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NON-DAIRY CREAMER

PLANT-BASED NON-DAIRY CREAMER (VEGAN)

PRODUCT DESCRIPTIONS : IT’S A FREE-FLOWING POWDER AND INSTANTLY
SOLUBLE CREAMER WITH EXCELLENT WHITENING PROPERTIES.
USED FOR BRINGING THE CREAMINESS IN TEA, COFFEE, SAUCES, SOUPS,
BAKED GOODS, ICE-CREAMS AND INSTANT PREMIXES.

SOURCE OF OIL: FULLY HYDROGENATED PALM KERNEL OIL / FULLY HYDROGENATED 
COCONUT OIL
FAT CONTENT: 28 – 50%
PROTEIN CONTENT: 2.0 - 6.0%
MOISTURE CONTENT: LESS THAN 5.0%
BULK DENSITY: 500 – 630 G/L.
PACKING SIZE: 25 KILOGRAMS IN MULTI-LAYER KRAFT PAPER BAG.
AND 500 KILOGRAMS IN JUMBO BAG WITH INNER POLYETHYLENE LINER BAG.
SHELF LIFE: 24 MONTHS FROM PACKING DATE.
ALLERGENS: CONTAINS MILK PROTEIN (SODIUM CASEINATE) AND MILK PRODUCTS.

SPECIFICATION

PRODUCT DESCRIPTIONS: PLANT-BASED NON-DAIRY CREAMER DOES NOT CONTAIN ANY SUBSTANCE
FROM ANIMAL ORIGIN. APPLYING ON THE FOODS OR BEVERAGES WANT TO CLAIM PLANT BASED OR
VEGAN FOOD. FREE FROM DAIRY, SOY, TRANS FAT, CHOLESTEROL, PRESERVATIVE, GLUTEN AND LACTOSE.

SOURCE OF OIL: FULLY HYDROGENATED COCONUT OIL
FAT CONTENT: 33 – 38%
MOISTURE CONTENT: LESS THAN 5.0%
BULK DENSITY: 500 – 630 G/L.

SPECIFICATION
PACKING SIZE: 25 KILOGRAMS IN MULTI-LAYER KRAFT PAPER BAG. AND
500 KILOGRAMS IN JUMBO BAG WITH INNER POLYETHYLENE LINER BAG.
SHELF LIFE: 24 MONTHS FROM PACKING DATE.
ALLERGENS: NON-ALLERGENS
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PRODUCT DESCRIPTIONS: IT’S SPECIALLY CREATED FOR USES IN ANY BEVERAGES WHICH 
NEED ENHANCE CREAMINESS FOAM SUCH AS CAPPUCCINO AND LATTE. IT’S DISSOLVED IN 

HOT WATER THEN WILL GET FOAMING BUBBLE ON TOP OF BEVERAGE THAT GIVES A STABLE 
AND ATTRACTIVE LAYER, HIGH QUALITY AND EXCELLENT WHITENING PROPERTIES. FOR FOOD 

INDUSTRY. IN ADDITION, THIS FOAM IS GIVING RICH MILKY FLAVOR IN BEVERAGE.

FAT CONTENT: 23 – 27%
FOAM ABILITY: STABLE FOAM

MOISTURE CONTENT: LESS THAN 5.0%
BULK DENSITY: 150 – 300 G/L.

PACKING SIZE: 10 KILOGRAMS IN MULTI-LAYER KRAFT PAPER BAG.
SHELF LIFE: 18 MONTHS FROM PACKING DATE.

ALLERGENS: CONTAINS MILK DERIVATIVE AND MILK PRODUCTS.

SPECIFICATION

RICH MILK
PRODUCT DESCRIPTIONS: IT’S A FREE-FLOWING POWDER AND
IS DESIGNED FOR MILK REPLACER IN FOOD APPLICATIONS,
ESPECIALLY IN BEVERAGES. IT HAS A MILKY CHARACTERISTIC 
IN TASTE AND AROMA.

CONTAINS MILK
FAT CONTENT: 25 – 30%
PROTEIN CONTENT: 3.5 – 4.5%
MOISTURE CONTENT: LESS THAN 5.0%
BULK DENSITY: 550 – 680 G/L.
PACKING SIZE: 25 KILOGRAMS IN MULTI-LAYER KRAFT PAPER BAG. 
SHELF LIFE: 24 MONTHS FROM PACKING DATE.
ALLERGENS: CONTAINS MILK PROTEIN (SODIUM CASEINATE) AND MILK PRODUCTS.

SPECIFICATION

CONTAINS MILK
FAT CONTENT: 32 – 38%
PACKING SIZE: 20 KILOGRAMS IN MULTI-LAYER KRAFT PAPER BAG. 
SHELF LIFE: 18 MONTHS FROM PACKING DATE.
ALLERGENS: CONTAINS MILK PROTEIN (SODIUM CASEINATE)
AND MILK PRODUCTS.

PROTEIN CONTENT: 4.5 – 6.5%
MOISTURE CONTENT: LESS THAN 5.0%
BULK DENSITY: 550 – 700 G/L.

SPECIFICATION

FOAMING CREAMER

WHIPPING CREAM POWDER
PRODUCT DESCRIPTIONS: WHIPPING CREAM POWDER WITH HIGH WHIPPING 
RATE REACT WITH WATER, FOR DIFFERENT APPLICATION WITH DIFFERENT 
RATIO OF CHILLED WATER/MILK. IT’S WHIPPED BY MAKING USE OF HAND 
MIXER OR CREAM WHIPPER. USED FOR DECORATION OF CAKES AND 
PASTRIES, TOPPING, FOR SWEETS AND DESSERTS AND TO THICKEN
MOCKTAILS AND MILK SHAKES (INSTEAD OF ICE-CREAM)








