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Milk Powders
Skimmed Milk Powder
Skimmed Milk Powder is a dairy product made by
evaporating fresh pasteurized skimmed cow’s milk
in the process of spray-drying.
The product is a loose, homogenous powder
of white, uniform color and typical smell
for pasteurized milk, without foreign tastes
and flavors.

Protein

Min. 34 %

Moisture

Max. 4,0 %

Fat

Max. 1,25 %

pH

Max. 7,0

Ash

Max. 8,5 %

Lactose

52 – 55 %

Full Cream Milk Powder

Fat Filled Milk Powder

Full Cream Milk Powder is a dairy product obtained
through the process of evaporation of water from
the pasteurized whole cow’s milk with the help
of vacuum pump. Later, the product is spray-dried
and full cream milk powder is collected.
The powder form of full cream milk retains all
the qualities of the liquid milk but has a significantly
extended shelf life.
Foodcom offers a product with a clean flavor,
high nutritional value, and a white to cream color.
It has a clean smell without foreign odors.

Fat Filled Milk Powder is manufactured by blending
vegetable fat and high-quality skimmed milk.
This mixture is then spray-dried. Fat filled milk
powder can be a total or only partial whole milk
powder / full cream milk powder substitute, as it is
more economical. It can be achieved thanks to
similar organoleptic, physical, and chemical
properties.

Protein

Protein

Moisture

26 %
Max. 4,0 %

Moisture

Min. 24 %
Max. 3,5 %

Fat

24 – 28 %

Fat

28,0 %

pH

6,5 – 6,8

pH

Min. 6,0

Ash

Max. 7,5 %

Ash

Max. 6,5 %

Lactose

Max. 38 %

Lactose

Max. 42 %
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Milk Powders
Buttermilk Powder

Lactose

Buttermilk powder is obtained by spray-drying the
buttermilk
–
a
by-product
of
butter
production. When the fat-filled cream is churned to
extract butter, the liquid buttermilk is separated. Its
composition of lactose, proteins, and minerals is
similar to skimmed milk but contains more fat. The
final product is a cream-colored powder with a
clean taste. Spray-dried buttermilk powder has an
excellent solubility rate. The product is a nutritious
source of calcium, potassium, riboflavin, vitamin
B12, and phosphorus.

Lactose is natural milk sugar. It makes up 3,5%5,0% of cow’s milk and can be extracted by a
filtration process with the use of centrifuges. The
product goes through a series of washing steps in
order to separate the lactose from the proteins,
minerals, and debris. Then it is crystallized and
crushed, and the final product is obtained in a pure
form of a free-flowing fine powder of light yellow
color.

Protein

Protein

≤ 0,5 %

Moisture

≤ 0,5 %

34 %

Moisture

3%

Fat

3–4%

Fat

Max. 0,3 %

pH

4,0 – 5,0

pH

4,5 – 7,0

Ash

Max. 8 %

Ash

≤ 0,5 %

Lactose

≥ 49,5 %

Lactose

≥ 99%

Milk Permeate

Rennet Casein

Milk permeate is a co-product of the production
of the Milk Protein Concentrate. It is obtained after
the milk ultrafiltration process of protein and fat
extraction. The final product is obtained with
the use of spray drying technology.
Milk permeate has a similar composition to whey
permeate, however, the latter undergoes more
processing steps thus, the organoleptic profile
may differ. Typically, milk permeate is found in the
form of free-flowing powder characterized
by a clean, consistent taste and pale cream color.

The rennet casein is made from skimmed milk
coagulated with rennet. After coagulation,
it is separated from the whey proteins, lactose,
and minerals in order to purify the final product.
Later, it is concentrated and dried.
The final product comes in the form of a smallgrained, free-flowing powder of creamy white
color, with neutral odor and taste.

Protein

Protein in dry matter

4,5 %

Min. 90

Moisture

Max. 3,0 %

Moisture

Fat

Max. 1,0 %

Fat

Max. 1 %

pH

Min. 6 at 10 %

pH

8,8 – 7,2

Ash
Lactose

Max. 9,0 %
82 %

Ash
Lactose

Max. 10 %

Min. 7,5 %
4,5 – 7,0
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Milk Powders

Acid Casein
The acid casein is made from pasteurized
and skimmed milk coagulated with hydrochloric
acid. After coagulation and the curd formation,
it is separated and rinsed from the whey proteins
in order to purify the final product. Later,
it is concentrated, ground, and dried.
The final product comes in the form of a smallgrained, free-flowing powder of light color,
with a neutral odor and taste.

Protein

Min. 93,0 %

Moisture

Max. 12,0 %

Fat

Max. 2,0 %

pH

Max. 4,9

Ash

Max. 2,4 %

Acidity T°

Max. 50,0

Colostrum
Colostrum powder is obtained from a foremilk
produced by the female mammal shortly after
parturition. Colostrum is the first nutrient received
by neonates as it contains all indispensable
nutrition components enabling the proper growth.
Foodcom provides colostrum powder obtained
from bovine colostrum. The product is a paleyellow powder with a mild odor typical of milk.

Protein

Min. 60 %

Moisture

Max. 8,0 %

Fat

Max. 7,0 %

Ash

Max. 7,0 %

Assimilable carbohydrates
Saturated fatty acids
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Max. 20,0 %
Max. 4,0 %

Milk Protein Concentrate 80%
Milk Protein Concentrate. (MPC) is a concentrated
milk powder that most usually contains 80% milk
protein. It is produced from fresh, pasteurized skim
milk by filtration, evaporation, and spray drying.
In different varieties of MPC, the level of lactose
is dependent on the level of protein – the more
protein is found in MPC the less lactose it contains.
The final product is a loose powder of clean, milky
taste and smell.
To cater to our Business Partners needs we can
provide MPC with other protein content:
MPC 60%, MPC 70%, MPC 85%
Protein

Min. 80,0 %

Protein in dry matter

Min. 85,0 %

Moisture

Max. 6,0 %

Fat

Max. 2,0 %

pH

6,60 – 7,0

Ash

7,0 – 8,0 %

WHEY

Whey Powders
Sweet Whey Powder
Sweet Whey Powder (SWP) is produced by drying
Sweet Whey Concentrate - a by-product from hard
cheese production. Foodcom provides SWP
which undergoes the procedure of spray drying
used to ensure a good flow.
Sweet Whey Powder is a loose, uniform powder
soluble in water. It has a light cream color
and a typical smell of sweet whey powder without
other aftertastes or other smells.

Protein

Min. 11,0 %

Moisture

Max. 4,0 %

Fat

Max. 2 %

pH

Min. 6,0

Ash

Max. 8,0 %

Lactose

Min. 70,0 %

Acid Whey Powder

Demineralized Whey Powder

Acid Whey Powder (AWP) is a by-product of cheese
or acid casein production. It is produced by drying
fresh whey obtained from soft white cheese. With
the use of microbial fermentation, milk pH
becomes lower and lactose is changed into lactic
acid.
Acid Whey Powder is characterized by lower lactose
content and thus the taste is more acidic than
sweet. The acidity is around 4,5 ph. The product
is a loose powder of cream color and slightly acidic
flavor.

Demineralized Whey Powder (DEMI) is produced
through the removal of part of minerals from liquid
sweet whey. Depending on the purpose,
many techniques are combined: ion exchange,
electrodialysis,
ultrafiltration,
microfiltration,
or nanofiltration.
DEMI is a loose and uniform powder in a slightly
creamy and yellow color. Its easily crumbling
and slight caking is allowed. It is without any
foreign flavors and smells.

Protein

Protein

Min. 11,0 %

11,0 ± 1,0 %

Moisture

Max. 4,0 %

Moisture

Fat

Max. 2,0 %

Fat

Max. 1,50 %

pH

Min. 4,5

pH

Min. 5,8

Ash

Max. 10,0 %

Ash

Lactose

Min. 72,0 %

Lactose
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Max. 4 %

Max. 5,6 %
Min. 70,0 %

Whey Powders
Permeate
Permeate is produced from fresh pasteurized skim
milk, formed after the ultrafiltration of milk
in the process of sweet cheese production
to extract proteins and fats. The product is then
dried using advanced spray drying techniques.
The product is sometimes called “deproteinized
whey” when it is obtained from whey. The final
product is a free-flowing, homogenous, powder of
white
creamy
to
yellow
color,
without foreign odors and tastes.

