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Good source of Bio-Available Proteins

Sports & Fitness Protein Formula�ons for Pre &

Post Training and through all phases of Ac�vity.

• Time Bound Energy Release

• Enhanced Endurance

• Greater Muscle Protein Synthesis

• Slow Diges�ng Micellar Casein 80% and Fast Ac�ng Whey 20%

• long term performance up to 6 - 8 Hours

• Provides a slow, steady release of amino acids

• Fast Recovery from Sports Injuries

• Fat Free & Low in Carbs

• Post Illness Recovery

• Muscle Gain

• Fa�gue Avoidance

• Diabe�cs Friendly

• Ideal 'Pre Bed' Op�on

• Arthri�s avoidance

• Weight Toning

Unique protein combina�ons for different func�ons

• High Protein Cereals

High Bio Ac�ve protein in Day to Day Food Choices

• Protein Shakes

• Nutri�on Supplements

• Malnutri�on Care

• Women's Care & Maternal Care

• Healthily Aging & Old Age Nutri�on

protein enriched Daily Delights

• High Protein Ice Creams and Cakes

• High Protein Drinks / Coffee

PROTEIN ENRICHED FOOD

• Protein Chips / Cookies / Chocolates

• Nutri�on Bars

SPORTS

FUNCTIONAL

HEALTH FOOD

PROTEIN ENRICHED FOOD
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Products

(Instant / Regular)

• Fat < 1.5 %

• 80% Protein

• 8% Lactose (Carbohydrates)Formula 8+
80% Protein

01

• 70% Protein

• Fat < 1.5 %

• 18% Lactose (Carbohydrates)

(Instant / Regular)

Formula 7+
70% Protein

02

• Fat < 1.5 %

• 50% Protein

• 36% Lactose (Carbohydrates)

Instant

Formula 5+
50% Protein

03

• 34% Protein

• 55% Lactose (Carbohydrates)

• Fat < 1.5 %

05
SMP
34% Protein

04

Caseinate
(Sodium / Calcium)

90% Protein
• Fat < 2 %

• NLT 90% Protein

Instant

• 1% Lactose (Carbohydrates)

• Fat < 2 %

• 10 - 12% Protein

• 78% Lactose (Carbohydrates)06 Whey



Assured

Excellence

in Protein

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.

• Primary: Basic Quality Control Lab at Village Level

Collec�on Centre

Quality

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.

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.

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

• Ter�ary: Advanced Quality Control Lab at Manufacturing

Plant.

We deliver; Reliability, Consistency
and Excellence in Quality.

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

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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