
2 oz cheddar cheese nutrition

2 oz cheddar cheese nutrition provides a detailed insight into the caloric
content, macronutrients, vitamins, and minerals contained in this popular
dairy product. Cheddar cheese is widely consumed across the United States and
globally, known for its rich flavor and versatility in cooking. Understanding
the nutritional profile of 2 ounces of cheddar cheese helps individuals make
informed dietary choices, whether for weight management, muscle building, or
maintaining overall health. This article explores the calorie count, fat
content, protein levels, and essential micronutrients found in a 2 oz serving
of cheddar cheese. Additionally, it discusses the benefits and considerations
related to its nutrition, including lactose content and suitability for
various diets. By the end, readers will have a comprehensive understanding of
2 oz cheddar cheese nutrition and how it fits into a balanced diet.

Caloric and Macronutrient Breakdown of 2 oz Cheddar Cheese

Vitamins and Minerals in 2 oz Cheddar Cheese

Health Benefits of Consuming Cheddar Cheese

Potential Drawbacks and Dietary Considerations

Incorporating 2 oz Cheddar Cheese into a Balanced Diet

Caloric and Macronutrient Breakdown of 2 oz
Cheddar Cheese
A primary aspect of 2 oz cheddar cheese nutrition is its caloric and
macronutrient composition. Understanding the calories, fats, proteins, and
carbohydrates present in this serving size is essential for managing energy
intake and macronutrient balance.

Calories in 2 oz Cheddar Cheese
A 2-ounce portion of cheddar cheese typically contains around 220 to 230
calories. These calories primarily come from fat and protein, making cheddar
cheese a calorie-dense food. This energy value makes it suitable for those
looking to increase caloric intake in a nutrient-dense form but requires
moderation for calorie-restricted diets.



Fat Content
Cheddar cheese is known for its relatively high fat content. A 2 oz serving
usually contains about 18 grams of total fat. This includes saturated fat,
which accounts for roughly 11 to 12 grams. The high saturated fat content can
impact cholesterol levels, so it's important to consume cheddar cheese in
moderation, especially for individuals monitoring heart health.

Protein Content
Protein is a vital macronutrient for muscle repair and maintenance. In 2 oz
of cheddar cheese, there are approximately 14 grams of protein. This makes
cheddar cheese a good source of complete protein, providing all essential
amino acids required by the body.

Carbohydrates and Sugar
Cheddar cheese contains minimal carbohydrates, with less than 1 gram per 2 oz
serving. The lactose content, which is a natural sugar found in dairy
products, is also very low due to the aging process of cheddar cheese. This
makes it a suitable option for many lactose-intolerant individuals.

Vitamins and Minerals in 2 oz Cheddar Cheese
Beyond macronutrients, 2 oz cheddar cheese nutrition includes a variety of
essential vitamins and minerals that contribute to overall health. These
micronutrients support various bodily functions such as bone health, immune
function, and energy metabolism.

Calcium
Calcium is one of the most abundant minerals in cheddar cheese. A 2 oz
serving typically provides around 40% to 50% of the recommended daily intake
(RDI) for calcium. This mineral is crucial for maintaining strong bones and
teeth, as well as playing a role in muscle function and nerve signaling.

Phosphorus
Phosphorus works synergistically with calcium to support bone integrity.
Cheddar cheese contains approximately 30% of the RDI for phosphorus per 2 oz
serving. Adequate phosphorus intake contributes to energy production and the
formation of DNA and cell membranes.



Vitamin A
Vitamin A is vital for vision, immune health, and skin maintenance. Cheddar
cheese provides a notable amount of vitamin A, roughly 10% to 15% of the RDI
per 2 oz. This fat-soluble vitamin is stored in the liver and utilized as
needed by the body.

Other Micronutrients
Additional minerals found in cheddar cheese include zinc, vitamin B12, and
riboflavin (vitamin B2). These micronutrients support immune function, red
blood cell production, and energy metabolism, enhancing the overall
nutritional profile of cheddar cheese.

Health Benefits of Consuming Cheddar Cheese
Incorporating 2 oz cheddar cheese nutrition into a balanced diet can provide
several health advantages, primarily due to its rich nutrient density and
protein content.

Bone Health
The high calcium and phosphorus content in cheddar cheese supports strong
bones and teeth. Regular, moderate consumption can help reduce the risk of
osteoporosis and promote skeletal strength throughout life.