Protein

3–5%

Moisture

Max. 4,0 %

Fat

1,5 %

pH

5,6 – 6,5

Ash

Max. 8,5 %

Lactose

Max. 76 %

Whey Protein Concentrate 35%

Whey Protein Concentrate 70%

Whey Protein Concentrate 35% (WPC 35)
is obtained in the production of sweet whey
with the use of an advanced ultrafiltration process
at very low temperatures. Such treatment enables
the protein content to be no less than 35%
in dry matter. The levels of lactose, protein,
and amino acids are similar between WPC 35
and Skimmed Milk Powder, while the latter
also contains casein. WPC 35 is an inexpensive
source of dairy solids and protein as well as
vitamins, calcium, riboflavin, and niacin.

Whey Protein Concentrate 70% (WPC 70) is
obtained in the production of sweet whey with the
use of an advanced ultrafiltration process at very
low temperatures. Such treatment reduces a
certain amount of non-protein components in
order to receive a product with protein levels
amounting to a minimum of 68%.

Protein

Protein

Min. 35,0 %

Min. 68 %

Moisture

Max. 5,0 %

Moisture

Fat

Max. 3,5 %

Fat

5,2 %

pH

6,0 – 7,0

pH

6,0 – 7,3

Ash
Lactose

Max. 9,0 %
Max. 53,0 %

Ash
Lactose

2,0 – 5,0 %

Max. 8,0 %
13,0 – 18,0 %
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Whey Powders
Whey Protein Concentrate Regular 80%

Whey Protein Concentrate 80% Instant

Whey Protein Concentrate 80% (WPC 80)
is obtained in the production of sweet whey with
the use of an advanced ultrafiltration process
at very low temperatures. Such treatment reduces
a certain amount of non-protein components
in order to receive a product with protein levels
amounting to a minimum of 80%. Compared to
WPC 34, the product contains much lower levels
of lactose and sodium but increased content
of branched-chain amino acids.
The final product comes in the form of a freeflowing, homogenous powder of creamy white
to yellow color, without foreign odors or tastes.
WPC is unflavored and thus can be given any flavor
or aroma.

Whey Protein Concentrate 80% Instant (WPC 80
Instant) is obtained in the production of sweet
whey with the use of an advanced ultrafiltration
process at very low temperatures. Such treatment
reduces a certain amount of non-protein
components in order to receive a product with
protein levels amounting to a minimum of 80%.
Compared to WPC 34, the product contains much
lower levels of lactose and sodium but increased
content of branched-chain amino acids.
The final product comes in the form of a freeflowing, homogenous powder of creamy white
to yellow color, without foreign odors or tastes.
WPC 80 Instant is unflavored and thus can be given
any flavor or aroma. Instant concentrate dissolves
easily even in cold water and increases
the absorption of protein.

Protein

Protein

Min. 80 %

Moisture

5,0 – 6,5 %

Moisture

Min. 80 %
5,0 – 6,5 %

Fat

Max. 8 %

Fat

Max. 11,5 %

pH

6,0 – 7,0

pH

6,0 – 7,0

Ash

Max. 3,5 %

Lactose

5%

Ash

Max. 5,5 %

Lactose

5 –8 %

Protein

Min. 85 %

Whey Protein Isolate
Whey protein isolate is obtained by concentration
and purification of Whey Protein Concentrate (WPC)
to reduce the content of fat and carbohydrate
in whey. The process can be conducted with the
use of membrane separation or ion exchange.
WPI is considered a product of the highest purity
and concentration of protein.
WPI consists of at least 85% of protein and little
lactose (less than 1%) - which can be a huge
advantage for people with lactose intolerance.
Moreover, the product has low residual sodium
content and low lipid rates. Despite the purification
process, WPI still retains high levels of calcium and
amino acids.
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Moisture

Max. 5,5 %

Fat

Max. 1,3 %

pH

Min. 6,0

Ash
Lactose

2,0 %
5%

Cheeses
Gouda 45%
Gouda 45% is a Dutch yellow cheese made from
cow’s milk. It is a ripened (semi) hard type cheese.
The process of Gouda cheese manufacture involves
coagulation with rennet, whey and lactose removal,
cooking, brining, and molding. The ripening
process takes between 4 weeks to over a year
depending on the expected final product. Gouda is
one of the most popular cheeses all over the world.

Fat

Min. 26 %

Fat in dry matter

Min. 45 %

Moisture

43 – 48 %

Gouda 48%

Edam 30%

Gouda 48% is a Dutch yellow cheese made from
cow’s milk. It is a ripened (semi) hard type cheese.
The process of Gouda cheese manufacture involves
coagulation with rennet, whey and lactose removal,
cooking, brining, and molding. The ripening process
takes between 4 weeks to over a year depending
on the expected final product. Gouda is one of the
most popular cheeses all over the world.

Edam 30% is a semi-hard cheese that originates
in the Netherlands. It is produced from partially
skimmed pasteurized cow’s milk and its
manufacture includes heating, whey separation,
and curd formulation. Similar to other semi-hard
cheeses, Edam also undergoes the process of saltbrining. The cheese is characterized by a slightly
salted and hazelnut taste.
Edam cheese is suitable for direct consumption as
a table snack or on-the-go product. It is also widely
used for cooking and as an ingredient in pizza
toppings. It is also suitable for grating, shredding,
and slicing.

Fat

Fat

Min. 15 %

Fat in dry matter

Min. 30 %

Moisture

45 - 49 %

Min. 26,5 %

Fat in dry matter
Moisture
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Min. 48 %
41,5 - 44,5 %

Cheeses

Edam 40%
Edam 40% is a semi-hard cheese that originates in
the Netherlands. It is produced from partially
skimmed pasteurized cow’s milk and its
manufacture includes heating, whey separation,
and curd formulation. Similar to other semi-hard
cheeses, Edam also undergoes the process of saltbrining. The taste of Edam is mild, delicate, clean,
and slightly nutty. Edam’s taste grows stronger with
maturing.

Fat

Min. 22 %

Fat in dry matter

Min. 40 %

Moisture

Min. 45 %

Cheese analogue
Cheese analogue (also known as imitation cheese
or cheese alternative) is a cheese product made by
partially or fully replacing milk fat with vegetable
fat. In the case of whole milk fat being replaced,
the product is also called “vegan cheese”.
Other production standards are the same
as in regular cheeses production.
Cheese analogues are widely chosen for their costeffectiveness and the simplicity of their
manufacture. The product can be largely diversified
in its formulation and therefore suitable for many
applications.

Fat

16 - 20 %

Fat in dry matter

34 - 40 %

Moisture

Max. 46 %
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Cheeses

Cagliata 45%

Cagliata 48%

Cagliata 45% is a semi-hard cheese produced from
cow’s milk. The production of Cagliata 45% is based
on the coagulation of pasteurized milk with
microbial rennet. The coagulated cheese curds are
dried and formed into blocks, which are then
dipped in the brine solution. The cheese is
formulated in a rectangular block with holes that
are evenly distributed.

Cagliata 48% is a semi-hard cheese produced from
cow’s milk. The production of Cagliata 48% is based
on the coagulation of pasteurized milk with
microbial rennet. The coagulated cheese curds are
dried and formed into blocks, which are then
dipped in the brine solution. The cheese is
formulated in a rectangular block with holes that
are evenly distributed. Cagliata cheese supplied by
Foodcom S.A. is soft and elastic, with a pale yellow
to white color and mild, slightly acidic flavor.

Fat

Fat

27 – 29 %

Fat in dry matter
Moisture
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45 %
Max. 44 %

Fat in dry matter
Moisture

27 – 29 %
48 %
Max. 44 %

Cheeses

Mozzarella 40%

Maasdam 45%

Mozzarella is a fresh, rennet traditionally southern
Italian cheese made from pasteurized cow’s milk.
The production of mozzarella initiates with the
pasteurization of milk and adding starter cultures in
order to produce the casein coagulum. Later, the
whey is separated and drained. The obtained curd
is formed, milled, treated with hot water, and
eventually brined. Mozzarella cheese does not
undergo the process of aging. The final product has
a sweet, mild taste and low moisture content. The
texture is firm with a smooth surface and white to
ivory color.

Maasdam 45% is made from pasteurized cow’s
milk. It is a Swiss-style Dutch rennet cheese
characterized by a faster maturation process than
other Dutch cheeses. Maasdam usually matures for
over at least 4 weeks. It can be used as a less
expensive substitute for Swiss Emmental.
Maasdam is suitable for direct consumption in
sandwiches, panini, and bagels as well as a table
snack or on-the-go product. It is also suitable for
grating, shredding, and slicing. In addition, it is
used as an ingredient in bakery goods, pre-made
dishes, sauces, dips, pizza toppings, and soups.

