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KASKAT DAIRY
is well established, reliable supplier of milk, whey products 
and casein.  We produce also high quality fat filled milk 
powders and skimmed milk preparations, dedicated to 
satisfy your needs in the food industry.

Our world market experience since early 1990’s  
enable us to supply a variety of products suitable for 
almost all food applications as well as feed industry. We 
have always carefully observed leading trends on the 
market and have accurately selected suppliers, therefore 
we can guarantee best quality of all our food and feed 
products, which we supply worldwide. 

PROFESSIONALISM
Our knowledge and experience allows us to offer you 
long lasting relationship, partnership, support and timely 
deliveries. Our team of highly skilled professionals works 
hard to offer our customers better availability of their 
customized solutions. Our flexibility helps us to provide 
service that directly benefits your orders, giving you more 
peace of mind.

We always deliver products from the heart of nature…
 
 Skimmed Milk Powder
 Full Cream Milk Powder
 Skimmed Milk Powder Preparations
 Fat Filled Milk Powders
 Sweet Whey Powder
 Demineralized Whey Powder
 Butter 
 Anhydrous Milk Fat
 Uht Milk
 Evaporated & Sweetened Condensed Milk
 Cheese
 Rice
 Whey Permeate 
 Lactose
 Milk Protein Concentrate (MPC)
 Whey Protein Concentrate (WPC 34, 35, 80)
 Sodium & Calcium Caseinate
 Acid Casein (also 30,60,100 mesh)

Your satisfaction is our success.

your Dairy Products 
      and Ingredients supplier.

KASKAT DAIRY KNOWLEDGE
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your Dairy Products 
      and Ingredients supplier.

PASSION
We constantly work on development of our company 
and establishment of cooperation with a wider and 
wider group of partners. Professionalism, efficient 
logistics, internal company procedures all together 
with our passion make us able to offer you excellent 
customer service and timely worldwide deliveries of the 
best ingredients, coming from the heart of nature.

FACTORY
In order to keep pace with fast growing global demand 
for high quality and cost effective alternatives for 
powdered milk products, Kaskat Dairy has invested in 
state of the art production facility.

OUR BRANDS
In response to our customers’ requests we started 
manufacturing special compositions of dairy and 
vegetable ingredients – GRAND MILK GOLD and 
GRAND MILK PLATINIUM. They are very popular 
especially in bakery and confectionery industry. 
These flexible formulations attract wide range of new 
customers from all over the world.

FOOD SAFETY
Our stable quality, specially formulated compositions 
of dairy ingredients are in strict accordance to GMP 
and GHP guidelines. We are a HACCP compliant 
establishment. Full control of our production process 
makes us able to maintain highest possible standards 
of quality and safety.

AWARDS
Kaskat is marked in our region as one of top businesses. 
We were awarded for most profitable companies 
with the highest expansion prospects, economic 
performance, timely settlement of liabilities, creation 
of new jobs, investment, charity and environmental 
protection.

EXPANSION
Kaskat took opportunity to enhance the industry 
knowledge meeting dairy economists and other 
business experts. It proves we developed, use and 
constantly improve our quality policy. We work hard to 
identify customers’ requirements and aim to enhance 
their satisfaction. 

KNOWLEDGE
and Experience
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MILK POWDERS

MILK POWDER
SKIMMED

PRODUCT DESCRIPTION: 
Skimmed Milk Powder is obtained in the process of 
dehydration of pasteurized skimmed milk. Firstly it is being 
condensed and then dried in spray drying tower and 
powdered.

CHARACTERISTIC:
White to yellowish colour, free flowing powder, typical 
milky taste and smell without foreign odour.

APPLICATIONS: 
Dairy foods, UHT milk, cultured yoghurts, desserts, 
recombined sweetened and evaporated milk, dry 
mixes, bakery, confectionery, meat products.

BENEFITS:
Good nutritional value, soluble ingredient, emulsifying 
capacity, smooth mouthfeel, natural milky taste and 
odour.
 
CHEMICAL PARAMETERS:
Protein (%)  ≥ 34
Fat (%)   ≤ 1,25
Moisture (%)  ≤ 4,0
Ash (%)   ≤ 8,5
pH   ≥ 6,5
Insolubility (ml)  ≤ 1,0
Lactose (%)  50-53
Purity (disc)  A, A/B

MICROBIOLOGICAL PARAMETERS:
Total Plate Count/g ≤ 10 000
Coliforms /0,1 g absent
E- Coli /0,1 g  absent
Salmonella /25 g absent
Antibiotics  absent 
Yeast /g   ≤ 50
Mould /g  ≤ 50

STORAGE: 
Product must be stored in a cool, dry place, at 
temperature below 20°C and relative humidity below 
75%, product has a 12-24 months shelf life in the 
original packaging. 

PACKAGING:
Four-layer paper bag with polythene inner bag,  
25 kg net.

CERTIFICATES:
MUI and JAKIM approved HALAL certificate is available.
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MILK POWDER
CHARACTERISTIC:
White to yellowish colour, free flowing powder, typical 
milky taste and smell without foreign odour.

APPLICATIONS: 
Confectionery, milk chocolate, bakery, beverage 
whiteners, ice cream, chocolate drinks, yoghurts, frozen 
foods.

BENEFITS:
Good nutritional value, soluble ingredient, rich in natural 
milk fat, emulsifying capacity, smooth mouthfeel, 
natural milky taste and odour, great milk solid.

