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Molkerei MEGGLE Wasserburg GmbH & Co. KG  Megglestr. 6-12  83512 Wasserburg am Inn  

Telefon +49 (0) 8071 73-0  Fax +49 (0) 8071 73-444  info@meggle.de  www.meggle.com   

Rechtsform Kommanditgesellschaft  Sitz Wasserburg am Inn  Registergericht AG Traunstein HRA 7828  persönlich haftende Gesellschafterin: 

MEGGLE Wasserburg Verwaltungs GmbH  Sitz Wasserburg am Inn  Registergericht AG Traunstein HRB 14178  

Geschäftsführer: Matthias Oettel (Vorsitzender) •  Marcus Hormuth • Dr. Franz Mayer 

Ust.-IdNr.: DE813497582  •  St-Nr. 156/116/00116 

Allergens 
MEGGLE products: 

- Lactose Monohydrate Ph. Eur. / USP-NF / JP: CapsuLac® 60, FlowLac® 90, FlowLac® 100, GranuLac® 70, 

GranuLac® 140, GranuLac® 200, GranuLac® 230, PrismaLac® 40, SacheLac® 80, SorboLac® 400, 

SpheroLac® 100, Tablettose® 70, Tablettose® 80, Tablettose® 100 

- Lactose Monohydrate USP-NF / Ph. Eur. / JP: InhaLac® 70, InhaLac® 120, InhaLac® 140, InhaLac® 150, 

InhaLac® 160, InhaLac® 230, InhaLac® 250, InhaLac® 251, InhaLac® 400, InhaLac® 500, Lactose 

monohydrate Low Endotoxin 

- Anhydrous Lactose USP-NF / Ph. Eur. / JP: DuraLac® H 

- Co-processed excipients: Cellactose®
 80, CombiLac®, MicroceLac®

 100, RetaLac®, StarLac® 

Allergens 
and products thereof 1 

Present in the 
product 

Present due to  
cross 

contamination 

The information is based on the ingredients 

used in the production process.  

 

Allergens listed in the following systems are 

covered: 

• Regulation (EU) No 1169/2011 

• FDA Allergen Labeling and Consumer 

Protection Act of 2004 

 

Freundliche Grüße / Best regards 

 

Molkerei MEGGLE Wasserburg GmbH & 

Co. KG 

 

 

 

Dr. Stefan Dreiheller 

 + (Yes) / - (No) + (Yes) / - (No) 

Cereals containing gluten 2 - - 

Crustaceans - - 

Eggs  - - 

Fish  - - 

Peanuts - - 

Soybeans - - 

Milk +  

Nuts 3 - - 

Celery - - 

Mustard - - 

Sesame seeds - - 

Sulphur dioxide, sulphites 4 - - 

Lupins - - 

Molluscs - - 
1 For exceptions, see Regulations 
2 Namely: wheat, rye, barley, oats, spelt, kamut or their hybridised strains, 
3 Namely: almonds (Amygdalus communis L.), hazelnuts (Corylus avellana), walnuts (Juglans regia), cashews (Anacardium occidentale), pecan nuts 

(Carya illinoinensis (Wangenh.) K. Koch), Brazil nuts (Bertholletia excelsa), pistachio nuts (Pistacia vera), macadamia or Queensland nuts (Macadamia 

ternifolia), 
4 At concentrations of more than 10 mg/kg or 10 mg/litre in terms of the total SO2 which are to be calculated for products as proposed ready for 

consumption or as reconstituted according to the instructions of the manufacturers; 

 

 


