
 

Fil Comparison Chart  

Name  Consistency Taste About it What’s inside 

Filmjölk  
Thick and creamy 
A longer culturing time 
makes it thicker 

Mild, sweet and nutty with a tart 
feeling 

The original of fils! It is a drink, a snack, a meal, a 
convenient dairy to have in the fridge, that every 
member in the family will enjoy 

Fil cultures 

Bollnäsfil Creamy and silky (Not as 
thick as Filmjölk) 

Mild, very slightly sour, with a 
delicate sweet and nutty aftertaste 

This is the cousin from the town of Bollnäs, where its 
special fil cultures have been developed. 

Special Bollnäsfil cultures 

Piima 
Thin, a bit creamier than 
milk 
The most liquid of all our 
cultures 

Mild and refreshing 
Piima is the cousin from Finland! It is more liquid than 
Filmjölk, with a “sweeter” aroma, almost like buttermilk.  

Streptococcus lactis var. bollandicus 
and Streptococcus taette 

Hälsofil 
Thick and creamy (similar 
to A-Fil and Onaka, almost 
as thick as Filmjölk, but 
creamier) 

Mild, very delicate and subtle taste 
Perfect for breakfast, on cereal on in 
a glass (is thin enough to be drunken)  

Originally from Norrland in Sweden, this is a newer “fil” 
type, with a higher concentration of probiotics. 
A popular drink among people with stomach problems, it 
helps to regulate upset stomachs on the long term 

High concentration of Lactococcus 
lactis L1A 

 
A-Fil 
 

Thick and creamy (similar 
to Hälsofil and Onaka, 
almost as thick as Filmjölk 
but creamier) 

Light tart aftertaste, very refreshing. 
Perfect on cereal, on in a glass (is thin 
enough to be drunken). 
Could also be used as a dip base 

A-fil is a healthier cousin of the Filmjölk as it contains 
more probiotic strains. 

Lactobacillus acidophilus and Filmjölk 
cultures. 
It has more Lactobacillus than 
traditional Filmjölk  
 

Onaka 
Thick and creamy (similar 
to A-Fil and Hälsofil almost 
as thick as Filmjölk) 

Mild, slightly sour, with a tart 
aftertaste 

Onaka is the cousin from Japan (it means calm stomach 
in Japanese) . It is good for sensitive and upset stomachs 
thanks to its 3 probiotics. They also help fight the bad 
bacterias and eliminate toxins from the bowels. 

Bifidobacterium, Lactobacillus 
acidophillus, Lactobacillus casei 

Öresund Fil 
Thick and creamy (similar 
to A-Fil Hälsofil and Onaka, 
almost as thick as Filmjölk)  

Mild, almost nutty with a tart, slightly 
cheesy aftertaste. 

This cousin was developed in the Öresund area, between 
Denmark and Sweden. It contains more probiotics than 
the traditional Filmjölk. It somehow has a similar but less 
intense taste to the Fjällfil 

Fil cultures, Lactobacillus acidophilus, 
bifidobacterium lactis and 
streptococcus thermophilus 

Fjällfil 
Thick and creamy 
(Thicker than the original 
Filmjölk and almost as thick 
as the Langsyrad Fil) 

Sour and fresh, almost has a bubbly 
feeling. 
It has a stronger taste than the afil 
and the hälsofil, but same strength as 
Filmjölk, but with a light bitter 
aftertaste 

This fil is, as translated, the mountain fil. It is the rustic 
cousin of the Filmjölk. It has a stronger taste and a more 
rustic consistency. 

Special Fjällfil cultures 

Langsyrad 
Fil 

Very thick and very creamy 
(the thickest and the 
creamiest of all our 
cultures) 

Mild, almost nutty with a tart, slightly 
sour feeling 

Langsyrad fil is a Filmjölk that has been fermenting at 
colder temperature over a longer period of time, 
allowing it to develop its creamy consistency and delicate 
flavor.  

Fil cultures 

 