CHEMICAL PARAMETERS:
Protein (%)  ≥ 26
Fat (%)   ≥ 26
Moisture (%)  ≤ 4,0
Ash (%)   ≤ 6,5
pH   ≥ 6,5
Insolubility (ml)  ≤ 1,0
Lactose (%)  ≤ 38
Purity (disc)  A, A/B

MICROBIOLOGICAL PARAMETERS:
Total Plate Count/g ≤ 10 000
Coliforms /0,1 g absent
E- Coli /0,1 g  absent
Salmonella /25 g absent
Antibiotics  absent 
Yeast /g   ≤ 50
Mould /g  ≤ 50

STORAGE: 
Product must be stored in a cool, dry place, at 
temperature below 20°C and relative humidity below 
75%, product has a 12-24 months shelf life in the 
original packaging. 

PACKAGING:
Four-layer paper bag with polythene inner bag,  25 kg 
net.

CERTIFICATES:
MUI and JAKIM approved HALAL certificate is available.

PRODUCT DESCRIPTION: 
Full Cream Milk Powder is obtained in the process 
of dehydration of homogenized whole milk. The first 
step is condensing and then drying in spray drying 
tower.

MILK POWDER  
FULL CREAM 
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DRINK
PRODUCT DESCRIPTION: 
Grand Milk Drink is a composition of easy soluble dairy 
and vegetable products, blended to adjust fat and 
protein content for customers’ specific requirements.
Designed especially for milk drinks.

CHARACTERISTIC: 
White to yellowish colour, free flowing powder, typical 
milk taste and smell without foreign odour.

APPLICATIONS:
Recombined liquid milk, coffee and tea whiteners,  
chocolate, desserts, cream fillings, ice cream, sauces  
and in other preferred use in food industry.

BENEFITS:
Economical alternative to traditional full cream milk 
powder, not greasy in touch, doesn’t smear when 
used in production, good source of energy, very good 
solubility in warm and cold water.

CHEMICAL PARAMETERS:
   26/10       26/12        26/15
Protein (%)       ≥ 10       ≥ 12           ≥ 15
Fat (%)        ≥ 26       ≥ 26           ≥ 26
Moisture (%)     ≤ 4,0       ≤ 4,0          ≤ 4,0
Ash (%)        ≤ 6,5       ≤ 6,5          ≤ 6,5
pH        ≤ 6,5       ≤ 6,5          ≤ 6,5
Insolubility (ml)       ≤ 1,0       ≤ 1,0          ≤ 1,0
Lactose (%)  +/-1      49       46              40
Purity (disc)       A, A/B        A, A/B         A, A/B

MICROBIOLOGICAL PARAMETERS:  
Total Plate Count/g ≤ 20 000    ≤ 20 000    ≤ 20 000
Coliforms /0,1 g absent       absent       absent
E.-Coli /0,1 g  absent       absent       absent
Salmonella /25 g absent       absent       absent
Antibiotics  absent       absent       absent
Yeast/g   ≤ 50       ≤ 50           ≤ 50
Mould/g  ≤ 50       ≤ 50           ≤ 50

STORAGE: 
Product must be stored in a cool, dry place, 
at temperature below 20°C and relative humidity 
below 75%, product has a 24 months shelf life 
in the original packaging. 

PACKAGING:
Four-layer paper bag with polythene inner bag, 
25 kg net.
 

MILK BLENDS

GRAND MILK K
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YOGO
CHARACTERISTIC: 
White to yellowish colour, free flowing powder, typical 
milk taste and smell without foreign odour.

APPLICATIONS:
Dedicated especially for yoghurt. Can be used also in 
bakery, biscuits, desserts, confectionery, fudges, cream 
fillings, cookies and other preffered application in the 
food industry.

BENEFITS:
Economical alternative to traditional full cream milk 
powder, not greasy in touch, doesn’t smear when 
used in production, good source of energy, very good 
solubility in warm and cold water.

CHEMICAL PARAMETERS:
   26/20       26/24        26/26
Protein (%)       ≥ 20       ≥ 24           ≥ 26
Fat (%)        ≥ 26       ≥ 26           ≥ 26
Moisture (%)     ≤ 4,0       ≤ 4,0          ≤ 4,0
Ash (%)        ≤ 6,5       ≤ 6,5          ≤ 6,5
pH        ≤ 6,7       ≤ 6,7          ≤ 6,7
Insolubility (ml)       ≤ 1,0       ≤ 1,0          ≤ 1,0
Lactose (%)  +/-1      39       36              34
Purity (disc)       A, A/B        A, A/B         A, A/B

MICROBIOLOGICAL PARAMETERS:  
Total Plate Count/g ≤ 20 000    ≤ 20 000    ≤ 20000
Coliforms /0,1 g absent       absent       absent
E.-Coli /0,1 g  absent       absent       absent
Salmonella /25 g absent       absent       absent
Antibiotics  absent       absent       absent
Yeast/g   ≤ 50       ≤ 50           ≤ 50
Mould/g  ≤ 50       ≤ 50           ≤ 50

STORAGE: 
Product must be stored in a cool, dry place, 
at temperature below 20°C and relative humidity 
below 75%, product has a 24 months shelf life in the 
original packaging. 

PACKAGING:
Four-layer paper bag with polythene inner bag,  
25 kg net.

PRODUCT DESCRIPTION: 
Grand Milk Yogo is a composition of milk proteins from 
dairy products and vegetable or milk fat, blended to 
adjust fat and protein content for customers’ specific 
requirements. Designed especially for yoghurt production. 

GRAND MILK K
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MILK BLENDS

CONFECTIONERY
PRODUCT DESCRIPTION: 
Grand Milk Confectionery is a composition of various dairy 
and vegetable products, blended to adjust fat and protein 
content for customers’ specific requirements, can be 
enriched with vitamins or flavours. 

CHARACTERISTIC: 
White to yellowish colour, free flowing powder, typical 
milk taste and smell without foreign odour.

APPLICATIONS:
Dedicated especially for confectionery. Can be 
used also in bakery, biscuits, desserts, cream fillings, 
ice cream, fudges, cookies and other preffered 
application in the food industry.