Fat

Min. 21%

Fat

Min. 24 %

Fat in dry matter

Min. 40%

Fat in dry matter

Min. 45 %

Moisture

47 - 51 %

Moisture

38,5 – 43 %
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Cheeses
Coloured Cheddar

Tilsiter Cheese

White Cheddar
Red Cheddar
Cheddar cheese is considered a somewhat hard,
matured natural cheese. This is one of the most
popular types of cheese in the world, especially in
the UK and in the US. The aging of the cheese can
be distinguished from the different types of Young
curd, Mature, Mild, Vintage forms.
Cheddar cheese is manufactured from fresh cow’s
milk by coagulating it with rennet in order to
separate the curds and whey. Later, the cheese
curd is salted and milled before being molded
and left to ripen. The aging process takes between
6 to 24 months.
Typically, Cheddar has a yellow-orange/ivory
color but Foodcom S.A. delivers also a white type without colorants or red - a colored one.
Cheddar has a spicy, slightly sour, and nutty flavor
but some varieties depend on maturity.
Foodcom S.A. supplies Cheddar that can be used
in a variety of industrial applications. It can be
shredded, grated, or melted, which can be useful
in the bakery and confectionery industry. Other
main applications for Cheddar cheese include
cheese-based sauces and dips, soup premixes,
flavored crackers, and chips. Cheddar is also
destined for direct consumption in snacks
and as an ingredient of sandwiches, toasts,
burgers, and tortillas.
Fat

Min. 50 %

Fat in dry matter

63 %

Moisture

37 %
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Tilsit is a semi-hard Swiss-Dutch rennet cheese made
from
raw
or
pasteurized
cow’s
milk.
The production process includes warming the milk,
adding rennet and color, cutting the formed curd,
draining the whey, molding and salting the curd. Tilsit
should age for at least 2 months.
Depending on the method of aging and
the techniques used in curd cheese processing,
we can extract soft and hard cheeses. Each group
is appropriately divided into special types - from
those with a sweet and delicate flavor to exquisite
cheeses with a pinch of spiciness. It is in a light-yellow
color
with
a
medium-firm
texture
and irregular holes.

Fat
Fat in dry matter
Moisture

Min. 24 %
45 ± 2 %
Max. 44 %

FATBUTTERS

Fats-Butters
Unsalted Sweet Cream Butter
The name butter is reserved for products without
vegetable fat admixtures with a specific milk fat
content - at least 82% (not more than 16% water
and 2% dry non-fat milk). It is made in the process
of churning fresh or fermented cream or milk
in a special machine, to break the membranes
of fat globules and in that way separate the
butterfat from the buttermilk.
The final product is a dense, smooth body of yellow
color and a typical smell.

Fat

Min. 82 %

Moisture

Max. 16 %

Salt

Max 0,02 %

pH

6,3 – 6,0

Lactic Butter

Whey Butter

Lactic butter (also called cultured butter) is made
from pasteurized cow’s milk that has been
fermented with lactic acid, in a continuous churning
and kneading process. Lactic butter has a uniform
light creamy to yellow color and a sweet, slightly
acidic flavor, which is a result of adding from 1
to 3% of a milk culture. The product has a cohesive,
unitary texture and a smooth, dry surface.
Lactic butter is primarily used in the baking
industry, confectionery industry, as well as an
ingredient of many dishes.

Whey butter is a by-product of cheesemaking when
the cream is separated from whey and then
transferred into butter. Unlike conventional fresh
butter produced from milk, the butterfat from
whey butter is subjected to the preliminary process
of cheese making. Whey butter is considered
a high-end product as its production requires time
and specific skills.
Whey butter is mainly used in the production
of pastries, biscuits, croissants, and other baked
products.

Fat

Min. 82 %

Fat

Min. 82 %

Moisture

Max. 16 %

Moisture

Max. 16 %

Salt

Max 0,2 %

Salt

0%

pH

6,3 - 6,9
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pH

4,0 – 6,8

Fats-Butters
Frozen Butter

Butter Cubes 200 gram / 250 gram

The name butter is reserved for products without
vegetable fat admixtures with a specific milk fat
content - at least 82% (not more than 16% water
and 2% dry non-fat milk). It is made in the process
of churning fresh or fermented cream or milk
in a special machine, to break the membranes
of fat globules and in that way separate
the butterfat from the buttermilk. The product
is then frozen at min. -18 °C. The final product is
a dense body of yellow color and a typical smell.
Butter has many functional properties such as
a great texture and rich taste that are very useful
for the baking and confectionery industry.

The name butter is reserved for products without
vegetable fat admixtures with a specific milk fat
content - at least 82% (not more than 16% water
and 2% dry nonfat milk). It is made in the process
of churning fresh or fermented cream or milk
in a special machine, to break the membranes of
fat globules and in that way separate the butterfat
from the buttermilk.
The final product is a dense, smooth body of yellow
color and a typical smell.
Foodcom can provide butter cubes packed in
Foodcom’s brand, as well as a brand of a Customer.

Fat

Min. 82 %

Fat

Min. 82 %

Moisture

Max. 16 %

Moisture

Max. 16 %

Salt

Max 0,02 %

pH

6,3 - 6,9

Salt
pH

Max 0,02 %
4,0 – 6,8

Salted Butter
The name butter is reserved for products without
vegetable fat admixtures with a specific milk fat
content - at least 82% (not more than 16% water
and 2% dry non-fat milk). It is made in the process
of churning fresh or fermented cream or milk
in a special machine, to break the membranes of
fat globules and in that way separate the butterfat
from the buttermilk.
Salted butter is made from cow's milk with
the addition of salt. Besides being a taste enhancer,
salt also has a preservative effect and extends
the shelf life of butter.

Fat

Min. 82 %

Moisture

Max. 16 %

Salt

Max. 2 %

pH

6,3 - 6,9
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Fats-Butters
Anhydrous Milk Fat

Bio Butter (Organic)

Anhydrous milk fat (AMF) can be made from butter
or 35%-45% cream depending on the season.
The production process consists of removing
almost all the water and non-fat solids with the use
of centrifuges. Thanks to this, the product is easier
to preserve and store as it contains less water.
Foodcom supplies AMF that contains at least 82%
milkfat.
Anhydrous Milk Fat has a regular texture and soft,
creamy taste.
Anhydrous Milk Fat is used in the production
of baked goods in order to obtain a more elastic
texture, enhance the flavor, and add a golden color.
It has a high melting point and is thus used widely
in the production of pastries and the industrial
lamination process. In the manufacture of ice
cream, using AMF allows for obtaining a smooth,
rich, and creamy mouthfeel. The addition of AMF
also enhances the stability of butter in higher
temperatures.

The name butter is reserved for products without
vegetable fat admixtures with a specific milk fat
content - at least 82% (not more than 16% water
and 2% dry nonfat milk). It is made in the process
of churning fresh or fermented cream or milk
in a special machine, to break the membranes of
fat globules and in that way separate the butterfat
from the buttermilk. The final product is a dense,
smooth body of yellow color and a typical smell.
Bio Butter is the product with a Bio Certificate.
It means that the product is traceable back to
the dairy farmers. Moreover, only EU certified raw
material can be used for products for the EU
market. Bio butter delivered by Foodcom is obliged
to have a minimum of 95% organic ingredients.
The certification restricts the use of additives
and processing aids and does not allow GMOs
for any purpose. As an established European dairy
provider Foodcom is able to deliver BIO butter
with Halal/Kosher certification.

Fat

Min. 82 %

Fat

Min. 82 %

Moisture

Max. 16 %

Moisture

Max. 16 %

Salt

0%

pH

6,3 - 6,9
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Salt
pH

Max 0,02 %
4,0 – 6,8

LIQUID
DAIRY
PRODUCTS

Liquid Dairy Products
Raw Milk

Skimmed Milk

Raw milk is a homogenous liquid with a
characteristic smell and creamy white color. The
product is directly collected from farm animals. It
contains fats, proteins and lactose in variable
amounts. Milk is the base-line product for the
majority of dairy segments. Depending on the
process, it is used in the production of yogurts,
butters, cheeses, creams, and many more.

Skimmed Pasteurized Milk is prepared from raw
milk by mechanically separating almost all fat
and reducing its saturation to 0,05% or less.
The product is also pasteurized to remove
any pathogens and extend shelf life.
Skimmed Pasteurized Milk has a liquid form
and solid, white color. It has a typical smell
and taste of a pasteurized milk product, without
foreign odors.

