
Milk Powder (e.g. Full Cream Milk Powder and Skimmed Milk Powder)
	 	 Good flowing properties due to special drying process
	 	 Low spore content by using a standardized process (Plus, Premium, also 	
		  available in Low Heat)

Frozen Cream
	 	 Milk fat content from 44 % to 70 % e.g. for recombined yogurt
	 	 Logistic advantage because of high fat content
	 	 Long shelf life

Caglilata (young cheese for further processing)
	 	 Excellent base for Pasta Filata production
	 	 Optimal stretching properties represent the ideal starting point for fresh 	
		  Mozzarella production
	 	 Low salt content and fresh milky taste

Ve
rs

io
n:

 O
ct

ob
er

 2
01

7

Supply Chain
As part of one of the largest cooperative-based dairy companies in Europe, DMK 
Ingredients offers a wide range of different packaging systems: from buckets,  
butter- and cheese-blocks, 25 kg bags, big bags, pallecons to bulk loading-suitable 
to your needs. As a successful global exporting company we offer a high level of 
reliability and safety along the complete supply chain.

A wide range of different product solutions for your application

Milk and milk products are essential for human nutrition, as they incorporate a 
lot of essential nutrients as a natural source of proteins. Fresh milk has a reduced 
availability and the market for recombined milk and milk products is steadily gro-
wing. We deliver low dust levels, high standards in microbiology and a consistent 
product quality which are indispensable to produce recombined milk and milk 
products.

For further information, please contact us
DMK Deutsches Milchkontor GmbH

Flughafenallee 17 • 28199 Bremen • Germany
Tel.: +49 421 243-0 • Fax: +49 421 243-26 86

 info.ingredients@dmk.de • www.dmk.de

DMK Ingredients products are made from high quality, German fresh milk. After being collected from our cooperative 
dairy farmers the milk is processed in state of the art production plants. Like this, we have full control of the origin of 
our milk, starting from the collection, and guarantee total traceability. Due to our specialized technologies and long 
term experience, our dairy ingredients are produced especially to meet your and our high standards and requirements. 
Of course, we are certified for modern food standards and fulfil special nutritional requirements like halal and kosher.  
Our aim is the ongoing optimization of our dairy-based ingredients and services in order to support you in the develop-
ment of your products and innovations.

Professional Solutions for Applications 

Dairy Processing