BENEFITS:
Economical alternative to traditional full cream milk 
powder, not greasy in touch, doesn’t smear when 
used in production, good source of energy, very good 
solubility in warm and cold water.

CHEMICAL PARAMETERS:
   Range
Protein (%)  4-20
Fat (%)   10-40
Moisture (%)     ≤ 4,0
Ash (%)        ≤ 6,5
pH        ≤ 7
Insolubility (ml)       ≤ 1,0
Lactose (%)        ≤ 70
Purity (disc)       A, A/B 

MICROBIOLOGICAL PARAMETERS:  
Total Plate Count/g ≤ 20 000    
Coliforms /0,1 g absent   
E.-Coli /0,1 g  absent 
Salmonella /25 g absent   
Antibiotics  absent     
Yeast/g   ≤ 50     
Mould/g  ≤ 50 

STORAGE: 
Product must be stored in a cool, dry place, 
at temperature below 20°C and relative humidity 
below 75%, product has a 24 months shelf life in the 
original packaging. 

PACKAGING:
Four-layer paper bag with polythene inner bag,  
25 kg net.

GRAND MILK K
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MILKY
GRAND MILK 

CHARACTERISTIC: 
White to yellowish colour, free flowing powder, typical 
milk taste and smell without foreign odour.

APPLICATIONS:
Biscuits, cream fillings, ice cream, chocolate, 
confectionery, snacks, soups, desserts and other 
preferred use in food industry.

BENEFITS:
Economical alternative to traditional full cream milk 
powder, not greasy in touch, doesn’t smear when 
used in production, good source of energy, very good 
solubility in warm and cold water.

CHEMICAL PARAMETERS:
   26/10       26/16        26/26
Protein (%)       ≥ 10       ≥ 16           ≥ 26
Fat (%)        ≥ 26       ≥ 26           ≥ 26
Moisture (%)     ≤ 4,0       ≤ 4,0          ≤ 4,0
Ash (%)        ≤ 6,5       ≤ 6,5          ≤ 6,5
pH        ≤ 6,5       ≤ 6,5          ≤ 6,5
Insolubility (ml)       ≤ 1,0       ≤ 1,0          ≤ 1,0
Lactose (%)  +/-1      51       40              34
Purity (disc)       A, A/B        A, A/B         A, A/B

MICROBIOLOGICAL PARAMETERS:  
Total Plate Count/g ≤ 20 000    ≤ 20 000    ≤ 20 000
Coliforms /0,1 g absent       absent       absent
E.-Coli /0,1 g  absent       absent       absent
Salmonella /25 g absent       absent       absent
Antibiotics  absent       absent       absent
Yeast/g   ≤ 50       ≤ 50           ≤ 50
Mould/g  ≤ 50       ≤ 50           ≤ 50

STORAGE: 
Product must be stored in a cool, dry place, 
at temperature below 20°C and relative humidity 
below 75%, product has a 24 months shelf life in the 
original packaging. 

PACKAGING:
Four-layer paper bag with polythene inner bag,  
25 kg net.

PRODUCT DESCRIPTION: 
Grand Milk Milky is a composition of high quality dairy 
powders. This product is based on milk fat only. It can 
be optionally enriched with vitamins or flavours to meet 
customers’ specific requirements.
 

K

CONFECTIONERY
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HOME USE
PRODUCT DESCRIPTION: 
Grand Milk Family is a composition of dairy and fat 
ingredients, packed in small sachets intended for individual 
consumers. In response to market demands, sachets can 
be designed under the client’s private label.

CHARACTERISTIC: 
White to yellowish color, free flowing powder, not greasy 
in touch, typical milk taste and smell without foreign 
odour.

APPLICATIONS:
Grand Milk Family is designed especially for 
recombined liquid milk, coffee and tea whiteners, also 
available for yoghurts. Can be used as well in desserts, 
cream fillings, ice cream, cookies and other preferred 
food application.

BENEFITS:
Economical alternative to traditional milk powder, 
specifically dedicated for family use. Good source 
of energy, rich in vitamins A, B, C, D3 and calcium, 
good solubility in warm and cold water, easy open for 
immediate consumption. 

CHEMICAL PARAMETERS:
   DRINK       YOGO       
Protein (%)       ≥ 15       ≥ 24 
Fat (%)        ≥ 26       ≥ 26 
Moisture (%)     ≤ 4,0       ≤ 4,0
Ash (%)        ≤ 6,5       ≤ 6,5
pH        ≤ 6,5       ≤ 6,7
Insolubility (ml)       ≤ 1,0       ≤ 1,0
Lactose (%)  +/-1      40       36
Purity (disc)       A, A/B        A, A/B 

PACKAGING:
Two-layer aluminium bag with polythene inner bag 
Available packaging:
250 grams net
350 grams net
400 grams net
500 grams net

Packed in cartons,12-24 sachets per carton.    

STORAGE: 
Product must be stored in a cool, dry place, 
at temperature below 20°C and relative humidity 
below 75%, product has a 24 months shelf life 
in the original packaging. 

MILK BLENDS

GRAND MILK K
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PRODUCT DESCRIPTION: 
Grand Milk Confectionery is a composition of various 
dairy products, blended to adjust protein content for 
customers’ specific requirements, can be enriched 
with vitamins or flavours.

GRAND MILK KK

CONFECTIONERY
CHARACTERISTIC: 
White to yellowish colour, free flowing powder, typical 
milk taste and smell without foreign odour.

APPLICATIONS:
Dedicated especially for confectionery. Can be 
used also in bakery, biscuits, desserts, cream fillings, 
ice cream, fudges, cookies and other preffered 
application in the food industry.

BENEFITS:
Economical alternative to traditional skimmed milk 
powder, not greasy in touch, doesn’t smear when 
used in production, good source of energy, very good 
solubility in warm and cold water.