Muscle Maintenance and Growth
The protein in cheddar cheese contributes to muscle repair and growth, making
it a beneficial food for athletes and physically active individuals. Its
complete amino acid profile supports efficient muscle protein synthesis.

Satiety and Weight Management
Due to its protein and fat content, cheddar cheese can promote feelings of
fullness and reduce overall calorie intake when eaten in controlled amounts.
This can aid in weight management by preventing overeating.

Potential Drawbacks and Dietary Considerations
While 2 oz cheddar cheese nutrition offers many benefits, there are certain
considerations and potential drawbacks to be aware of when including it in
the diet.



Saturated Fat and Heart Health
Cheddar cheese contains significant amounts of saturated fat, which can raise
LDL cholesterol levels if consumed excessively. Individuals with
cardiovascular concerns should monitor their intake and balance it with
heart-healthy fats from other sources.

Lactose Content
Though aged cheddar cheese is low in lactose, some individuals with severe
lactose intolerance may still experience discomfort. It is advisable to
assess personal tolerance levels before regular consumption.

Sodium Levels
Cheddar cheese can be relatively high in sodium, with about 180 to 200 mg per
2 oz serving. Excess sodium intake is linked to increased blood pressure, so
moderation is recommended, especially for those on sodium-restricted diets.

Incorporating 2 oz Cheddar Cheese into a
Balanced Diet
Understanding 2 oz cheddar cheese nutrition allows for strategic inclusion in
various meal plans to enhance flavor and nutrition without compromising
health goals.

Portion Control
Due to its calorie density, it is important to consume cheddar cheese in
appropriate portions. Measuring 2 oz servings can help maintain caloric
balance and prevent overconsumption of saturated fats and sodium.

Meal Ideas Featuring Cheddar Cheese

Adding shredded cheddar to salads for flavor and protein boost

Incorporating slices into sandwiches or wraps for a satisfying texture

Using melted cheddar in vegetable casseroles or baked dishes

Pairing with fruits and nuts for balanced snacks



Balancing with Other Nutrient Sources
Combining cheddar cheese with fiber-rich vegetables, whole grains, and lean
proteins helps create balanced meals that support overall nutrition. This
approach maximizes benefits while mitigating potential drawbacks related to
fat and sodium content.

Frequently Asked Questions

How many calories are in 2 oz of cheddar cheese?
2 oz of cheddar cheese typically contains around 220-230 calories.

What is the protein content in 2 oz of cheddar
cheese?
2 oz of cheddar cheese provides approximately 14 grams of protein.

How much fat is in 2 oz of cheddar cheese?
There are about 18 grams of fat in 2 oz of cheddar cheese, including
saturated fat.

Does 2 oz of cheddar cheese contain carbohydrates?
Cheddar cheese contains very minimal carbohydrates, usually less than 1 gram
per 2 oz serving.

What vitamins and minerals are found in 2 oz of
cheddar cheese?
2 oz of cheddar cheese is a good source of calcium, vitamin A, and vitamin
B12, along with minerals like phosphorus and zinc.

Is 2 oz of cheddar cheese high in sodium?
Yes, 2 oz of cheddar cheese contains approximately 350-400 mg of sodium,
which is considered moderate to high.

Additional Resources
1. The Nutritional Power of Cheddar Cheese: A Comprehensive Guide
This book delves into the nutritional profile of cheddar cheese, focusing
specifically on typical serving sizes such as 2 oz portions. It explores the
balance of macronutrients, vitamins, and minerals found in cheddar, and how



it fits into a healthy diet. Readers will gain insight into its benefits and
considerations for those monitoring fat and sodium intake.

2. Cheddar Cheese and Your Health: Understanding Nutrition Labels
A practical guide aimed at helping consumers decode nutrition labels, with a
particular emphasis on cheddar cheese servings. The book explains how to
interpret calories, fat content, protein levels, and more, using 2 oz cheddar
cheese as a standard example. It also offers tips on incorporating cheese
into balanced meals without overconsumption.

3. Cheese Nutrition Facts: The Role of Cheddar in Daily Diets
This title examines cheddar cheese's contribution to daily nutrient intake,
highlighting data from 2 oz servings. It covers the cheese's calcium,
phosphorus, and vitamin A content, alongside its calorie and fat
implications. The book is designed to help nutritionists and health-conscious
readers make informed dietary choices.