Temperature

Temperature

pH

2 – 8 °C

6,55 – 6,8

pH

Protein

3,0 – 4,0 %

Protein

Fat

2,8 – 5,0 %

Fat
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4 – 6 °C

6,6 – 6,8
3,0 – 4,0 %
≤ 0,05 %

Liquid Dairy Products
Skimmed Milk Concentrate 35%

UHT Milk

Skimmed Milk Concentrate 35% (SMC 35%) is
produced from fresh pasteurized cow’s skimmed
milk by removing the water. SMC is a white liquid of
creamy texture and a clean, milky smell. It contains
about 35% dry matter. Skimmed milk concentrate is
used in the production of flavored milks and low-fat
yogurts. SMC is produced through water removal
from skimmed milk. One method is evaporating the
water by increasing the temperature, another one
is by reverse osmosis using the membrane to
separate water from the dry ingredient.

UHT milk is produced by heating milk to around
140ᵒC for 2-5 seconds in order to sterilize the
product and eradicate bacterial growth which
causes the milk to spoil. Milk is the base-line
product for the majority of dairy segments.
Depending on the process, it is used in the
production of yogurts, butters, cheeses, creams,
and many more. Such high temperature treatment
extends shelf life of the product with less chemical
intervention than the other lower-temperature
processes. This allows us to obtain a higher-quality
end product.

Temperature

2 – 6 °C

pH

6,3 – 6,7

Temperature

Dry matter

32 - 35 %

pH

Protein

Min. 6 %

Protein

Fat

0,2 - 0,3 %

Fat

Max. 25 °C
6,5 - 6,8
3,2 %
0,5 - 3,5 %

Organic Raw Milk
The production of organic milk is a closely
monitored, environmentally friendly process. Local
forage and pasture land are managed without
the use of pesticides, chemical fertilizers,
and genetically modified organisms (GMO).
Dairy cows are fed organic feed and the use of
synthetic hormones is prohibited while antibiotics
are allowed only when necessary. Organic milk
and
derived
products
are
associated
by the consumers with sustainable agriculture
and health benefits.
Organic raw milk is a homogenous liquid
with a characteristic smell and creamy white color.
The product is directly collected from farm animals.
It contains fats, proteins, and lactose in variable
amounts.

Temperature

Max. 6 °C

pH

6,55 – 6,8

Protein

3,0 – 4,0 %

Fat

2,8 – 5,0 %
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Liquid Dairy Products
Whey Concentrate
Whey Concentrate is a homogenous, viscous liquid of creamy or light-yellow color. It has a typical delicate
sweet taste of the cheese whey with no foreign odors. Liquid whey concentrate is
a by-product of cheese manufacture and is produced through ultrafiltration of fresh whey
and partial evaporation of water. Liquid whey concentrate is usually used as an additive to both animal feed
and food products such as yogurts, fresh cheeses, sweeteners, sports nutrition, confectionery, and baked
goods. We offer LWC that contains either 18% or 32 % of dry matter.

Whey Concentrate 18%
Temperature
pH

Whey Concentrate 32%
2 - 6°C
6,1 – 6,5

Dry matter

17 – 19 %

Temperature
pH
Dry matter

2 - 6°C
6,1- 6,5
28 – 32 %

Protein

> 2,5 %

Protein

> 2,5 %

Fat

> 0,4 %

Fat

> 0,4 %

Lactose

< 12 %

Lactose

< 12 %
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Liquid Dairy Products

Buttermilk Concentrate

Cream 40%

Buttermilk concentrate is produced from milk
with the use of a cream separator. Buttermilk is
acidified to pH4 or less in order to allow
the concentration of the product.
Buttermilk concentrate contains high levels
of phospholipids which serve as emulsifiers.
Moreover, they are used for enhancing the features
of baked goods, chocolate, and other dairy
products. Buttermilk concentrate also improves
smoothness and texture in e.g. spread cheeses.

Cream 40% is produced by separating fat from milk
through the centrifugation process. The end
product is an emulsion of water and fat, containing
also proteins, minerals, calcium and vitamins. The
fat content in pasteurized cream is between 38%
and 42%. Dairy cream is a uniform, typically white
liquid without foreign bodies, butter lumps, oil or
foam. It has a pure smell and flavor.

Temperature

Temperature

pH

2 – 6 °C

2 – 6 °C

6,3

pH

6,4 – 6,85

Dry matter

18 – 24 %

Fat

38 – 42 %

Protein

Min. 11 %

Protein

1,8 – 2,5 %
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PLANTBASED
PROTEINS

PLANT-BASED PROTEINS

Soy Flour Non-GMO
Non-GMO soybeans are thoroughly cleaned to
remove dirt and debris, to be then cracked,
dehulled, and turned into flakes, from which oil
is extracted with the use of solvent. The soy flour
is then produced by milling non-genetically
modified soybean flakes.
Final soy flour is a fine powder of creamy or lightyellow color.
Soy flour and soy derivatives are some of the most
popular components of animal feed, calf milk
replacers,
poultry
nutrients,
aquatic
feed,
and pet food.
Non-GMO soy flour is rich in high-quality protein,
fiber, iron, and calcium.

Protein
Fiber

Min. 46 %
Max. 6,0 %

Soy Protein Concentrate Non-GMO

Vital Wheat Gluten 75-80%

Soybean protein concentrate (SPC)(60-65% protein)
is a purified product obtained from toasted
dehulled and defatted soybean meal by separation
from carbohydrates (soluble sugars) using
the latest, state-of-the-art extraction technology
in the EU. Soybean protein concentrate is a popular
ingredient of animal nutrition products for a variety
of species. It is a popular ingredient of calf milk
replacers, veal and rearing calves, poultry
and piglet food, and aquaculture nutrition. SPC is
also characterized by water binding, textureenhancing,
and
emulsification
properties,
and it allows for water and fat retention.

The product is manufactured by hydrating dense
wheat flour to activate the gluten and then altering
the hydrated mass to eliminate the starch,
extracting only the gluten. The gluten is then dried
and ground back into a powder. Vital wheat gluten
is a great source of plant-based proteins. It also
serves as a meat substitute in vegetarian cuisines
and is especially recognized as a meat substitute
known as seitan. Vital wheat gluten is also used in
the production of pet food, as well as in feed for
fish, calves, and piglets.

Protein

Protein

Fat

56 – 60 %
5%

Fat

75 – 83 %
2–5%
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PLANT-BASED PROTEINS
Hydrolyzed Wheat Gluten

Native Wheat Starch

Hydrolyzed wheat gluten is obtained from wheat
flour. The process involves separating the gluten
protein from wheat starch. This protein is
enzymatically hydrolyzed into small, soluble protein
and peptides before drying. Wheat gluten is a
fraction of wheat grains composed mainly of
proteins - glutenin and gliadin, as well as sugars
and fats, subjected to enzymatic hydrolysis to
obtain soluble amino acids - proline and leucine,
and glutamic acid. It is used in animal feed, pet
food, and aqua feed products, as well as calf milk
replacers - combined with synthetic amino acids is
a favoured substitute for milk proteins. It is also an
excellent source of Glutamic acid for incorporation
in young piglet diet and recovery diet for pets.

Native wheat starch is a purified, unmodified,
and natural product obtained from plants. Wheat
is first cleaned, dehulled, and milled, then to be
processed with the use of water in order to
separate the starch. The product is in the form of
white, fine powder of neutral smell and
taste. Native wheat starch is widely used in food
products such as confectionery, desserts, baked
goods, and snacks, as well as ready meals,
custards, dry soups, and sauce premixes. It is an
ingredient of batter and breading mixtures. Native
wheat
starch
is
also
used
in the pharmaceutical sector. A large portion of
Wheat Starch is used by the paper making
industry.

Protein

80 – 85 %

Protein

Fat

Max. 6 %
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0,2 – 0,3 %

PLANT-BASED PROTEINS
Potato Protein – Feed Grade

Native Potato Starch

Potato protein feed grade is obtained through
cleaning, steaming, and peeling the potatoes.
Later, the starch is extracted with the use of water,
resulting in a protein-filled slurry, which is treated
with acid and then dried and processed
into powder. Potato protein is a fine, loose powder
of grey, or light grey or yellowish-greenish color
and a typical dried potato smell. The raw material
for the production proces of Potato Protein is
starch potatoes of Polish origin. Potato starch feed
grade is mainly used as an animal nutrition additive
in products such as feed for young animals, piglets,
cows, poultry, and pet food.

Potato starch is obtained through mechanical
separation from other parts of the potato by
rinsing, cleaning, drying, and sifting. The final
product is insoluble in cold water. Potato starch is a
clean, white powder with no foreign odors and a
neutral taste. In the food industry, potato starch is
the ingredient of stews, soups, pie fillings, ready
meals, desserts, bakery creams. The product is
suitable for all consumer groups, including
vegetarians, vegans and coeliac sufferers.

