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Behpoodr Food Industries Complex,the first Iranian skim milk powder brand ,was established
in 1997, aiming to promote the food industry in the country. Baya, Royal Milk Sepahan, and
Vashne are another three brands Inrougn which DBHPOOGF L;omplex was expanoeo in 2023 in
response to the needs of food producers, the production line of granulated skim milk powder was
put into operation.

Based in Alavije industrial zone 75 kilometers northwest of Isfahan, Behpoodr Complex
covers an area of some 15000 meters, 3500 meters of which is allotted to the production facility .

Well -equipped with the most modern machinery, an efficient quality control laboratory, a standard

storage facility ,and a well - designed office building,our company is now a leading skim milk pow -
der suppliers in Iran and its neighboring countries.

In our company, quality control experiments are conducted throughout the entire production chain
in compliance with global regulations and standards ,from the stage of using resources to the stage
ofdistribution. All the products are distributed in food packets and can be convenietly identified and
tracked through the serial code printed on the packaging.

Having hired experienced and dedicated employees, we now have the capability of producing 35
tons of skim milk powder and whey per day.

Certified by ISO 22000:2018 & HACCP and Halal,

Behpoodr has proudly been able to enter

international markets.

www.behpoodr.com






/— Fat Free Skim Milk Powder

Product Description
Regular skim milk powder is made by drying fresh pasteurized fat free milk

using spray drying process.

Product Properties

e Protein: 337 min

o High dispersibility

e Low fat content

e Pleasant taste with no additives

Uses

Fat free skim milk powder is used in a variety of food products including
dairy products, chocolate , confectionary, bread, etc.

Packaging

o Offered in packets with a composite layer on the outside and a polyethylene layer on the inside
o Net weight: 25kg

Preservation

e Keepin a cool and dry place (below 25°C)

e Best before 24 months from manufacture

Microbiological Properties Physico-chemical Properties

Total Count in 1 Gram <100,000 ), Lactose 46%-50%

Coliform Count Negative ] Protein 233%
Escherichia Coli Count Negative )| Fat <1%
Staphylococcus Count Negative ] Acidity ~13-15.5
Yeast And Mold <10 Moisture <4.5%
Scorched Particles Disk A

Solubility Index Tml

Color - Taste - Texture Natural & Favorite

www.behpoodr.com
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/— Full Fat Milk Powder

Product Description

Full Fat milk powder is one of the types of milk powder with a high fat content of
267.-327.

Product Properties

e Proteinin fat free dry matter: 317 min

o No precipitating after melting

¢ High solubility in both hot and cold water

e Good dispersibility

e Long shelf life

¢ A high fat content of 267.-32 /.

e Pleasant taste with no additives

e Dried using spray drying process

Uses

This product is used in a variety of food products including dairy products, chocolate , confectionary, bread,
ice creams, yoghurt, cakes and cookies, candies, beverages, sauces, soups, etc.

Packaging

o Offered in Packets with a composite layer on the outside and a polyethylene layer on the inside
o Net weight: 25 kg

Preservation

e Keepin a cool and dry place (below 20° C)

e Best before 12 months from manufacture

St s tis s e

Microbiological Properties Physico-chemical Properties

Total Count in 1 Gram <100,000 ) Lactose 38%-40%

Coliform Count Negative ] Protein 231%
Escherichia Coli Count Negative ) Fat ~28%
Staphylococcus Count Negative ] Acidity ~13-15.5
Yeast And Mold <10 Moisture <4.5%

Scorched Particles Disk A

Solubility Index s1ml

Color - Taste - Texture Natural & Favorite

www.behpoodr.com
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/— Instant Fat Free Skim Milk Powder

| Product Description
This product is made by drying pasteurized fat free milk using spray drying
process.
Product Properties
e Protein: 337 min
o High solubility
o High dispersibility
e Low fat content
e Pleasant taste with no additives
Uses
Instant fat free skim milk powder is used in a variety of food products including
dairy products, chocolate , cakes, cookies, confectionary, etc.
Packaging
¢ Offered in packets with a composite layer on the outside and a polyethylene layer on the inside
o Net weight: 25 kg
Preservation
e Keepin a cool and dry place (below 25°C)
e Best before 24 months from manufacture

Microbiological Properties Physico-chemical Properties

Total Count in 1 Gram <100,000 )( Lactose 46%-50%

Coliform Count Negative ] Protein 233%

o°

Escherichia Coli Count Negative Fat <1

Staphylococcus Count Negative Acidity ~13-15.5

Yeast And Mold <10 Moisture <4.5%
Scorched Particles Disk A

Solubility Index <1ml

Color - Taste - Texture Natural & Favorite

www.behpoodr.com
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/— Instant Whole Milk Powder

Product Description
Instant whole milk powder is made by drying fresh pasteurized fat free milk

using spray drying process.

Product Properties

e Proteinin fat free dry matter: 317 min

e Instant solubility

e Good dispersibility

e A high fat content of 267.-31 7

e Pleasant taste with no additives

Uses

Instant whole milk powder is used in a variety of food products including
dairy products, chocolate , confectionary, bread, etc.