CHEMICAL PARAMETERS:
   18       20  25
Protein (%)              ≥ 18       ≥ 20            ≥ 25
Fat (%)               ≤ 1,5       ≤ 1,5           ≤ 1,5
Moisture (%)              ≤ 4,0       ≤ 4,0           ≤ 4,0
Ash (%)               ≤ 8,5       ≤ 8,5           ≤ 8,5
pH               ≤ 6,5       ≤ 6,5           ≤ 6,5
Insolubility (ml)              ≤ 1,0          ≤ 1,0           ≤ 1,0
Lactose (%) +/-1           68       65               59
Purity (disc)  A, A/B       A, A/B          A, A/B

MICROBIOLOGICAL PARAMETERS:  
Total Plate Count/g ≤20 000     ≤20 000      ≤20 000
Coliforms /0,1 g absent       absent        absent
E.-Coli /0,1g  absent       absent        absent
Salmonella /25 g absent       absent        absent
Antibiotics  absent       absent        absent
Yeast/g   ≤ 50           ≤ 50            ≤ 50
Mould/g  ≤ 50           ≤ 50            ≤ 50

STORAGE: 
Product must be stored in a cool, dry place, 
at temperature below 20°C and relative humidity 
below 75%, product has a 24 months shelf life in the 
original packaging. 

PACKAGING:
Four-layer paper bag with polythene inner bag,  
25 kg net.
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PURE MILK

MILK BLENDS

YOGO
PRODUCT DESCRIPTION: 
Pure Milk Yogo is a composition of milk proteins from dairy 
products and vegetable or milk fat, blended to adjust fat 
and protein content for customers’ specific requirements. 
Designed especially for yoghurt production. 

CHARACTERISTIC: 
White to yellowish colour, free flowing powder, typical 
milk taste and smell without foreign odour.

APPLICATIONS:
Dedicated especially for yoghurt. Can be used also in 
bakery, biscuits, desserts, confectionery, fudges, cream 
fillings, cookies and other preffered application in the 
food industry.

BENEFITS:
Economical alternative to traditional full cream milk 
powder, not greasy in touch, doesn’t smear when 
used in production, good source of energy, very good 
solubility in warm and cold water.

CHEMICAL PARAMETERS:
   26/20       26/24        26/26
Protein (%)       ≥ 20       ≥ 24           ≥ 26
Fat (%)        ≥ 26       ≥ 26           ≥ 26
Moisture (%)     ≤ 4,0       ≤ 4,0          ≤ 4,0
Ash (%)        ≤ 6,5       ≤ 6,5          ≤ 6,5
pH        ≤ 6,7       ≤ 6,7          ≤ 6,7
Insolubility (ml)       ≤ 1,0       ≤ 1,0          ≤ 1,0
Lactose (%)  +/-1      39       36              34
Purity (disc)       A, A/B        A, A/B         A, A/B

MICROBIOLOGICAL PARAMETERS:  
Total Plate Count/g ≤ 20 000    ≤ 20 000    ≤ 20000
Coliforms /0,1 g absent       absent       absent
E.-Coli /0,1 g  absent       absent       absent
Salmonella /25 g absent       absent       absent
Antibiotics  absent       absent       absent
Yeast/g   ≤ 50       ≤ 50           ≤ 50
Mould/g  ≤ 50       ≤ 50           ≤ 50

STORAGE: 
Product must be stored in a cool, dry place, 
at temperature below 20°C and relative humidity 
below 75%, product has a 24 months shelf life in the 
original packaging. 

PACKAGING:
Four-layer paper bag with polythene inner bag,  
25 kg net.
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POWDER
ICE CREAM 

PRODUCT DESCRIPTION: 
Ice cream powder is a ready-to-use composition 
of high quality dairy products, fat, sugar, aromas 
or flavoring pastes, designed for ice cream 
production.

CHARACTERISTIC: 
Free flowing powder, natural smell, color depending on 
desired flavour. 

APPLICATIONS:
Suitable for all types of ice cream machines and different 
ice cream styles. For manufacturers and wholesalers.

USAGE:
1 kg of ice cream powder to dissolve in 2 l to 2,5 l of 
water – depending on desired taste and ice cream 
consistence. Ideal also for flavoured shake production.

BENEFITS:
Complete ice cream base with short preparation time 
and high-output, well soluble in cold water, provides 
good aeration without foaming, great creaminess, 
natural taste and stable form, dozens of flavours 
available.

POWDER PARAMETERS:
   WITH FAT WITHOUT FAT 
Protein (%)  11 - 14  11 - 13
Fat (%)   15 - 16  0,4
Lactose (%)  5-15  15-16
Saccharose (%)  48  -

FINAL PRODUCT PARAMETERS:
   WITH FAT WITHOUT FAT 
Protein (%) approx.  3,3  3,3
Fat (%) approx.        4,5  4,5
Saccharose (%)             14  14
Freezing point (°C)        -5,6  -5,6

STORAGE: 
Product must be stored in a dry place, at temperature 
below 28°C. Product has a 12 month shelf life in the 
original packaging. 

PACKAGING:
Four-layer paper bag with polythene inner bag, 25, 20, 
10 or 5 kg net available.
10 polythene bags 1 kg net in a cardboard box, 60 
boxes on pallet. 
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WHEY POWDER
SWEET 

PRODUCT DESCRIPTION: 
Sweet whey powder is manufactured by removal 
of water from liquid sweet whey which is the main 
by-product from hard cheese production.

WHEY POWDERS

CHARACTERISTIC:
White to yellowish colour, free flowing powder, typical 
milk taste and smell without foreign odour.

APPLICATIONS: 
Bakery products, processed cheese products, frozen 
desserts, sauces, meat emulsions, confectionery, 
soups, ice cream, pasta sauces.