Protein

Min. 80 %

Carbohydrates

84 %

Moisture

Max. 10 %

Protein

0,6 %
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PLANT-BASED PROTEINS

Sunflower Protein Concentrate 45%
Non-GMO
Sunflower protein concentrate is a protein plant
product from sunflower meal, produced by special
technology which includes heating and pressing
sunflower seeds and cleaning the sunflower meal
to increase its protein level. The final product is in a
form of fine powder or granules and has a greengrey color. The product we offer is free of GMO and
animal ingredients.

Protein

Min. 45 %

Moisture

Max. 11 %

Fat

Max. 1 %

Brown Rice Protein
In the production process, the brown rice grains
are ground up and treated with an enzyme which
allows isolating carbohydrates from the protein.
The final rice protein product is a clean, light beige
powder of a distinct flavor. The major functional
properties of this product are good gelation, good
water solubility. Another feature is its nutritional
benefits: a very high protein content and a good
amino acid content.

Protein

Min. 80 %

Moisture

Max. 10 %

Fat
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Max. 7 %

PLANT-BASED PROTEINS
Pea Protein 80 % - Food Grade
Pea protein is obtained from golden or yellow pea
by dry and liquid processes. In the dry phase,
the pea shell is mechanically removed and milled.
Later, the pea flour is obtained and thanks to its
water-solubility properties, proteins are separated
and collected through centrifugation. The final pea
protein product is a beige powder, clean in taste.
The product has a very high protein content, it is
also a great source of iron and amino acids. Pea
protein is a good emulsifier and foaming
agent. Water-binding capacity, nutritional benefits,
foam expansion, and stability gelation are major
functional properties of pea protein concentrates
and isolates.

Protein

55 – 90 %

Fat

<3%

Corn Gluten Meal

Native Corn Starch

The corn gluten meal is a by-product obtained from
a wet-milling process of corn during corn starch
manufacturing.
The
final
product
is
a
homogeneous, fine powder in a yellow-orange
color. It has a fresh cereal odor. Gluten Corn Meal is
high in protein and quite good in methionine which
is valuable for laying hens. It has high energy
digestibility. The relatively high content of yellow
xanthophylls makes the gluten corn meal a popular
choice for poultry pigmentation.

The production of corn starch starts when raw corn
material is cleaned from debris and foreign
material, and then milled with the use of water.
Later, separation of gluten and starch takes place
and starch slurry is dried to be then processed into
a powder. The final product is a loose, fine white
powder with neutral taste and odor. Non-GMO
from European Maize (Corn). Corn starch can be
modified chemically or physically or non-modified
at all. Corn starch consists of two polymers of
glucose – amylose and amylopectin in different
proportions depending on corn type.

Protein in dry substance

Protein

Protein in fresh substance

Min. 55,6 %
Min. 49 %

Moisture

0,15 – 0,40 %
11,0 – 14,0
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PLANT-BASED PROTEINS

Dextrose Monohydrate

Hemp Protein Conventional

Dextrose (d-glucose) is a simple sugar, obtained
in industrial conditions from starch by acid or
enzyme hydrolysis. The most popular starch
sources for dextrose production include corn,
wheat, and potato. Dextrose is a white powder of
crystalline structure without any odor, available as
dextrose monohydrate and anhydrous form. In
food production, dextrose is widely used as
a sweetener and a core ingredient of corn syrup.
In confectionery, dextrose is found in jams,
marmalades, and jellies as well as ice-cream,
cookies, and other baked goods. In sports nutrition,
dextrose is applied to many products for those
aiming at rapidly boosting weight and muscle, such
as shake powders and beverages. Other food
production segments using dextrose include the
meat industry and tinned fish goods.

Hemp protein is a product obtained from
the grains of the Cannabis Sativa plant, Finola
variety. Hemp has lower concentrations of THC
and may have higher concentrations of cannabidiol
(CBD), which decreases or eliminates its
psychoactive effects. The seeds are mechanically
pressed for oil extraction and the by-product of this
process is applied to the production of goods rich
in protein. Hemp protein is a fine powder – Greylight green powder, with a characteristic smell and
a nutty taste. Non-GMO produced in the EU. Mesh
size of product 200 μm. Hemp protein is widely
used in sports nutrition including protein-enhanced
bars, granola mixes, cereals, nuts, shake premixes,
smoothies, and a variety of beverages. It is also
applied to goods that bolster cardiovascular health.

Protein

Min. 0,5 %

Protein

Fat

Min. 0,5 %

Fat
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48 – 50 %
11,4 %

THIRD
CATEGORY

Blood Meal
Mixed Blood Meal 90%
Mixed blood meal is obtained from fresh blood
collected both from poultry and swine. The blood is
preserved on-site to avoid coagulation and later
transported to the processing plant. It is then
centrifuged to remove any particles and dried.
Mixed blood meal is a popular additive to animal
feed where higher protein content is desired. It is
commonly used as an ingredient in premixes for
cattle feed, swine diet, and aquaculture. Supplying
animal feed with mixed blood meal enriches the
diet with proteins while also providing a set of
nutritional components such as amino acid,
vitamins, and minerals.

Crude protein
Moisture

Porcine Whole Blood Meal
92%

1-4%

Ash

Porcine whole blood meal is obtained from fresh
blood collected from swine. The blood is preserved
on-site to avoid coagulation and later transported
to the processing plant. It is then centrifuged to
remove any foreign particles and dried. Such a
process enables the preservation of higher lysine
content. The final product comes in the form of a
dark-red loose meal without lumps or foreign
particles. Porcine whole blood meal is a popular
additive to animal feed where higher protein
content is desired. It is commonly used as an
ingredient in aquaculture and pet food.

Protein

90%

92 %

Max 4%

Poultry Blood Meal 90-92%
Obtained by means of a process of centrifugation
of whole blood, separating it from the plasma,
then it is dried. It is a fine powder with a very dark
color and a characteristic odor, hemoglobin is a
product of very high digestibility and a very high
level of protein. It is also a very good source of
available iron, constituting an excellent protein
supplement in animal diets.

Protein

90 - 92,0 %

Moisture

6%

Moisture

Ash

1%

Fat

0,8 %

Ash

1,0 %

Fat

0,8 %
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6%

Blood Meal
Hemoglobin Blood Products
The Hemoglobin blood product is made entirely
and exclusively from pig or poultry blood
obtained from slaughtering healthy animals for
human consumption as defined by section.
Hemoglobin should be used for feeding farm
animals (pigs, poultry, fish) also for feeding pets
and aquaculture in compliance with its legislation.

Moisture

Max. 10 %

Raw Protein content

Min. 88 %

Digestibility of the raw
protein content

Min. 90 %

Blood Plasma Products
Blood Plasma is a proteins product composed
of pure porcine albumin and globulin proteins.
The biological characteristics of the proteins
have been preserved. Blood Plasma is a highquality protein source with numerous
applications.

Crude Protein
Moisture
Ash

Min. 92,0 %
Max. 9,0 %
Max. 5,0%

34

Fish Meal
Fish meal 71%

Fish meal 60%

Fish Meal 71% is obtained from raw fish or fish
trimmings – by-products from the preparation for
human consumption. The raw material is pressed
into a cake, and later dried and coarsely ground.
Fish Meal offered by Foodcom is produced from
fish such as Herring and Sprats cultivated in the
Baltic Sea. The final product comes in the form of
loose, brown flour. Fish Meal 71% is an excellent
source of highly digestible protein and essential
fatty acids. It also contains vitamins, minerals, and
phospholipids which are responsible for
increasing the growth rate and improving
production yields. Product is good for Aquafeed.

Fish meal is the main food in the animal feed
industry. Because it is a good protein source for
animals Plus there are many other benefits Is a
component of various animal feed production.
The process of fish meal begin with the
selection of fresh fish from fishing boats.
Product is good for Aquafeed, but also intended
for human consumption.

Protein

71,5 %

Crude Protein

Min. 60,0 %

Fat

13,3 %

Moisture

Max. 10,0 %

Lysine
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5,83%

TVBN

Max. 130 mg N /100g

Fish Meal
Salmon meal 68% Protein

Salmon meal 66% Protein

Salmon meal (feed material) is made from fresh
sustainable salmon. All raw materials used in the
production of this Salmon Meal are classified as
category 3 material according the EU Regulation
(EC) No 1069/2009. The production of the Mowi
Salmon Meal is GMP+ certified and approved by
the Norwegian Food Safety Authority (FSA).
Product is good for Aquafeed.

Salmon meal (feed material) is made from fresh
sustainable salmon. All raw materials used in the
production of this Salmon Meal are classified as
category 3 material according the EU Regulation
(EC) No 1069/2009. The production of the Mowi
Salmon Meal is GMP+ certified and approved by
the Norwegian Food Safety Authority (FSA).
Product is good for Aquafeed.