4. Healthy Eating with Cheese: Portion Control and Nutrition
Focusing on portion control, this book discusses how a 2 oz serving of
cheddar cheese fits into various diet plans, including low-carb and ketogenic
diets. It provides nutritional breakdowns and suggests meal ideas that
maximize health benefits while minimizing excess calories and sodium. The
guide promotes mindful cheese consumption for optimal wellness.

5. The Science of Cheese: Nutrition and Health Benefits of Cheddar
This scientific exploration highlights the nutritional components of cheddar
cheese, emphasizing the significance of a 2 oz portion size. The author
reviews research on cheese’s impact on bone health, cardiovascular risk, and
weight management. It also discusses the balance between enjoying cheese and
maintaining a nutritious diet.

6. Cheddar Cheese: A Nutritional Overview for Food Enthusiasts
Targeted at food lovers and culinary professionals, this book provides
detailed nutritional information for cheddar cheese, including typical 2 oz
servings. It explains how the cheese’s nutrient content affects flavor and
texture, and how these factors relate to health. The text encourages
appreciation of cheese not only as a food but also as a nutritional source.

7. Smart Cheese Choices: Nutritional Insights on Cheddar Cheese
This book helps readers make smarter cheese choices by analyzing the
nutrition of popular varieties like cheddar. With a focus on 2 oz servings,
it discusses calories, saturated fats, protein, and minerals. The guide also
compares cheddar to other cheeses, aiding in selecting options that align
with personal health goals.

8. Cheddar Cheese Nutrition for Weight Management
Designed for individuals interested in weight control, this book examines how
a 2 oz serving of cheddar cheese fits into calorie budgets and macronutrient
goals. It offers strategies for incorporating cheese into meals without
compromising dietary restrictions. The book also reviews the satiating
effects of cheese and its role in appetite regulation.