BENEFITS:
Rich source of carbohydrates, good emulsification 
and browning properties, economical substitute of milk 
solids.

CHEMICAL PARAMETERS:
Protein (%)  ≥ 11
Fat (%)   ≤ 1,5
Moisture (%)  ≤ 4,0
Ash (%)   ≤ 9
pH   ≥ 6,0
Insolubility (ml)  ≤ 1,0
Lactose (%)  67-75
Purity (disc)  A, A/B

MICROBIOLOGICAL PARAMETERS:
Total Plate Count/g ≤ 20 000
Coliforms /0,1 g absent
E- Coli /0,1 g  absent
Salmonella /25 g absent
Antibiotics  absent 
Yeast /g   ≤ 50
Mould /g  ≤ 50

STORAGE: 
Product must be stored in a cool, dry place, 
at temperature below 20° C and relative humidity 
below 75%, product has a 18-24 months life in the 
original packaging. 

PACKAGING:
Four-layer paper bag with polythene inner bag, 
25 kg net.

REMARKS:
Whey powder for animal feed is available.
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WHEY POWDER
CHARACTERISTIC:
White to yellowish colour, free flowing powder, typical 
milk taste and smell without foreign odour.

APPLICATIONS: 
Infant foods, dairy products, dairy blends, wet 
blends, bakery products, pasta sauces, chocolate, 
confectionery, ice cream.

BENEFITS:
Rich source of carbohydrates, good emulsification 
and browning properties, economical substitute of milk 
solids.

CHEMICAL PARAMETERS:
Protein (%)  ≥ 11
Fat (%)   ≤ 1,5
Moisture (%)  ≤ 4,0
Ash (%)   ≤ 5,0
pH   6,0-6,6
Insolubility (ml)  ≤ 1,0
Lactose (%)  75-83
Purity (disc)  A, A/B

MICROBIOLOGICAL PARAMETERS:
Total Plate Count/g ≤ 20 000
Coliforms /0,1 g absent
E- Coli /0,1 g  absent
Salmonella /25 g absent
Antibiotics  absent 
Yeast /g   ≤ 50
Mould /g  ≤ 50

STORAGE: 
Product must be stored in a cool, dry place, at 
temperature below 20°C and relative humidity below 
75%, product has a 18-24 months life in the original 
packaging. 

PACKAGING:
Four-layer paper bag with polythene inner bag, 
25 kg net.

REMARKS:
Available:
Demineralized Whey Powder 40/50,  
Demineralized Whey Powder 70, 
Demineralized Whey Powder 90.

PRODUCT DESCRIPTION: 
Demineralized whey powder is manufactured by 
removal of water and minerals from liquid sweet 
whey which is the main by-product from hard 
cheese production.

WHEY POWDER 
DEMINERALIZED
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BUTTER
PRODUCT DESCRIPTION: 
Butter is made from pasteurized, aged and ripened 
milk by churning, draining buttermilk, washing, 
working and forming to desired shape.

CHARACTERISTIC: 
Pale yellow colour (from deep yellow to nearly white), 
rich milk taste and smell without foreign odour.

APPLICATIONS: 
Bakery – cakes, tarts and other sweet products, 
convenience food production, catering and hotel 
industry, retail sector.

BENEFITS: 
Very nutritious, long shelf life in right conditions, alternative 
to cooking oil, imparts a natural and unique flavour, 
improves moistrue retention.

CHEMICAL PARAMETERS:
           SWEET BUTTER    LACTIC BUTTER
Fat (%)   ≥ 82,0  ≥ 82,0 
Moisture (%)  ≤ 16,0  ≤ 16,0
Non Fat Solids (%) ≤ 2,0  ≤ 2,0  
pH   6,2 – 7,2 4,2 – 5,2

MICROBIOLOGICAL PARAMETERS:
Total Plate Count /g ≤ 10 000 ≤ 10 000
Coag. positive Staph. /g ≤ 10  ≤ 10
Coliforms /0,1 g  absent  absent
E. Coli /0,1 g  absent  absent
Salmonella /25 g  absent  absent
Listeria    absent  absent
Antibiotics  absent  absent
yeast /g   ≤ 50  ≤ 50
mould /g  ≤ 50  ≤ 50

STORAGE: 
Refrigerated: 60 days in ≤ 7°C, frozen: 90 days in -20 
to -30°C under controlled humidity 80 – 85% conditions, 
when kept in the original packaging.

PACKAGING: 
Individually wrapped blocks packed in cardboard boxes, 
various sizes.

BUTTER & AMF
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BUTTER & AMF

MILK FAT
ANHYDROUS 

CHARACTERISTIC: 
Pure and clean odour, free from abnormal flavors, 
uniform yellow colour, liquid or solid form.

APPLICATIONS:
Recombined dairy products, confectionery, bakery 
and pastry, ice-cream, sauces and spreads.

BENEFITS:
Gives natural dairy flavor and creaminess, the great 
source of pure milkfat, easy to mix with other products.

CHEMICAL PARAMETERS:          
Fat (%)    ≥ 99,8
Moisture (%)   ≤ 0,2
Free Fatty Acids   ≤ 0,35
Peroxide value/ mil per kg ≤ 0,20

MICROBIOLOGICAL PARAMETERS:  
Total Plate Count/g ≤10 000
Coliforms cfu/g  10
E.-Coli /0,1g  absent
Salmonella /25 g absent
Yeast/g   ≤ 2
Mould/g  ≤ 20

STORAGE: 
Product must be stored in a cool, dry place, keep 
temperature below 20°C and avoid direct sun, product 
has a 1 year shelf life in the original packaging. AMF 
may be transported and stored without refrigeration.

PACKAGING:
Drums 190-210 kg,900 kg totes or cartons 18-25 kg with 
inner liner.