Protein

Max. 68 %

Protein

Fat

Min. 17 %

Moisture

Ash

Min. 14 %

Ash

Max. 66,0 %
Max. 8,0 %
Min. 13 %
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Fish Meal
Fish meal 68-72% Low Temp
Fish meal product is gently prepared under very
low heat. Fish meal product is in a class of its own
with a high content of proteins and minerals and
unsurpassed high protein digestibility.
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Protein

68 – 72 %

Fat

Max. 12%

Moisture

Max. 10 %

Ash

10 – 18 %

Salt

Max. 1 – 7 %

Poultry And Porcine Meal
Feather meal
Feather meal is produced from feathers obtained
after poultry slaughtering. Feathers are the byproduct from the processing of broilers, turkey,
ducks, and other poultry. The material is dried,
pressed, and ground into a meal. Feather meal is
also hydrolyzed to increase the digestion level. The
final product is a light brown loose powder. The
production of feather meal is an environmentally
friendly process as it utilizes large amounts of
otherwise redundant feathers. Hydrolyzed feather
meal has high levels of protein, a beneficial amino
acid profile, and is easily digestible. It is rich in
calcium and phosphorus as well as keratin – a
protein characterized by high stability and low
solubility. Can be used for fertilizer.

Protein

Min. 85,0 %

Moisture

Max. 12,0 %

Poultry MBM

Fat

Max. 2,0 %

Homogenous, constant blend of fresh poultry byproducts (heads, feet and carcasses) from poultry
slaughterhouses. Neither with feather residues nor
blood, as far as technically possible.

Ash

Max. 2,4 %

Crude protein

Min. 55 %

Crude ash

Min. 30 %

Digestibility

Max. 85,0 %
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Poultry And Porcine Meal
Poultry meal 65%

Poultry meal 68% Low Ash

Poultry meal is produced mainly as a by product
of chicken meat, Then heat treatment, drying and
grinding according to European technology. It’s an
excellent source of protein and amino acids plus
essential minerals. It improves smell, taste and
making them more palatable to animals. The
protein content varies from 60 to 65%.

Crude protein

Poultry meal is a natural source of protein and
minerals, including calcium and phosphorus,
which are used as ingredients in animal feed for
pet food, swine, birds, fish and other nonruminant species. The raw material is collected
from sloughterhous inspected (SIF) and is
processed at our plant. The meal is free from any
additive that improve natural protein. The
protein content reaches 68%. The meal is free
from any additive that improve your natural
protein. The protein content reach 68%.

60 - 65,0 %

Crude fibre

Max. 1 %

Ash content

Max 13 %

Fat

Max 15 %

Digestibility

Max. 85 %

Protein
Peroxide Value
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Moisture
Fat
Ash

Min. 68 %
Min 10 meq. O2/kg
4,5 %
Min. 15 %
12 %

Poultry And Porcine Meal
Pork and Bovine
Meat and Bone Meal

Poultry meal 70% Low Ash
Poultry meal consists of the milled, rendered, and
cleaned parts of the carcasses of slaughtered
poultry. Inedible tissues comprising the raw
materials include the heads, necks, feet,
undeveloped eggs, intestines, and skeletal frames
from which muscles have been removed. The
completeness of muscle removal for boneless
chicken meat somewhat varies. Similarly, several of
the tissues listed above. Poultry meal is to be
exclusive of feathers, with the exception of such
amounts as might occur unavoidably with the use of
good processing practices. Protein contents reaches
70%.

Crude protein

Max. 70,0 %

Crude ash

Min. 16,0 %

It is a product that results from the processing of
by-products of pig origin, consisting mainly of
meat parts (viscera) and bones.
This product is processed by heating, extraction of
fat by mechanical pressure, crushing and
screening of by-products from pigs declared fit for
consumption before and after slaughter. It is
stabilized with antioxidants (BHA, BHT) on the raw
materials and the final product. This flour offers a
high nutritional content and is used in rations for
poultry, pigs, and pets. Being a product of animal
origin, the standards quality are very demanding
and that is why this product is sold as free of
Salomonella and with antioxidants.

Protein
Moisture
Free Fatty Acids
Digestibility

Min 6 %
Min 10 %
Max. 85 %

Moisture

48 – 52 %
4–7%

Fat

8 – 12 %

Ash

8 – 12 %
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Animal Fats

Animal Fat FFA 5%

Animal Fat FFA 7%

Fatty substance deriving from the fusion of adipose
tissues from materials of category 3. Concrete fat at
room temperature if heated beyond the melting
point appears as oily liquid free from foreign
material.

Free fatty acid
Moisture
N.Jodio
Melting point
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Max. 5 %
Max 0.50 %
52 – 62 gl2/100g
Min 40 %

Fatty substance deriving from the fusion of
adipose tissues from materials of category 3.
Animal fats are lipids derived from animals. Oils
are liquid at room temperature, and fats are solid.
Oil is extracted primarily from rendered tissue fats
from livestock animals like pigs, chickens and cows.

Free fatty acid
Moisture
N.Jodio
Melting point

Max. 7 %
Max 0.50 %
52 – 62 gl2/100g
Min. 40 %

Animal Fats
Poultry fat
Produced from poultry by-products with a
natural ratio of intestines, heads and feet.
Manufactured by wet melting. Pure and high
quality poultry fat originated from fresh poultry
by-products (intestines, heads and feet).
Poultry fat is used as a raw material in diets for
dogs and cats.

Free fatty acids

Min. 5,0 %

Salmon Oil
Top quality Salmon Oil. 100% pure, rich in
Omega 3 fatty acids, EPA and DHA oil, is an
excellent enrichment for dogs and cats. This
product significantly improves the condition of
the skin and coat, alleviates the symptoms of
allergies of different substrates. Fatty acids in
the oil, stabilize the immune system, improve
mobility of the joints, exacerbate inflammation
in tissues and organs, and improve
cardiovascular performance. Product supports
the functioning and development of the
nervous system.

Free Fatty Acids

0,5 %

Saponification Value

180-195

Iodine Value of
Glycerides

165-185

Unsaponification
Value

1,5 %
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Processed Animal Protein
Processed Animal Protein 45

Processed Animal Protein 40
Product obtained with processing method 5 from
animal products belonging to category 3
regulation.

Product obtained with processing method 5 from
animal products belonging to category 3
regulation.

Protein

Protein

40 %

45 %

Moisture

2–6%

Moisture

2–4%

Fat

5–8%

Fat

6–8%

Ash

40 – 50 %

Ash

35 – 45 %

Calcium

10 – 20 %

Calcium

8 – 15 %

Processed Animal Protein 55

Processed Animal Protein 47
Porcine meat and bone meal is produced of porcine
category 3 materials. Product obtained from porcine
animal by products not intended for human
consumption, belonging to risk category 3 within the
meaning of the Regulation of the European
Parliament and Council Regulation.

Product obtained with processing method 5 from
animal by-products belonging to category 3
Regulation.

Protein

47 %

Protein

Moisture

10 %

Moisture

Fat

12 %

Fat

7 – 10 %

Ash

35 %

Ash

30 – 35 %
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55 %
2–3%

Special Pet Food Meal

Turkey meal

Duck meal

Turkey meal is used in pet food products. Turkey
meal is produced from fresh turkey by-products or
carcass obtained in slaughterhouses. Skin, feathers,
feet, heads, and bones are collected from turkeys
slaughtered for human consumption. The raw
material is later heated, dried, pressed, and finely
ground. The final product is a homogenous, light
brown meal. Turkey meal is an excellent source of
highly digestible and palatable protein for domestic
animals. The product also contains vitamins,
minerals, and antioxidants as well as riboflavin
responsible for enhanced absorption of nutrients.

Duck meal is used in pet food products. Duck meal is
produced from fresh duck by-products or carcass
obtained in slaughterhouses. Skin, feathers, feet,
heads, and bones are collected from ducks
slaughtered for human consumption. The raw
material is later heated, dried, pressed, and finely
ground. The final product is a homogenous, light
brown meal. Duck meal is an excellent source of
highly digestible and palatable protein for domestic
animals. The product also contains vitamins A and B3
and other minerals. Duck meal enriches the animal
diet with proteins and amino acids for improved
bone strength, muscle and tissue development,
immunity, and other metabolic processes.

Protein

60%

Protein

60%

Fat

13%

Fat

18%

Ash

24%

Ash

15%
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Special Pet Food Meal
Wild boar meal

Deer meal

Dried and powdered wild boar meal. Composition of
the raw material include 100% wild boar (other
species may be present in traces). Color is brown and
smell is specific. Product is free from Salmonella.