9. From Farm to Table: Nutritional Aspects of Cheddar Cheese
This title traces the journey of cheddar cheese from production to
consumption, highlighting how nutrition can vary with processing and aging.
It provides detailed nutritional information for standard portions like 2 oz
servings. The book also discusses how storage and preparation impact the
cheese’s health attributes, offering practical advice for consumers.
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Warfare (NSW) community. This comprehensive guide covers all the basics of physical well-being as
well as advice for the specific challenges encountered in extreme conditions and mission-related
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care guidelines.
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Richard B. Kreider PhD FACSM FISSN FNAK, 2019-06-21 We all want to look and feel good. We also
want to perform well whether it's in the weight room, in sports, or at work. Research has shown
exercise, proper nutrition, and adequate recovery affect health and human performance. However,
there's lot of conflicting and confusing information regarding exercise and nutrition. In Essentials of
Exercise and Sport Nutrition, author Dr. Richard B. Kreider offers an up-to-date assessment of the
science and practice of exercise and sport nutrition. Kreider, who has conducted extensive research
on the subject and has consulted with numerous teams, coaches, and athletes for more than thirty
years, brings a scientific and applied perspective to discussing the latest research and how it can be
used to optimize performance. He also provides summary recommendations, training programs, and
meal plans for beginners through athletes, as well as for individuals who want to lose and/or manage
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F. Mallonee, Linda Boyd, Cynthia A. Stegeman, 2024-07-19 **Selected for 2025 Doody's Core
Titles® in Dental Hygiene & Auxiliaries**Learn how to apply nutritional principles to promote
optimal patient care! The Dental Hygienist's Guide to Nutritional Care, 6th Edition, explains how
teaching proper nutrition can improve oral and systemic health. Case studies and clear, full-color
photos and illustrations provide a basis for assessing, diagnosing, planning, implementing, and
evaluating the care of patients. In addition, a solid foundation in nutrition prepares you for the
subject's increased emphasis on the NBDHE examination. - NEW! Incorporation of the latest federal
nutrition standards and initiatives includes Healthy People 2030 and the 2020 Dietary Guidelines for
Americans. - Clinically relevant applications to dental hygiene include a focus on patient education
and dental hygiene considerations. - Vitamin and mineral content is presented based on the oral
effects of micronutrients. - Case studies and Health Applications in each chapter demonstrate how
nutrition concepts can be applied to specific patient situations. - Robust practice opportunities allow
you to test your comprehension and apply what you've learned. - Key terms are highlighted in each
chapter and defined in the glossary.
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One factor they may contribute to a person's success in SEAL training is nutritional interventions.
Covers: micronutrients: vitamins & minerals; carbohydrate, fat & proteins: the energy-providing
macronutrients; vitamin & mineral supplements; fiber & health; fluid replacement: water & other
beverages; healthy snacking; restaurants, fast foods & eating out; nutritional considerations for
endurance activities, strength training, mission performance, mission recovery, & adverse
conditions; & ergogenic agents. Extensive appendices.
  2 oz cheddar cheese nutrition: Visualizing Nutrition Mary B. Grosvenor, Lori A. Smolin, Laura
R. Christoph, 2021-03-09 Visualizing Nutrition helps students understand the science behind
nutrition, the sociocultural impact of food and diet, and the many ways dietary choices affect
metabolism, health, and well-being. Providing an immersive and engaging visual approach to
nutrition science, this accessible textbook teaches students how to think critically about what to eat
— empowering them to be informed consumers when making nutrition decisions. Rooted in
contemporary nutritional research, the text highlights the importance of diet in preventing disease
and improving general health and wellness. The fifth edition has been fully revised throughout,
containing the most current information available on the 2020-2025 Dietary Guidelines for
Americans. Readable, easy-to-understand chapters explore digestion, carbohydrates, proteins and
amino acids, vitamins and minerals, energy balance, weight management, physical activity, nutrition
during pregnancy, and other important nutrition topics. The book features a comprehensive range of
pedagogical tools and multimedia resources designed to increase comprehension, strengthen critical
thinking skills, and demonstrate the relevance of nutrition in students’ personal lives.
  2 oz cheddar cheese nutrition: Hyperlipoproteinemia Type II Diet R. M. Downey, 1982
  2 oz cheddar cheese nutrition: Nutrition for Foodservice and Culinary Professionals Karen E.
Drummond, Lisa M. Brefere, 2016-09-05 Nutrition for Foodservice and Culinary Professionals, 9th
Edition balances the perspectives of a nutritionist and a chef, offering the most up-to-date coverage
of national dietary guidelines and engaging the learner in practical, hands-on application of each
concept in the course. Nutrition 9th Edition is for nutrition (or “healthy cooking”) courses in a
culinary arts curriculum and intends to be a practical, how-to program with up-to-date information
on national nutrition guidelines and standards for food preparation and labeling.
  2 oz cheddar cheese nutrition: Nutrition Marian L. Farrell, Jo Ann L. Nicoteri, 2007 Review
Guides/Certification Prep/Pocket Guides
  2 oz cheddar cheese nutrition: The U.S. Navy Seal Guide to Fitness and Nutrition Patricia A.
Deuster, Pierre A. Pelletier, Anita Singh, 2007-06-01 Developed for Navy SEAL trainees to help them
meet the rigorous demands of the Naval Special Warfare (NSW) community, this comprehensive
guide covers all the basics of physical well being as well as advice for the specific challenges
encountered in extreme conditions and mission-related activities. Topics covered include calculating



