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 Creating product
that inspire consumers )

Tsukuba has many years of development
and manufacturing experience

in dairy production and nut processing.

As a dairy product manufacturer,

Tsukuba manages high-quality raw material
and produces a wide variety of products,
from ingredients for commercial use

to ingredients for restaurants

and food services.
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Notation used

Allergy indicator (icon)
Milk Soy Almond

E 8 &

Storage: Room temperature

Please avoid direct sunlight, high temperature and humidity.

*The design of the packages shown in this catalogue may change.
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Sweetened Condensed Milk

Sweetened condensed milk is made by adding sugar to raw milk, Milk

concentrating it by about 2.5 times, improve storage stabiltiy. g

Tube
480gx12
laminated tube per carton

Spout pouch
Tkgx6
Spout bags per carton

1. Room temperature 1. Room temperature

2. 360 days 2. 360 days

3. 55x55x%x215 3.305%x180%16.55
4. 375x%218x97 4.310%295x133
5. 6.4 kg

5.6.5 kg

Made with domestic raw milk and sugar in Japan.
Tsukuba Sweetened Condensed Milk is a filed in

laminated tube or spout-bags ,it is hygienic

and available to use only necessary quantity.

It can be used as a topping for strawberries and shaved ice,
bakeries and confectionery.

add 159

to 200ml of

40%
of

coffee jelly

mayonnaise
drink

used

Cooking example: Condensed Milk coffee jelly drink Cooking example: Shrimp with mayonnaise

Drink Side dish, mayonnaise mix

10%

of powder
used

Cooking example: M'i
[

Bread Mix in cream

03 (1) Storage Temperature(2) Expiration date (including manufacturing date) (3) Product size (mm) (4) Case size (mm) (5) Case weight
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Sweetened Condensed Milk Powder

1kg x 10 Bags per carton

Powdery product with a taste of
Sweetened Condensed Milk.
It adds the rich and mild taste of

condensed milk to dishes.

—_

. Room temperature

2. 300 days

3.0.157x350x220

4. 421%291x229

5.10.8 kg With zipper for convenient storage.
Milk Since it is a powder,
g it is easy to adjust the amount.

It can be used for various purposes, such as mixing with snack and bread.

10% 1:1

of cream

weetened Condenseg
used

Milk Powder:
powdered sugar,

Cooking example: Strawberry condensed milk sandwich Cooking example: Milk sugar ba

Sand cream

Topping

(1) Storage Temeperature (2) Expiration date (including manufacturing date) (3) Product size (mm) (4) Case size (mm) (5) Case weight

Yogurt Paste

1kg x 6 Spout bags per carton

This product is lactic fermented milk. It has good
preservation stability since we added sugar in it.
It is characterized by the richness of milk

and cream and a refreshing acidity.

1. Room temperature
2. 300 days
3.305x180%16.55
4.310x295%133
5

“With yogurt” notation
. 6.5 kg
Milk Spout bags are hygienic and easy
g to reseal, store, squeeze and use.

Making lassi, It can also be used for
variety of desserts and ice cream.

Plain lassi

25%

of cream
used

1:4

]

Yogurt Paste :
milk

Cooking example: Plain lassi

Cooking example: Yogurt Cream Bread

Drink Mix in cream

(1) Storage Temperature (2) Expiration date (including manufacturing date) (3) Product size (mm) (4) Case size (mm) (5) Case weight 06



Caramel-Chocolate Syrup Series Sweet Powder Series

A sweet sauce made with carefully selected high-quality raw materials. Caramel, Bitter Carmel Powder are flavor-free, color-free.
The below products can be used with wide range of desserts such as toppings Caramel and milk flavors can be added to dishes.
and mixes. The sauce can also be used for line drawings and decorations. Bitter caramel type can be used as a flavor accent.

Caramel Milk

Caramel milk Powder Bitter Caramel Powder
300gx24 Bottles per carton

Caramel Powder made from Powdery product with

only milk and sugar. the taste of bitter caramel.