PRODUCT DESCRIPTION: 
Obtained from pasteurized cream by almost total 
elimination of water and non fatty solids. Pure grade 
is achieved by the proper technological process.
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LIQUID MILK

MILK
UHT 

PRODUCT DESCRIPTION: 
UHT milk is obtained from raw milk standardized to 
a fixed fat, then treated to a sterilization process 
and aseptic packaging.

CHARACTERISTIC: 
White to light cream colour, typical milk without foreign 
taste and odour.

APPLICATIONS:
Dairy foods, desserts, bakery, confectionery, ice-cream, 
milk drinks and other preferred use in food industry.

BENEFITS:
Natural flavor and taste, the great source of calcium 
and proteins, easy to mix with other products.

CHEMICAL PARAMETERS:
UHT   0,5  1,5  2,0  3,2
Protein (%)  3 3 3 3
Fat (%)   0,5 1,5 2,0 3,2
pH   6,6 6,6 6,6 6,6
Carbohydrates (%) 4,7 4,7 4,7 4,7 
Energy (Kcal/100ml) 35 44 49 60

MICROBIOLOGICAL PARAMETERS:  
Total Plate Count/g    ≤10 000
Salmonella /25 g    absent
Antibiotics     absent
Listeria /25 g     absent
Enterobacteriaceae/1g:  absent 

STORAGE: 
Product must be stored in dry and cool place at 
the temperature below 25°C , product has shelf life 
between 9 to 12 months in the original packaging.

PACKAGING:
UHT is packed in cartons made of multilayer laminated 
aluminum foil. Packaging in accordance with the 
regulation of (EU) 1935/2004. Available in: 200ml – 250 
ml – 500 ml – 1,0 L – 1,5 L.

REMARKS:
Available with different fat levels from 0,5% to 3,2%.
Available with different flavors (vanilla, cocoa, 
chocolate, strawberry).

CONDENSED 
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MILK & EVAPORATED MILK 
CONDENSED 
CHARACTERISTIC: 
White to light cream colour, pleasant and sweet taste 
for sweetened, salty and sweetish for evaporated.

APPLICATIONS:
Added to coffee and cocoa or used with soups, 
potato pies and pastries for making cream, ice cream 
and candies.

CHEMICAL PARAMETERS:
        EVAPORATED            SWEETENDED
                  CONDENSED 
Protein (%)  6,1          6,8
Sugar (%)  0         45
Fat (%)   8,1         8,0
Total solids (%)  26         73
Carbohydrates  10,5          56
Energy (100ml)  139 Kcal        323 Kcal

MICROBIOLOGICA L PARAMETERS:
Total Plate Count/g ≤10 000        ≤10 000
Salmonella /25 g absent         absent
Antibiotics  absent         absent
Listeria /25 g  absent         absent

STORAGE: 
12 months at a humidity below 85% and temperature 
below 25°C, 18 months at a humidity below 85% and 
at a temperature below 15C.

PACKAGING:
In common or easy-open cans, different sizes, packed 
in cartons (12 or 48 cans in one carton).

REMARKS:
Available with different protein and fat levels.
Available with vegetable fat.
Available with caramel flavor.
Available in different size of cans.

PRODUCT DESCRIPTION: 
Both products had about sixty percent of the 
water removed via evaporation. Then they are 
homogenized, rapidly chilled, fortified with vitamins 
and stabilizers . The sweetened condensed milk is 
made from milk and sugar or from suitable dairy 
raw materials, vegetable fat and sugar.
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RICE
PRODUCT DESCRIPTION: 
Rice is the seed of the monocot plants. As a cereal 
grain, it is the most widely consumed staple food 
for a large part of the world’s human population, 
especially in Asia and the West Indies.

CHARACTERISTIC: 
There are many varieties of rice, for many purposes, are 
distinguished as long-, medium-, and short-grain rices. 
Rice can be purchased polished (white) or unpolished 
(brown). Other varieties may depend on the season in 
which it is harvested. Spring rice will have a lighter more 
delicate flavor while rice harvested later in the season 
will be strong and robust.

APPLICATIONS: 
General use in food industry, variety of possibilities, 
dishes, soups, sweet dishes, sushi, rice puddings.

BENEFITS: 
Great food for numerous reasons: plentiful, delicious, 
inexpensive, very filling and nutritious, since it contains 
several vitamins and minerals, complex carbohydrates, 
and no fat.

PARAMETERS:
   LONG GRAIN 5%    JASMIN 5%
Broken (%)   ≤ 5  5
Moisture (%)   ≤ 14  14,5
Paddy grains/kg   15  7
Damaged kernels (%)   ≤ 0,5  ≤ 0,2
Chalky kernels (%)   ≤ 6  ≤ 3
Foreign matter (%)   ≤ 0,1  ≤ 0,1
Yellow kernels (%)   ≤ 0,5  ≤ 0,3
Red streaked kernels (%)  ≤ 0,5  ≤ 0,5
Whole of grain(%)  ≥ 60  ≥ 60
Average length (mm)  6,2  6,5

PRODUCT DETAILS: 
Milling degree:  Well milled, double polished.
Broken also available in 3%, 5%, 10%, 25% and 100%
Rice is not modified in shape and color. Natural 
flavor, no mold and fermentation (no strange flavor or 
expression on damaged rice). No live or dead insects.

STORAGE: 
Product must be stored in dry and cool, vacuum 
warehouse. Product has shelf life 24 months in the 
original packaging.

PACKAGING: 
Packed in strong white PP bags, 50 kg net.