energy expenditure; definitions, functions, and daily allowances of carbohydrates, fats, and protein;
nutritional considerations for endurance and strength training activities; active recovery from injury;
cardio-respiratory conditioning; appropriate gear for running and swimming for fitness; exercising in
extreme and adverse weather; and more. Compiled by physicians and physiologists chosen for their
knowledge of the NSW and SEAL community, this manual is a unique resource for anyone wanting
to improve his or her health, strength, and endurance.
  2 oz cheddar cheese nutrition: Therapeutic Nutrition Eileen Behan, 2006 This reference
provides essential information on therapeutic nutrition and contains 135 patient education handouts
that health care providers can reproduce and give to patients. Included within the handouts are ones
on recommended dietary allowances, the latest food pyramid, prediabetes, glycemic index, mercury
and fish safety, food allergy, and 16 specific diets for medical conditions. Each patient education
handout is prefaced by an overview that offers guidelines on nutritional interventions and patient
education. The book also includes discussions on nutritional controversies and eating disorders and
a list of additional resources. The spiral binding and flip-chart format enable health care providers to
find and reproduce patient handouts quickly.
  2 oz cheddar cheese nutrition: Handbook of Dairy Foods and Nutrition Gregory D. Miller,
Judith K. Jarvis, Lois D. McBean, 2006-12-15 Handbook of Dairy Foods and Nutrition, Third Edition
examines the role of dairy products in diet and health, covering such areas as cardiovascular health,
hypertension, cancer, bone, and oral health. This edition features a new chapter on dairy foods and
weight management. Other chapters address lactose digestion and the contribution of dairy foods to
health throughout the lifecycle. All chapters contain updated (or new) data, content, and references.
With peer-reviewed chapters by nutrition and medical experts, this book remains the most
subsidized reference on dairy and nutrition currently available.
  2 oz cheddar cheese nutrition: Handbook of Nutrition and Pregnancy Carol J.
Lammi-Keefe, Sarah C. Couch, Elliot Philipson, 2008-06-01 The Nutrition and HealthTM series of
books has, an overriding mission to provide health professionals with texts that are considered
essential because each includes: (1) a synthesis of the state of the science; (2) timely, in-depth
reviews by the leading resear- ers in their respective fields; (3) extensive, up-to-date, fully annotated
reference lists; (4) a detailed index; (5) relevant tables and figures; (6) identification of paradigm
shifts and the consequences; (7) virtually no overlap of information between chapters, but targeted,
inter-chapter referrals; (8) suggestions of areas for future research; and (9) balanced, data-driven
answers to patient–health professionals’ questions, which are based on the totality of evidence
rather than the findings of any single study. The series volumes are not the outcome of a symposium.
Rather, each editor has the potential to examine a chosen area with a broad perspective, both in
subject matter as well as in the choice of chapter authors. The international perspective, especially
with regard to public health initiatives, is emphasized where appropriate. The editors, whose
trainings are both research and practice oriented, have the opportunity to develop a primary
objective for their book, define the scope and focus, and then invite the leading authorities from
around the world to be part of their initiative. The authors are encouraged to provide an overview of
the field, discuss their own research, and relate the research findings to potential human health
consequences.
  2 oz cheddar cheese nutrition: The Exercise Professional's Guide to Optimizing Health
Jeffrey L. Roitman, Tom La Fontaine, 2011 Published in cooperation with the American College of
Sports Medicine, The Exercise Professional's Guide to Optimizing Health enables you to design and
implement exercise programs based on the latest research to help people avoid the onset of chronic
disease. Moreover, it shows you how to design exercise programs so that people with chronic
disease can safely benefit from exercise. This text begins with an overview of the epidemiology of
chronic disease and is then divided into three parts. Part One clearly explains pathophysiology
concepts common to all chronic diseases as well as the healthful effects of exercise and nutrition.
Part Two covers atherosclerosis, obesity, diabetes and metabolic syndrome, hypertension, and
dyslipidemia, with specific recommendations for effective exercise programs to manage each