Powdery product with at taste

Milk caramel paste made with Tsukuba sweetened
condensed milk , which is caramelized

by slow gentle heat treatment. of the caramel milk.

1. Room temperature

2.300 days 1. Room temperature 1. Room temperature

3. 65.5x53%x135 Milk  Soy | ceramelmacchiato | 2.300 days 2.300 days

4.327x273x148 g 3. - Milk 3. - Milk

5. 8.4 kg @ 4.366x255%200 g 4.366x255%200 g
5. 10.5kg 5.10.5kg

Bitter Caramel N

The powdered product is used to mix into baked goods and cookies,
290gx24 Bottles per carton
or to add caramel accents to desserts.

Caramel paste with rich caramelized flavor
and bitter taste

1. Room temperature
2. 300 days
3. 65.5x53%x135 Milk Scorched caramel ice cream

4.327x273%148 g
5. 8.1 kg

Chocolate Syurp

580gx12 Bottle per carton

This product is a syrup made from
cacao raw materials from Ghana.

It has a good balance of bitterness and sweetness. 5%

10%

It’s handy and sanitary bottle type.

of powder
used

of cream
used

—_

. Room temperature

Cooking example: Caramel muffin Cooking example: Caramel cream sand
. 360 days

Chocolate sundae

. 83.9x53x192 Muffin Cookie
. 270%x210%207

. 7.9 kg

[Sa R S VA S

Muffin with caramel flavor Cookie, bread and cream, etc.

07 (1) Storage Temperature (2) Expiration date (including manufacturing date) (3) Product size (mm) (4) Case size (mm) (5) Case weight (1) Storage Temperature (2) Expiration date (including manufacturing date) (3) Product size (mm) (4) Case size (mm) (5) Case weight



Soft Serve Ice Cream Premix Powder Evaporated Milk Products

900g x 14 Bags per carton

Dissolve 1 bag of the mix in 1.8L to 2.2L of hot water, sterilize it, "Evaporated milk" is milk that has been concentrated and retort-sterilized.
and place it in the freezer to create a smooth soft serve ice cream. When used in dishes and desserts, the unique richness of evaporated
It is also recommended as an ingredient for sweets. milk stands out, and you can feel the richness and flavor.
Soft Mix Soft Mix Soft Mix d Milk i hef
White Rose Violet Rose Special Evaporated Mi Cooking Che
9§99 Milk 999 Milk 999 Milk 4119 x24 Cans
ot ot Mot 3kgx6 Cans per carton per cartons
1.8L 2.2L 2.0L
Milk Milk  Soy
1. Room temperature 1. Room temperature 1. Room temperature
2. 360 days 2. 360 days 2. 360 days g g @
3.298x175%0.08 3.298x175%0.08 3.298x175%0.08
4.374x258x264 4. 374%x258%x264 4.374%x258x264 1. Room temperature 1. Room temperature
5.13.4 kg 5.13.4 kg 5.13.4 kg 2. 360 days 2. 360 days
3.155x155%176.7 3. 75%75%105
4. 476x317x184 4. 466x314x111
5. 20.6 kg 5.12.1 kg
You can enjoy the aroma of milk  Soft Mix Powder can be arranged A classic soft serve ice cream
and the rich taste of milk fat. with matcha flavor, yogurt flavor, with a rich flavor. This product is concentrated fresh milk, Domestic milk ingredients and blended with
This product is high grade type and other flavors. This product This product is economical . . . .
canned and retort sterilized. vegetable oil alternative to evaporated milk.
of pre-mixed powder with vanilla is economical soft serve ice cream soft serve ice cream premix
. . . This product is specially developed for
flavor can be used as a raw- premix powder(vanilla flavor) powder(vanilla flavor).
. . restaurants and coffee shop.
matieral for soft serve ice cream.
59%, About
of muffin 109%~20%
dough
usage
Cooking example: Milk muffin ‘ooking example: Mango pt
Soft Serve Ice Cream Making confectionery For cream-based sauces Mango pudding, almond tofu

Milk flavored dough and cream

9 (1) Storage Temmerature (2) Expiration date (including production date) (3) Product size (mm) (4) Case size (mm) (5) Case weight (1) Storage Temmerature (2) Expiration date (including production date) (3) Product size (mm) (4) Case size (mm) (5) Case weight
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Plant

What is plant-based? Based

Plant-based beverage are drinks that can be used as a substitute for dairy.

