


Ingredients: Fresh cow's milk, starter, rennet; salt, pasteurized cream

Cheese Mozzarella

First, chemical testing and alcohol testing are performed on milk and the laboratory
approvals it. After confirming that the milk is pasteurized, starter is added to it, and after
physical control of the milk, it is inoculated. After the whey coagulates, it is separated from
the cheese and the cheese gets a uniform texture by rubbing. Then the salt is added to it
in double - wall boiler. After the cheese is prepared, it is refrigerated at -18¢ and packaged
in different weights.
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2 UHT machl'le to kill all
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Ingredients: Fresh cow's milk

Low-fat Milk

Sterilized milk: After performing chemical test, alcohol test on milk and getting approval by
the laboratory, also after the standardization, it passes through the UHT machine to kill all
the bacteria in it and wrapped in aseptic paper.
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Ingredients: Fresh cow's milk, starter, rennet; salt, pasteurized cream

Cheese Mozzarella

First, chemical testing and alcohol testing are performed on milk and the laboratory
approvals it. After confirming that the milk is pasteurized, starter is added to it, and after
physical control of the milk, it is inoculated. After the whey coagulates, it is separated from
the cheese and the cheese gets a uniform texture by rubbing. Then the salt is added to it
in double - wall boiler. After the cheese is prepared, it is refrigerated at -18¢ and packaged
in different weights.
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- Ingredients: Fresh cow's milk, banana puree, sugar 'ﬂ

After performing chemical test, alcohol test on milk and getting approval by the laboratory,
milk is combined with standardized ingredients then passed through a UHT machine to kill
all the bacteria in it and wrapped in aseptic paper.
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Ingredients : Fresh cow's milk: susar cocoa powder
Chocolate Milk < kil E |
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After performing chemical test, alcohol test on milk and getting the milk is combined
with standardized ingredients then passed through a UHT machine to kill all the bacteria
in it and wrapped in aseptic paper
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Cream
After performing chemical test, alcohol test on milk and getting approval b
the animal cream, which is separated from pasteurized milk, is stanc
mixed with a stabilizer, all bacteria are killed in the UHT machine and v
paper. -



; Ingredients: Fresh cow's milk margarine butter, stabi zer
Margarine Cream i

After performing chemical test, alcohol test on milk and getting approval by the
laboratory, the margarine butter mixes with the stabilizer then all bacteria are killed in the
UHT machine and wrapped in aseptic paper.
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Ingredients: pasteurized yosgurt, water, salt, flavoring substances
Doogh

First, chemical testing and alcohol testing are performed on milk and approval is
received by the laboratory. Then the yogurt, which is prepared from low-fat pasteurized

- milk, mixed with water, salt and flavoring substances then pasteurized again. Then, it is
|_ packed in different bottle by a tri-block machine.
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