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PRODUCT APPLICATIONS PROFILE

Formula 5+ Ice cream Increase the Thermal barrier, sandiness decreases, creamy

feel. Maintains Pris�ne Mouth Feel during long storage.

Curd, yogurt
Water holding capacity increases, decrease the Whey

separa�on, texture improvement

Lassi Increase the protein ra�o Decrease the carbohydrates

ra�o

Increase the emulsifica�onSoups, mayonnaise, sauces

Confec�onery, Bakery Gela�on

Whip cream Milky note and Creamy feel

Whey powder plus

(Acid whey)
appe�zer drink Decrease the indiges�on due to presence of minerals

Mayonnaise, sauces Increase the taste buds sensory

RTE foods, Samosa,

Pani puri drink
Increase the taste buds sensory

Mul� Grain Bread

Baking, Rusks

Increases the Total Yield when retaining the So�ness

Longer, Adds taste. posi�vely affected on crust color, sweet

and yeast odor, sweet, bi� er and acidulous taste or

mas�ca�on

Whey powder (sweet) Confec�onery, Chocolates Sweetness, texture and Sensory Benefits

Bakery

• Low hygroscopicity,

• Source of carbohydrates,

• Texture

• Browning proper�es,

• Low tendency to clump

Skimmed Milk Powder

Whole Milk Powder

Milk Note and Milk Protein to the Recipe & Standardiza�on

Dairy Whitener

Standardiza�on of Different

formula�ons and Recipes,

Paneer, cheese, Liquid Milk

Instant Milk Applica�ons,

Chocolates, instant Milk

Applica�ons, Instant Coffee

and Tea

Liquid Milk Replacer

DAIRY INGREDIENTS
APPLICATIONS



02SALES OFFICES: www.ennutrica.com +91 844 844 40 80,Please Visit Contact us page @

Products

Instant

•Fat < 1.5 %

•36% Lactose (Carbohydrates)

•50% Protein

Formula 5+
50% Protein
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•10 - 12% Protein

•Fat < 2 %

•78% LactoseWhey+02

•Fat < 1.5 %

•34% ProteinSkimmed Milk
Powder
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•34% Protein (SNF Basis)

•Sugar 18%

•Fat 20% (Min)
Dairy

Whitener
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• Sugar 18%

• Fat 20% (Min)

• 34% Protein (SNF Basis)Whole Milk
Powder

05



Assured

Excellence in Dairy

ingredients
Milk Sourcing

Strong Milk collec�on with 13 Milk Chilling Centres, 350+

Village Level Collec�on Centres and 5000+ Farmers join

together to bring the Best Quality Fresh milk from the

grass grazed cows, spread across 15+ Districts of

Tamilnadu.

Field Level Monitoring of Cow 's Health and its Feeding

Pa� erns gives us the ability to collect the Milk from

Healthy Cows. By Keeping the Be� er Control and Direct

Farmer Industry Linkage, We Deliver the Best Milk in the

Market with Excellent Nutri�on Profile to Give the

Maximum Value for our Customers Money.

Quality

EnNutrica has the vision to provide be� er food products

to the customers by complying with Interna�onal Food

safety, Hygienic standards to give Quality products.

We are Controlling the Quality at every point from the

Farm (Source) to the table (End User). Everyone in the

Supply Chain are trained and we ensure the Food Safety

with Hygienic Prac�ces and the importance of following

the same.

• Secondary: Full Fledged Quality Control Lab at every

chilling Centre

• Primary: Basic Quality Control Lab at Village Level

Collec�on Centre

• Te r �a r y : A d va n c e d Q u a l i t y C o nt ro l L a b at

Manufacturing Plant.

Quality Assurance Department, Makes Every Person in

our supply chain and processing to be social responsibility

of the Products Produced and the Importance of

principles and ethics to give a be� er product; now and

always. External third-party audits are conducted

periodically to ensure further quality and safety.

Headquarters:

Dindigul Farm Product Private Limited.,

# 2/52 - 2, Raaj kudil, Pillayarnatham, Dindigul,

Tamilnadu, India. Phone : +91 8489 110 669

Manufacturing Facility:

Dindigul Farm Product Private Limited.,

SF 767, Karuthanaickenpa� Road, Sendurai Village, Natham,

Dindigul Dt, Tamilnadu, India. Phone : +91 94980 99930

We deliver; Reliability, Consistency
and Excellence in Quality.

Cer�fica�ons:

FSSAI, HACCP, ISO 22000, FSSC 22000, HALAL.

Sales Offices:

Please Visit the “Contact Us”

page in the web www.ennutrica.com
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