disease. Finally, Part Three discusses behavior change and then summarizes all the exercise
prescription information for each chronic disease in a single chapter.
  2 oz cheddar cheese nutrition: The Complete Air Fryer Cookbook for Beginners 2022
Jenny Kern, 2022-04-11 AT LAST! HOW CAN YOUR FAVORITE DISHES BE CRISPY, DELICIOUS,
AND HEALTHY AT THE SAME TIME… When was the last time you had a good, crispy, home-made
delicious meal? That could be anything, from French-fries or fried chicken to tasty muffins or nicely
roasted vegetable mix… I bet you don’t enjoy this kind of food every week as much as you’d like to. I
see so many people trying to “invent the wheel,” looking for all kinds of recipes that will save them
from their usual lunch or dinner… But eventually, they are left disappointed and come back to
cooking the same dish, best-case scenario, the same two dishes over and over again. But… What if I
can offer you a solution, an opportunity to cook delicious and healthy fried meals using just proven
recipes and your favorite Air Fryer. Without tons of nasty oil and without gaining extra heavy pounds
every time you eat. Here are just a fraction of what’s inside: How to pick the best Air Fryer
according to your budget and family needs How can you lose weight eating fried food? Very simple
explanation inside! Over 1000 healthy and delicious recipes for amazing breakfast, lunch and dinner
Nutrition facts and macros to track your weight loss and to make sure you are not eating too much
Detailed instructions next to each recipe Special recipes for vegans and vegetarians Much much
more… Not only is this book packed with plenty of delicious recipes, but it also has every detail
covered, so even a complete cooking beginner can make those great meals! I think that you are
ready to take on step further So scroll back up, click on “Buy Now” and Enjoy the Process!
  2 oz cheddar cheese nutrition: Keto Simple Martina Slajerova, 2020-01-07 Best-selling
KetoDiet author, Martina Slajerova gives 100 delicious recipes that are easy in preparation and
technique, frugal in the number of required ingredients, and can be put together quickly. No stress.
No complication. Just a great keto meal from stove to table in minimal time. Keto has become the
hottest health-supportive diet around. However, even the most committed keto follower doesn't
always have the time and inclination to cook for 90 minutes or the budget-bandwidth for
14-ingredient dinners. With Keto Simple, you can live your keto lifestyle without it becoming
expensive, complicated, or all-consuming. Along with simply amazing recipes, find meal-prepping,
planning, and shopping strategies that save you time and money. Whether you are looking for a
quick recipe to throw in your office lunchbox or how to build out leftovers and simple base recipes
into tomorrow's menu, Keto Simple has you covered.
  2 oz cheddar cheese nutrition: Staying Healthy with Nutrition, rev Elson Haas, Buck
Levin, 2006-09-01 The twenty-first century edition of this groundbreaking work presents
authoritative health and nutrition information available in an easy-to-use format and a friendly,
engaging tone. “An excellent guide for those wishing to make smarter dietary choices.”—Andrew
Weil, M.D., author of Healthy Aging Decades of practical experience and scientific research from Dr.
Elson Haas and Dr. Buck Levin are compiled into one encyclopedic volume that features newly
expanded chapters on special supplements, lifestage programs, and breakthrough medical treatment
protocols for fatigue, viruses, weight management, and mental and mood disorders such as anxiety,
ADHD, and depression. Part One gives a detailed analysis of the building blocks of nutrition: water,
carbohydrates, proteins, fats and oils, vitamins, minerals, and other nutrients. Part Two evaluates
food and diets, discussing every food group and most diets around the world. A special chapter on
the environment and nutrition raises awareness and offers guidance about food additives, industrial
chemicals, food irradiation, electro-pollution, and other health and ecological issues. Part Three
brings all of this nutritional information together, showing readers how to make wise and
commonsense choices while building a healthy diet. A personalized eating plan for the year, the
Ideal Diet is both seasonally and naturally based, and a healthy lifelong diet. Part Four contains
specific nutritional and life-style therapies for enhancing all stages of life and suggests treatments
for common conditions and diseases such as aging, menopause, bone loss, weight loss, and cancer
by focusing on nutritional applications: thirty-two special diet and supplemental programs. Anyone
interested in enhancing wellness, eating right, treating illness naturally, and living in harmony with



nature will find Staying Healthy with Nutrition to be the ultimate handbook for optimal health and
vitality.
  2 oz cheddar cheese nutrition: The Keto All Day Cookbook Martina Slajerova, 2019-01-22 In
The Keto All Day Cookbook, best-selling author and creator of the KetoDiet blog Martina Slajerova
compiles her best recipes for every meal of the day (even snacks)—plus 17 new ones, accompanied
by nearly 40 gorgeous new photos—to help you stay the keto course, deliciously! Keto is the
top-trending supportive diet. Bolstering its reputation is research that strongly suggests that a keto
diet may help reverse diabetes, obesity, cancer, and the effects of aging. However, in order to reap
the benefits, you need to stick to the keto plan at every meal. That can be challenging when eating
breakfast during your commute or figuring out what to eat for dinner after a long day. And what to
do about lunch? Especially when your lunch hour may be 10 minutes at your desk. With Keto All Day
you won't be tempted to blow your keto diet on a carb-filled snack or a processed convenience meal
simply because you are tired, rushed, or just don't know what to prepare. Enjoy tasty, flavorful
recipes for snacks and meals, such Breakfast Egg Muffins, Pizza Waffles, Carrot Cake Oatmeal,
Southern Duck Deviled Eggs, Eggplant Parma Ham Rolls, and Taco Frittata. Keto All Day even has
recipes for delicious drinks and desserts, including Cookie Dough Mousse, Boston Cream Pie, and
Raspberry Lime Electrolyte Cooler. Reap the benefits of the amazing keto diet in a delicious way
with Keto All Day.
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