These beverages are derived from plants and are considered a very healthy alternative to dairy.

The reason behind plant-based growth

From the viewpoint of health-conscious consumers and environmental consideration,
its attracting attention as a food diversity.With rising levels of lactose intolerance and

veganism, consumers are opting for dairy-free alternatives and making healthier choices.

Plant based (Recommended for menus)
Introducing Tsukuba Rich Almond Milk

Tsukuba Rich almond milk can be drunk as it is or used as an ingredient in dishes,

beverages such as (Pasta, desserts, café latte, etc.) and menus.

Rich Almond Milk Fortified with Fiber

Suger free

Almond processing: non-roasted

Almond Concentration: 8%

Ingredients are almonds and dietary fiber only.

Contains plant-derived dietary fiber.

Smooth and natural taste.

125ml x 15 Packs
per carton

1. Room temperature
2. 365 days
3.86x47%x32
4.90%x190%x159
5.2.095 kg

1000ml x 6 Packs
per carton

1. Room temperature
2. 365 days
3. 63x68%x247.5 Almond

4.171%226% 252 @
5.6.603 kg

Cooking example: Almond chai

Additive and Sugar -Free Rich Almond Milk

Sugar free

Processing Almonds: Roasting

Almond concentration: 10%

Sugar-free type with only almonds as raw material.

It is vegetable drink made from roasted almonds(blanched).

Enjoy the natural taste of almonds.

125ml x 15 Packs
per carton

1. Room temperature
2. 365 days
3. 86%x47x32 Almond

4.90x198x%159 @
5.2.065 kg

Cooking example: Pasta with fresh tomatoes
and almond milk

Cooking example: Strawberry toffee almond

(1) Temperature range (2) Expiration date (including production date) (3) Product size (mm) (4) Case size (mm) (5) Case weight
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Rich Almond Milk Almond Milk Powder (skinless)

Rich Almond Milk (made with fresh almonds)

Sugar-free
Almond Processing: unroasted

15kg Craft bag

Almond concentration: 10%

Tsukuba’s most popular almond milk. A fine almond powder made using spray-dried
It has a rich almond flavor and is suitable blanched almonds.
for beverages and cooking.

Refreshing almond milk with no flavors, M 100% peeled almonds
no coloring, no sugar.

1. Room temperature

2. 360 days
1000ml x 12 Packs 3. -

per carton 4. 978x540

1. Room temperature 5.15.5 kg

2. 365 days Almond
3. 94x63x166

4. 406x201x175 @
5.12.9 kg

Almond
@ Cooking example: Vegetable soup with almond milk

Rich Almond milk (made with roasted almonds)

Sugar free
Almond Processing: Roasted almonds

Almond concentration: 10%

Characterized by the aroma of almonds.
Recommended for desserts and beverages

that bring out the flavor of roasted almonds.

1000ml x 12 Packs
per carton

1. Room temperature
2. 365 days
3. 94x63%x166

4. 406x201x175 Cooking example: almond milk Bonbon chocolate Cooking example: almond milk Soup (powder)
5.12.9 kg

Almond Chocolate Soup powder

\¢

13 (1) Temperature range (2) Expiration date (including production date) (3) Product size (mm) (4) Case size (mm) (5) Case weight (1) Temperature range (2) Expiration date (including production date) (3) Product size (mm) (4) Case size (mm) (5) Case weight 14
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