Deer meal is a composition of the 100% deer meal,
produced from processed fresh deer meat. The final
product is dried and powdered. Color is brown and
smell specific. Deer meal is an excellent source of
highly digestible and palatable protein for domestic
animals. Product is free from Salmonella.

Protein

Min. 46 %

Protein

Min. 45 %

Fat

Max. 14 %

Fat

Max. 15 %

Ash

Max. 35 %

Ash

Max. 35 %

Goose graves meal

Beef Graves Meal (min. 85%)

Greaves obtained from poultry raw material from
animals deemed fit for human consumption by the
Veterinary Inspection, meeting the requirements of
the Regulation (WE) 1069/2009. Material obtained
hygienically maintaining good production practice.
Raw material: product obtained through drying the
raw graves (by products of melting of food fat).
Receiving the product-drying the raw material using
autoclave, temperature during the process below
90°C additional pressure. Type of device operationload type. Product can contain traces of graves from
different species (max. < 5%) one production line for
raw materials: porcine, bovine, poultry, duck, goose.

This is an excellent semi product for pet food and fur
animals, which is characterized by high values of
quality. With many years of experience and modern
production line, we can adjust our final product to
the requirements of individual customers. Greaves
meal only from raw material coming from animals
approved by Veterinary Authorities as suitable for
human consumption without reservations obtained
in slaughtering and processing plants as a category 3
raw material fulfilling requirements of EU regulation
(CE) 1069/2009 and (CE) 142/2011. Meal contains
min.85% of beef raw material.

Protein

Min. 65 %

Protein

Min. 75 %

Fat

Max. 18 %

Fat

Max. 16 %

Ash

Max. 18 %

Ash

Max. 5 %

Moisture

Max. 9 %

Moisture
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Max. 9 %

Special Pet Food Meal

Lamb meal
Lamb is an excellent source of high-quality
protein and essential amino acids, which are vital
nutrients for your pet. Protein is critical to build,
heal and maintain body tissues and to protect
and regulate body processes (e.g., immune
function, etc.). Protein is essential for muscle,
skin and hair coat and is also used by the body to
make antibodies for the immune system and
hormones like insulin. Lamb, like other meat
sources, provides dietary fats, which serve as a
source of energy and help transport essential fatsoluble vitamins.

Protein

Min. 93,0 %

Moisture

Max. 12,0 %

Fat

Max. 2,0 %

Ash

Max. 2,4 %
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Special Pet Food Meal

Wheat DDGS

Corn DDGS

DDGS is a by-product of the spirits industry. It is
produced in the production of food spirit or
bioethanol used as an additive to fuels. A by-product
derived from the production of alcohol by means of
distilling
a
mash
consisting
of the following compound: wheat. The finished
product is made by drying the entire solid residues of
the process.
Wheat DDGS occur as dark brown pellets, has a
characteristics odour and taste. Wheat DDGS is
produced in accordance with the latest findings of the
feed technology. Grain is dried indirectly under the
best possible conditions and is used as single protein
feed.

DDGS is a by-product of the spirits industry. It is
produced in the production of food spirit or
bioethanol used as an additive to fuels. DDGS – from
Corn (Maize) ia partial replacement for soybean meal
or other protein sources. Distiller’s dried grains with
solubles (DDGS) are the nutrient rich co-product of
ethanol production. DDGS is both an energy and
protein supplement. Containsa minimum of 34%
protein, some batches as high as 37%, well above
most producers. Good for weight gain and muscular
growth. It is a universal feed component. Known
primarily as a source of easily digestible protein and
fiber. It allows you to easily balance the ration and
achieve high results among animals. It is used to
compact the forage. It is a high-quality, easily
digestible protein, but also a fully valuable feed
material for pigs. Can be used in compound feed as
partial substitutes for post-extraction soybean meal,
without causing significant deterioration of rearing
indicators, fattening results and meat quality.
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Beta-alanine

Leucine

Beta-alanine is a non-essential acid naturally
produced by the synthesis of other proteins in
the organism. In human nutrition, beta-alanine
is used as a dietary supplement for athletes
and sportsmen. It enhances the production of
carnosine and anserine which improve muscle
endurance and physical performance as well
as and reduce post-training fatigue and muscle
soreness. In animal nutrition, beta-alanine
supplementation is used especially for
broilers, pets, and horses. The product
improves animal meat quality, growth
performance, muscle development, and
antioxidant capacity.

Leucine is an essential amino acid meaning it
cannot be synthesized in the body and needs
to be incorporated into the diet. It is also one
of the branched-chain amino acids (BCAA)
directly involved in muscle synthesis. In
human nutrition, leucine is mainly used as a
diet
supplement
for
health-oriented
customers,
training
athletes,
and
bodybuilders. The supplementation of leucine
improves muscle buildup and development,
reduces fatigue, promotes muscle recovery,
and aids in fat loss. In animal nutrition, leucine
is incorporated into feed premixes for calves
to ensure proper growth and increase milk
production.

Lysine

Lysine sulphate

In the animal organism, lysine is responsible
for the activation of enzymatic reactions,
protein synthesis, and the development of
bones and muscles. It also plays an important
role in carbohydrate metabolism and calcium
absorption. Typical protein sources such as
corn and wheat do not provide sufficient lysine
content
thus
supplementation
is
recommended for swine, poultry, dairy cows,
and fish nutrition. Dairy cows are unable to
produce lysine within the organism therefore
lysine
supplementation
is
particularly
important
to
achieve maximum
milk
production as well as to reduce nitrogen
excretion.

Lysine
sulphate
is
obtained
in
the
fermentation process by adding acid sulphate
to transform lysine into lysine sulphate.
Additionally to lysine, this composition
contains other compounds increasing the
nutritional value such as carbohydrates,
mineral salts, as well as organic acids, and
other amino acids. In the chicken diet, lysine
sulphate is responsible for improved egg
productivity, development of bones and
muscles, and decreased fetal mortality. In the
swine diet, it allows for increased feed intake,
accelerated weight gain, and improved carcass
quality.
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Tryptophan

Threonine

Tryptophan plays a key role in the proper
functioning of the nervous and immune
systems.
It
regulates
reproductive,
neurological, and anti-stress activities in the
organism. In animal nutrition, tryptophan
supplementation
leads
to
enhanced
performance and increased body weight. The
product is highly digestible in a piglet diet and
can enhance feed intake. It improves the
digestive system in the post-weaning period of
piglets and lowers the risk of bacterial
proliferation.

Threonine is particularly desired in the lowprotein diets of poultry and swine. It
contributes to the proper functioning of the
animal’s immune and digestive systems as well
as feather synthesis. Threonine provides a
high-quality source of energy and serves as a
regulatory agent in feed consumption and
digestion. It also enhances the development of
skeletal muscle and body weight gain and
reduces the levels of nitrogen excretion into
the environment. In pig diets of low crude
protein content, threonine is the desired
additive for performance support. The overall
benefits of using threonine in animal nutrition
include lower feed costs and intensified
productivity.

Methionine
Methionine is an essential ingredient enabling
the protein synthesis of the entire amino acid
profile. It serves as a key that allows the other
amino acids to fulfill their function. In cow
nutrition,
methionine
supplementation
improves milk production in high-yielding cows
and reduces the number of pregnancy losses
and health disorders. In the poultry diet, it
allows for increased egg production, muscle
mass buildup, and a healthy digestive tract.
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Choline chloride 50%

Choline chloride 60%

Choline chloride 50% is used as a premix feed,
food supplement for farm animals and as a
compound feed. Choline chloride is a fine
loose granular powder of white color. It has a
light, characteristic smell of choline. It is
obtained by spraying and thoroughly mixing
aqueous choline chloride on a silica support.

Choline chloride 60% is used as a premix feed,
dietary supplement for farm animals and as a
compound feed. Choline chloride 60% is used
as a premix feed, dietary supplement for farm
animals and as a compound feed.

Vitamin C

Copper sulfate pentahydrate

Vitamin C is widely used in the animal
organism.
Responsible
for
collagen
biosynthesis, absorption of minerals and
stimulation of the immune system. It is also
known to be involved in wound healing and to
facilitate adaptation to stress. . Vitamin C
increases the absorption of iron from the
gastrointestinal tract (1). It stimulates the
inactivation of various toxic substances. It is
one of the most important food antioxidants
that protect cells from the harmful effects of
reactive oxygen species. In ruminants, vitamin
C deficiency is frequent, especially in the first
period of their life, therefore supplementation
is recommended. In a pig's diet, insufficient
levels of vitamin C can cause weakness, fatigue
and bone pain. In poultry, vitamin C
supplementation is recommended to increase
growth, egg production and fertility.

