiotics, Filmjölk 
helps maintain healthy gut flora and supports digestive 
wellbeing.

Nordic
Fermented Milk

AUTHENTIC VERSATILENUTRITIOUS
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Swedish Inspired FilmJölk 
cultures

Filmjölk is produced starting from pasteurised semi-
skimmed milk or skimmed cow’s milk through a 
fermentation process with the help of specific starter 
cultures. The use of selected strains like Lacticaseibacillus 
acidophilus and Bifidobacterium animalis ssp. lactis in 
combination with the mesophilic culture, is gaining more 
and more popularity.

The data, results and information obtained and quoted in this research are accurate and reliable, and refer only to the specific conditions and environment in which the study was conducted by 
the Company. Any tests performed under conditions other than those in which the research was conducted by the Company may generate different results, data or outcomes. In such cases, the 
Company cannot be held responsible for any discrepancies or deviations. 
The introduction of the Product into markets outside the European Union is the sole responsibility of the purchaser. The latter must ensure that the Product fully complies with the laws and 
regulations in force in thedestination territory and that it meets all the requirements necessary for its legal marketing. This document may contain images created by AI.
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Lyofast BLC 1 

Bifidobacterium animalis ssp. lactis BLC1 exhibits higher acid and bile-acid tolerance than other 
Bifidobacterium species, supporting its survival and proliferation in the intestinal tract1. This strain 
produces only L-lactate, which is more easily metabolized by infants than D-lactate2. In addition, 
its metabolic activity contributes to the product’s improved organoleptic properties.

Sacco System has developed a dedicated product line for 
Filmjölk as a result of years of research, based on naturally 
isolated thermophilic and mesophilic strains sourced from 
artisanal dairy products across various European countries. 
This approach preserves the traditional character while 
delivering consistent quality, taste, and nutritional 
benefits.

Cultures Strains Characteristics

Cryofast M 335 Q
Lactococcus lactis ssp. lactis, Lactococcus 

cremoris, Lactococcus lactis ssp. lactis biovar 
diacetylactis, Leuconostoc ssp.

 The fermentation time to pH 4.55
is about 18 hours at 22°C

Lyofast MS 332 EN + Lyofast MO 342

Lactococcus lactis ssp. lactis, Lactococcus 
lactis ssp. cremoris, Lactococcus lactis ssp. 
lactis biovar diacetylactis, Leuconostoc spp.

Streptococcus thermophilus

The fermentation time to pH 4.55
is about 7.30 hours at 32°C

Lyofast MS 130 A

Lactococcus lactis ssp. cremoris, Lactococcus 
lactis ssp. lactis, Lactococcus lactis ssp. 
lactis biovar diacetylactis, Streptococcus 

thermophilus, Leuconostoc ssp.

The fermentation time to pH 4.55 
is about 12.5 hours at 30 °C

Lyofast M 430 Q
Lactococcus lactis ssp. cremoris, Lactococcus 

lactis ssp. lactis biovar diacetylactis, 
Leuconostoc mesenteroides, Leuconostoc ssp.

The fermentation time to pH 4.55 
 is about 19 hours at 24 °C 