RICE & CHEESE
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RICE & CHEESE

CHEMICAL PARAMETERS:
    Edam  Gouda  Emmental Tilsit  Mozzarella
Fat in dry matter (%)  ≥ 40  ≥ 50  ≥ 45  ≥45  ≥ 40
Fat (%)    ≥ 21  ≥ 28  ≥ 27  ≥ 23  ≥ 20
Moisture (%)   ≤ 47  ≤ 45  ≤ 40  ≤ 47  ≤ 50
pH    ≥ 5,2  ≥ 5,2  ≥ 5,2  ≥ 5,2  ≥ 5,2
Salts (%)   1,5 – 2,5 1,5 – 2,5 1,5 – 2,5 1,5 – 2,5 1,5 – 2,5

MICROBIOLOGICAL PAREMATERS:
Coag. Positive Staph. / g  ≤ 10  ≤ 10  ≤ 10  ≤ 10  ≤ 10
Listeria /25 g   absent  absent  absent  absent  absent
E. Coli /0,1 g   absent  absent  absent  absent  absent
Salmonella /25 g  absent  absent  absent  absent  absent
Coliforms / g   ≤ 100  ≤ 100  ≤ 100  ≤ 100  ≤ 100
Yeast/ g    ≤ 50  ≤ 50  ≤ 50  ≤ 50  ≤ 50
Mould/ g   ≤ 50  ≤ 50  ≤ 50  ≤ 50  ≤ 50

STORAGE:
Product must be stored in a cool, dry place, at temperatures between 2 and 4°C and relative humidity 
below 80%, product has 12 – 18 months shelf life in the original packaging.

PACKAGING:
Individually coated blocks packed in cardboard boxes, various sizes.

REMARKS: 
Cheese powder is available.

PRODUCT DESCRIPTION: 
Cheese is made from fresh milk by processing it, 
adding starter culture and coagulant, then converting 
it further – cutting, stirring, heating, draining, pressing 
and finally curing.

CHARACTERISTIC: 
Pale yellow colour (from deep yellow to nearly white), 
rich milk taste and smell without foreign odour.

APPLICATIONS: 
Convenience food production (especially pizza), 
processed cheese, retail sector, catering and hotel 
industry.

BENEFITS: 
High fat, protein and minerals content, low lactose, 
long shelf life, ease of transportation, texture allows 
grating.

CHEESE



22

CONCENTRATE 
MILK PROTEIN 

PRODUCT DESCRIPTION: 
Milk protein concentrate is obtained from skimmed 
milk by a process that includes removing a portion 
of a lactose and minerals using ultra-filtration, then 
evaporated and dried. 

CHARACTERISTIC: 
White to yellowish colour, typical milk taste and smell 
without foreign odour.

APPLICATIONS: 
Nutritional and dietary products, geriatric nutritional 
products, recombined and processed cheese, bakery 
and confection products, processed meat.

BENEFITS: 
High protein - low lactose ratio, MPC in cheese milk 
brings greater cheese yield, good heat stability, forms 
and stabilises fat emulsions, has excellent solubility and 
dispensability, high nutritional values, low heat process 
ensures proteins will not denature.

CHEMICAL PARAMETERES:   
Protein (as is %)  ≥ 75  
Fat (%)   ≤ 1,0
Moisture (%)  ≤ 5,0
Ash (%)   ≤ 7,6
pH   6,2-6,8
Insolubility (ml)  ≤ 1,0
Lactose (%)  ≤ 11
Purity (disc)  A, A/B

MICROBIOLOGICAL PARAMETERS:
Total Plate Count /g ≤ 10 000
Coliforms /0,1 g absent  
E. – Coli /0,1 g  absent  
Salmonella /25 g absent  
Antibiotics  absent 
Yeast /g   ≤ 50
Mould /g  ≤ 50

STORAGE: 
Product must be stored in a cool, dry place, at 
temperature below 20°C and relative humidity below 
75%, product has a 18 months shelf life in the original 
packaging. 

PACKAGING:
Four-layer paper bag with polythene inner bag,  
25 kg net.

MILK PROTEINS
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CONCENTRATE 
CHARACTERICTIC: 
White to yellowish colour, typical milk taste and smell 
without foreign odour.
 
APPLICATIONS: 
Nutritional and protein fortified beverages, bakery, 
processed meat, dietetic foods, infant foods, 
confection products.

BENEFITS: 
Replacement for skimmed milk (WPC34), alternative to 
egg-white (WPC80), boosts nutritional value of finished 
product, fat mimetic, good water-binding properties, 
gelation effects, excellent stabiliser, high solubility in a 
wide range of pH conditions, viscosity development, 
whipping/foaming properties, browning of baked 
products.

CHEMICAL MARAMETERS:
              WPC 34/35       WPC 80
Protein (as is %)  ≥ 34/35  ≥ 80
fat (%)   ≤ 4,0  ≤ 8,0
Moisture (%)  ≤ 4,5  ≤ 5,5
Ash (%)   ≤ 8,0  ≤ 3,5
pH   6,2-6,8  ≥ 6,0
Insolubility (ml)  ≤ 1,25  ≤ 1,0
Lactose (%)  ≤ 50  ≤ 8,0
Purity (disc)  A, A/B  A, A/B

MICROBIOLOGICAL PARAMETERS:
Total Plate Count /g ≤ 10 000 ≤ 10 000
Coliforms /0,1 g absent  absent
E. – Coli /0,1 g  absent  absent
Salmonella /25 g absent  absent
Antibiotics  absent  absent
Yeast /g   ≤ 50  ≤ 50
Mould /g  ≤ 50  ≤ 50

STORAGE: 
Product must be stored in a cool, dry place, at 
temperature below 20°C and relative humidity below 
75%, product has a 18 months shelf life in the original 
packaging. 

PACKAGING:
Four-layer paper bag with polythene inner bag, 
25 kg net.

PRODUCT DESCRIPTION: 
Whey protein concentrate is manufactured by 
drying the material resulting from removal of 
sufficient nonprotein constituents from pasteurized 
whey. 

CONCENTRATE 
WHEY PROTEIN  
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PERMEATE
PRODUCT DESCRIPTION:  
Whey permeate, also known as deproteinized whey 
is the by-product of the production of 
whey protein concentrates. 