Copper sulfate exists as an inorganic
compound in the form of salts of sulfuric acid
and copper. It is used as a feed additive for
animals. It comes in the form of blue medium
crystals. It is commonly used as a fungicide. In
veterinary medicine it is used as an agent to
combat mycoses in equidae, and in agriculture
to
free
wheat
grains
from
fungal
contamination. In the food industry, it is used
as a feed additive for farm animals. Copper
sulfate, as a feed additive, actively participates
in blood formation, and also has a positive
effect on weight gain in pigs and wool in
sheep. Participates in the construction of the
bone skeleton. Particular indications for
supplementing the diet with copper sulfate in
animals refer to the winter and early spring.
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Anhydrous citric acid (E330)

Trisodium citrate (E331)

Anhydrous citric acid is a food additive used as
an acidity regulator, an additive improving the
taste and color of food products. Citric acid is
an E 330 food additive. Also it is used as an
antioxidant in cosmetics and product in
manufacture of personal hygiene, cleaning and
descaling agents. The product is packed in 25
kg bags.

Trisodium citrate food E331 is a flavoring food
additive. The form is a white crystalline
powder. It is used as an acidity regulator,
emulsifying salt, as a sequestrant or carrier.
Trisodium citrate is used in the production of
beverages, confectionery, pastry, dairy,
delicatessen. The product is packed in 25 kg
packs.

Tara gum (E417)

Guar gum (E412)

Tara gum is a natural supplement obtained by
grinding the endosperm of Caesalpinia spinosa
seeds, belonging to the legume family. It is a
natural thickening and stabilizing food additive
from Latin America. Tara gum, also known as
Peruvian carob, is a white to yellowish powder.
It dissolves very well in hot water and partly in
cold water.

Guar gum is the ground endosperm of the
seeds of strains of the guar plant. Consists
mainly of a high molecular weight
hydrocolloidal polysaccharide composed of
galactopyranose and mannopyranose units
combined through glycosidic linkages, which
may
be
described
chemically
as
galactomannan. The gum may be partially
hydrolysed by either heat treatment, mild acid
or alcaline oxidative treatment for viscosity
adjustment.
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Xanthan gum E415

Potassium Sorbate

Xanthan Gum is an important additive from
the group of emulsifiers and thickeners used
in many industries. Due to its chemical and
physical stability, xanthan gum is especially
suitable for thickening strongly acidic or basic
solutions. It is used as a food additive and has
the symbol E415.

Potassium sorbate is a chemical additive. It’s
widely used as a preservative in foods, drinks,
and personal care products. It is an odorless
and tasteless salt synthetically produced from
sorbic acid and potassium hydroxide.
Potassium sorbate prolongs the shelf life of
foods by stopping the growth of mold, yeast,
and fungi.

Sodium benzoate

Malic acid

Sodium benzoate is widely used in the food,
pharmaceutical and cosmetic industries. It is
concealed as a white solid (powder, crystals or
flakes). It has a characteristic sweetish taste.
Sodium Benzoate is water soluble. Sodium
benzoate is primarily one of the most popular
preservatives. Its presence inhibits the growth
of all pathogenic microorganisms (fungi,
bacteria). It is possible because Sodium
Benzoate penetrates the structure of e.g.
bacteria,
thus
limiting
their
further
multiplication.

An organic chemical compound, a hydroxy
dicarboxylic acid, occurring, among others, in
in apples and rhubarb. It strengthens the
properties of antioxidants, is widely used in
cosmetics (production of lipsticks, creams,
milks,
tonics).
Malic
acid
is
a
2hydroxydicarboxylic acid that is succinic acid in
which one of the hydrogens attached to
a carbon is replaced by a hydroxy group. It has
a role as a food acidity regulator and
a fundamental metabolite. It is a 2hydroxydicarboxylic acid and a C4-dicarboxylic
acid. It derives from a succinic acid. It is a
conjugate acid of a malate(2-) and a malate.
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Sodium Glutamine

Taurine

Glutamine is an amino acid. Amino acids are
molecules that play many roles in the body.
Their main purpose is to serve as building
blocks for proteins. Proteins are crucial to the
organs. They also serve other functions, such
as transporting substances in the blood and
fighting off harmful viruses and bacteria.
Glutamine is an important amino acid with
many functions in the body. It is a building
block of protein and critical part of the
immune system. Moreover, glutamine has a
special role in intestinal health.

Taurine is a type of chemical called an amino
sulfonic acid. It occurs naturally in the human
body and has many important functions.
Taurine is found in large amounts in the brain,
retina, heart, and blood cells called platelets.
The best food sources are meat, fish, and
eggs. The body usually makes taurine on its
own. But some people cannot make it and
need to get taurine from their diet or
supplements. Breast milk is rich in taurine, but
infants who are not breastfed do not get
enough taurine and do not have the ability to
make it, so taurine is often added to infant
formulas. It is also added to the formulas used
for tube-feeding in adults. People take taurine
for congestive heart failure (CHF) and swelling
(inflammation) of the liver (hepatitis). It is also
used for athletic performance, boosting
energy, diabetes, and other conditions, but
there is no good scientific evidence to support
these uses.

Anhydrous caffeine

Caffeine anhydrous is made from the seeds
and leaves of coffee plants. The word
“anhydrous” means “without water.” After
harvesting, caffeine is extracted from the plant
matter and dehydrated. This produces a highly
concentrated caffeine powder. The stimulant
properties of caffeine are increased further
because it enhances the effects of natural
stimulants,
including:
Dopamine,
norepinephrine, glutamate, adrenalin. After
enjoying a caffeinated beverage, the full
caffeine jolt usually occurs within an hour. The
effects of the caffeine will wear off in three to
four hours.
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MILK POWDERS • Colostrum
•
•
•
•
•
•
•

Skimmed Milk Powder (SMP)
Full Cream Milk Powder (FCMP)
Rennet Casein
Acid Casein
Lactose
Milk Protein Concentrate 80%
Milk Permeate

WHEY
POWDERS

•
•
•
•
•
•
•
•
•

Sweet Whey Powder (SWP)
Acid Whey Powder (AWP)
Demineralized Whey Powder (DEMI)
Permeate
Whey Protein Concentrate 70%
Whey Protein Concentrate 80%
Whey Protein Concentrate 80% instant
Milk Protein Concentrate 35%
Whey Protein Isolate

CHEESE

•
•
•
•
•
•
•
•
•
•
•

Gouda 45% FDM
Gouda 48% FDM
Cheese analogue
Edam 40%
Maasdam 45%
Cagliata 48%
Cagliata 45%
Edam 30%
Cheedar
Tilsiter Cheese
Mozzarella 40%

FATS

•
•
•
•
•
•
•
•

Fresh butter
Frozen butter
Lactic butter
Salted butter
Whey butter
Butter cubes 200gr/250gr
Bio butter (organic)
Anhydrous Milk Fat

LIQUID
DAIRY
PRODUCTS

•
•
•
•
•
•
•
•

Raw milk
Skimmed milk
Cream 40%
Skimmed milk concentrate 35%
Whey concentrate 18%
Whey concentrate 30%
Organic raw milk
UHT milk

•
•
•
•
•
•
•
•
•
•
•
•
•

Sunflower protein concentrate 45%
Corn Gluten Meal
Brown Rice Protein
Soy Protein Concentrate
Dextrose Monohydrate
Native Wheat Starch
Native Corn Starch
Native Potato Starch
Potato Protein 80%
Hydrolyzed Wheat Gluten
Vital Wheat Gluten 75-80%
Soy flour non-GMO
Hemp protein Conventional

PLANT
BASED
PROTEINS

THIRD
CATEGORY

•
•
•
•
•
•
•
•
•
•

Wheat DDGS
Corn DDGS
Feather meal
Duck meal
Turkey meal
Animal fat
Fish meal 71%
Meat and bone meal 90%
Mixed blood meal 90%
Poultry blood meal 88%

AMINO
ACIDS

•
•
•
•
•
•
•
•
•
•

Vitamin C
Choline chloride 60%
Choline chloride 50%
Beta-alanine
Leucine
Lysine sulphate
Tryptophan
Threonine
Methionine
Lysine

•

Copper sulfate
pentahydrate
Citric acid E330
Trisodium citrate
E331
Tare gum: E417
Guar Gum E412
Xanthan gum E415

ADDITIVIE
S

•
•
•
•
•

•
•
•
•
•

Sodium
benzoensate
Malic acid
Sodium Glutamine
Taurine
Anhydrous caffeine

