Skim Milk Powder (High Solubility)

Produced from: Fresh milk from Cow

Organoleptic property

Color: Creamy white without any abnormal color

Appearance: Uniform & non-clumped particles without dense and
cohesive masses

Smell & taste: Specific smell and taste of milk, no pungent, metallic,
soapy or any other abnormal odor and taste

. Use in formulation of : )

® Alltypes of dairy products such as yogurt, reconstituted milk, ice cream,
cheese, etc. to increase the nutritional value, improve the taste and
texture of the product.

® All types of bread, sweets, cakes, cookies, biscuits, cake powders to
increase the nutritional value, improve texture, create a brown color
and a pleasant aroma and taste in the product.

® All types of chocolates and chocolate desserts to increase nutritional
value, improve texture and create a pleasant aroma and taste in the
product.

® A types of snacks and cheese curls to increase the nutritional value and
improve the texture, flavor and taste of the product.

® All types of meat products such as sausages, etc. as a useful filler to
improve the texture and increase the volume of the product.

® Alltypes of soup powders such as milk soup, etc.

Packing: 3-layers composite cardboard (consisting of sack polypropylene, laminate and paper)
Netweight: 25+0.25 kg

Expiration date: 6 months after production if properly maintained

Storage conditions: in a cool &dry place

Physicochemical Characteristics

Protein Maximum 32% gl
Fat <1.5% wgol
Humidity Maximum 5% dygloyll
Burnt particles DiscA 59,20l loguzl
Lactose 45-55% Jjgisu
Acidity (Lactic acid) Maximum 0.15 (gl yooo o) dusgoll
Ash 7.6-8.2% Slol
Solubility index 1 VLoVl yigo
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Full Fat Milk Powder

Produced from: Fresh milk from Cow

Organoleptic property

Color: Shades of milky white to transparent cream white

Appearance: Uniform & non-clumped particles without dense and
cohesive masses

Smell & taste: Specific smell and taste of milk, no pungent, metallic,
soapy or any other abnormal odor and taste

' Use in formulation of : )

® Alltypesof dairy products such as yogurt, reconstituted milk, ice cream,
cheese, etc. to increase the nutritional value, improve the taste and
texture of the product.

® All types of bread, sweets, cakes, cookies, biscuits, cake powders to
increase the nutritional value, improve texture, create a brown color
and a pleasant aroma and taste in the product.

® All types of chocolates and chocolate desserts to increase nutritional
value, improve texture and create a pleasant aroma and taste in the
product.

® Al types of snacks and cheese curls to increase the nutritional value and
improve the texture, flavor and taste of the product.

® All types of meat products such as sausages, etc. as a useful filler to
improve the texture and increase the volume of the product.

® Alltypes of soup powders such as milk soup, etc.

Packing: 3-layers composite cardboard (consisting of sack polypropylene, laminate and paper)
Net weight: 25+0.25kg

Expiration date: 6 months after production if properly maintained

Storage conditions: in a cool &dry place

Physicochemical Characteristics

Protein (in a fat free dry matter) Minimum 31% (Uga Ul (o &> ASl> 83l ,9) (uigp
Fat 26-42%> REEV
Humidity Maximum 4.5% dugbyll
Burnt particles DiscA 59,20l loguzll
Lactose 38-40% Jjgisu
Acidity (Lactic acid) Maximum 0.15 (gl yooo o) dusgoll
Ash 5-6% oyl
Solubility index 1 VLoVl yigo
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Skim Milk Powder (High Solubility)

Produced from: Fresh milk from Cow

Organoleptic property

Color: Creamy white without any abnormal color

Appearance: Uniform & non-clumped particles without dense and
cohesive masses

Smell & taste: Specific smell and taste of milk, no pungent, metallic,
soapy or any other abnormal odor and taste

. Use in formulation of : )

All types of drinks made from dry milk such as various types of Nescafe,
coffee mix, etc.

All types of desserts made from dry milk such as chocolate milk
desserts, etc.

All types of drinks made from milk such as cocoa milk, banana milk, etc.
Alltypes of dairy products such as yogurt, reconstituted milk, ice cream,
cheese, etc.

All types of bread, sweets, cake, cookies, biscuits, cake powders to
increase the nutritional value, improve texture, create a brown color
and a pleasant aroma and taste in the product.

All types of chocolates and chocolate desserts to increase nutritional
value.

Alltypes of snacks and cheese curls to increase the nutritional value and
improve the texture, flavor and taste of the product.

Packing: 3-layers composite cardboard (consisting of sack polypropylene, laminate and paper)
Net weight: 25+0.25kg

Expiration date: 6 months after production if properly maintained

Storage conditions: in a cool &dry place

Physicochemical Characteristics

Protein Maximum 32% gl
Fat <1.5% wgol
Humidity Maximum 5% dygloyll
Burnt praticles DiscA 59,20l loguzll
Lactose 45-55% Jjgisu
Acidity (Lactic acid) Maximum 0.15 (gl Joo> o) dudgoll
Ash 7.6-8.2% Slol
Solubility index 1 VLoVl yigo
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