CHARACTERISTIC:
White  to yellowish colour, free flowing powder, typical 
milk taste and smell without foreign odour.

APPLICATIONS: 
Biscuits, bakery, drinks, confectionery and other 
favorable application.

BENEFITS:
Reduction of cost, rich in lactose and mineral salts.

CHEMICAL PARAMETERS:
Protein (%)  ≤ 5
Fat (%)   ≤ 1,25
Moisture (%)  ≤ 4,0
Ash (%)   ≤ 7,5
pH   6,0 – 6,8
Insolubility (ml)  ≤ 1,25
Lactose (%)  ≥ 80
Purity (disc)  A, A/B

MICROBIOLOGICAL PARAMETERS:
Total Plate Count/g ≤ 20 000
Coliforms /0,1 g absent
E- Coli /0,1 g  absent
Salmonella /25 g absent
Antibiotics  absent 
Yeast /g   ≤ 50
Mould /g  ≤ 50

STORAGE: 
Product must be stored in a cool, dry place,
at temperature below 20°C and relative humidity 
below 75%, product has a 18 months shelf life in the 
original packaging. 

PACKAGING:
Four-layer paper bag with polythene inner bag, 
25 kg net.

PERMEATE & LACTOSE
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CHARACTERISTIC:
White to yellowish colour, free flowing powder, typical 
milk taste and smell without foreign odour.

APPLICATIONS: 
Confectionery, milk chocolate, bakery, beverage 
whiteners, ice cream, chocolate drinks, yoghurts, frozen 
foods, drinks.

BENEFITS:
Major source of energy for the newborns, reduction 
cost, flavor fixer.

CHEMICAL PARAMETERS:
Lactose (%)  ≥ 98
Protein (%)  ≥ 0,1 
Moisture (%)  ≤ 0,5
Ash (%)   ≤ 0,5
pH   4,5-7,5
Insolubility (ml)  ≤ 0,01
Purity (disc)  A, A/B

MICROBIOLOGICAL PARAMETERS:
Total Plate Count/g ≤ 10 000
Coliforms /0,1 g absent
E- Coli /0,1 g  absent
Salmonella /25 g absent
Antibiotics  absent 
Yeast /g   ≤ 50
Mould/g  ≤ 50

STORAGE: 
Product must be stored in a cool, dry place, 
at temperature below 20°C and relative humidity 
below 75%, product has a 18 months shelf life in the 
original packaging. 

PACKAGING:
Four-layer paper bag with polythene inner bag,  
25 kg net.

PRODUCT DESCRIPTION: 
Lactose is a free flowing powder manufactured 
from fresh pasteurized sweet whey through 
membrane filtering, crystallization, refining and 
drying processes.

LACTOSE
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CASEIN & CASEINATES

CASEINATES
SODIUM & CALCIUM

PRODUCT DESCRIPTION: 
is obtained through performance 
of extrusion process of acid casein i.e. dissolving 
casein and processing in 135 °C for 15 sec.

CHARACTERISTIC:
White to yellowish colour, free flowing powder, typical 
milk taste and smell without foreign odour.

APPLICATIONS:
Food supplements, sports nutrition, coffee creamers, 
drinks and dietetic products, meat industry, bakery, 
processed and hard cheese.

BENEFITS:
Improvement of nutrition features, high emulsification, 
gelling properties (good viscosity), enrich products with 
organic amino-acids, foaming capability, water and 
fat absorbability.

CHEMICAL PARAMETERS:
Protein (%)  ≥ 87 (92,5% in dry matter)
Fat (%)   ≤ 2,0
Moisture (%)   ≤ 6,0
Ash (%)   ≤ 4,5
pH   ≤ 7,0
Insolubility (ml)  ≤ 1,2
Lactose (%)  ≥ 0,5  
Purity (disc)  A, A/B

MICROBIOLOGICAL PARAMETERS:
Total Plate Count/g ≤2 000
Coliforms /0,1g  absent
E- Coli /0,1 g  absent
Salmonella /25 g absent
Antibiotics  absent 
Yeast /g   ≤ 50
Mould /g  ≤ 50

STORAGE: 
Product must be stored in a cool, dry place, at 
temperature below 25°C and relative humidity below 
65%, product has a 2 years shelf life in the original 
packaging. 

PACKAGING:
Four-layer paper bag with polythene inner bag,
25 kg net.

CERTIFICATES:
Kosher certificate is available.
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CASEINATES
CHARACTERISTIC:
White  to yellowish colour, free flowing powder, typical 
milk taste and smell without foreign odour.

APPLICATIONS:
Processed and hard cheese, glazing agent for bakery 
products, meat sauces, industrial applications such 
as labels, paper, glue and flooring, paints, plastics, 
aluminum foil.

BENEFITS:
High protein, emulsifier properties, replacement for 
MPC and WPC.

CHEMICAL PARAMETERS:
Protein (as is %)  ≥ 83 
Fat (%)   ≤ 2,0
Moisture (%)  ≤ 12
Ash (%)   ≤ 2,5
Acidity (%)  ≤ 0,7
Insolubility (ml)  ≤ 0,2
Lactose (%)  ≤ 0,6
Purity (disc)  A, A/B

STORAGE: 
Product must be stored in a cool, dry place at 
temperature below 25°C and relative humidity below 
65%, product has a 2 years shelf life in the original 
packaging. 

PACKAGING:
Four-layer paper bag with polythene inner bag,
25 kg net.

CERTIFICATES:
Kosher certificate is available.

REMARKS:
Acid Casein Mesh (30,60,100) is available.

PRODUCT DESCRIPTION: 
is obtained in the process of continued 
casein coagulation from skimmed milk  
under the influence of sour whey.

CASEIN
ACID
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