Packaging

o Offered in packets with a composite layer on the outside and a polyethylene layer on the inside
o Net weight: 25 kg

Preservation

e Keepin a cool and dry place (below 20°C)

e Best before 12 months from manufacture

Microbiological Properties Physico-chemical Properties

Total Count in 1 Gram <100,000 ){ Lactose 38%-40% )

Coliform Count Negative Protein =31%

Escherichia Coli Count Negative '{ﬁ:}

Staphylococcus Count Negative Acidity ~13-15.5

~

ool lo <10 )i m\
Scorched particles Disk A
li__Sc:»IubiIity index P 3

Color Taste Texture Matural & Favorite

www.behpoodr.com
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/— Pasteurized Butter (Non-lactic, Unsalted)

Product Description
Pasteurized butter (non -lactic, unsalted), which is offered under the brand name of Baya.is

made with high -quality fresh cream. In order to improve its longevity , this product is frozen im -
mediately after manufacture.

Product Properties

e Made with pasteurized cream

¢ Pleasant taste with no additives

e Light yellow in color, creamy taste

e Appropriate texture

Uses

Pasteurized butter (non -lactic,unsalted) is used in a variety of food products including dairy
products, chocolate, confectionary, bread, etc.

Packaging

o Offered in a 5 -layer carton

o Net weight: 25 kg

Preservation

e This product should be stored frozen (-25 to -1 8°C)

¢ Best before 12 months from manufacture

Microbiological Properties Physico-chemical Properties

( Total Count In 1 Gram 10 ) a

vV T &G

Coliform Count Negative Acidity

ESCheriChia C0|i Count Negative Moisture And Volat"e Compounds 16

Staphylococcus Count Negative Color - Taste - Texture Natural & Favorite

Yeast And Mold 30

Aflatoxin M1

www.behpoodr.com
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/— Pasteurized Cream (40%)

Product Description
This product is made with high —-quality fresh milk using a cream separator machine. In order to

improve its longevity,, pasteurized cream is frozen immediately after manufacture.

Product Properties

e Made with fresh cow’s milk

e Pleasant taste with no additives

e Cream and light cream in color

e Appropriate texture

Uses

Pasteurized cream is an ingredient used in breakfast cream, confectionary cream and butter,
cream yoghurt, ice cream,and also in milk -based desserts and beverages such as chocolate
milk and banana milk.

Packaging

e This productis sold by weight.

Microbiological Properties Physico-chemical Properties

nnnn V[ F 40%
U.Uuu /\ * /

Total countin1g
Coliform count Negative | Acidity 6.6-6.8

T — -
im <1

Escherichia Coli count Negative )( Color - Taste - Texture White
Staphylococcus count Negative

Yeast and mold 30

Aflatoxin M1 0.002

www.behpoodr.com
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/— Pasteurized Cream (50%)

Product Description
Frozen pasteurized high fat cream (507.), also called heavy cream or double cream, is made with

high -quality fresh cow’s milk using a cream separator machine. In order to improve its longevity,,
pasteurized cream is frozen immediately after manufacture.

Product Properties

e Made with fresh cow s milk

e Pleasant taste with no additives

e Cream and light cream in color

e Appropriate texture

Uses

Frozen pasteurized high fat cream (507) is an ingredient used in breakfast cream, confectionary
cream and butter, cream yoghurt,ice cream, cream cheese, and also in milk -based desserts
and beverages such as chocolate milk and banana milk.

Packaging

o Offered in a 5 -layer carton

o Net weight: 10 kg

Preservation

e This product should be stored frozen (-25 to -1 O°C)

e Best before 6 months from manufacture

Microbiological Properties Physico-chemical Properties

Coliform Count Negative X Acidity
Escherichia Coli Count Negative ) ( Color - Taste - Texture
Staphylococcus Count Negative

Yeast And Mold
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/— White Whey Powder with Enzymes

Product Description
Commonly manufactured in the European countries, this product is made

by drying whey created in the process of making cheese.

Excluding water, the nutritional composition ratio of this powder is the
same as that of liquid whey.

White Whey Powder PH in a 107 solution has to be over 5.6.
Product Properties

e Made from UF cheese

e Protein: 107 min

¢ Pleasant taste with no additives

o Creamy white, no artificial color

e Dried via spray drying process

e Appropriate texture
Uses

Due toits high viscosity and its emulsifying properties, this product is an alternative to the egg white and
thereby can be used in sauces, yoghurt, bread dough, etc.
Packaging

o Offered in packets with a composite layer on the outside and a polyethylene

layer on the inside

o Net weight: 25 kg

Preservation

e Keepin a cool and dry place (below 20°C)
e Best before 24 months from manufacture

Microbiological Properties Physico-chemical Properties
e S
( Total CountIn 1 Gram <100,000 ) ( Lactose 61%-67% )

Coliform Count <10 Protein 85%-10%
Escherichia Coli Count Negative Fat 2% max
Staphylococcus Count Negative Acidity 13-16
Yeast And Mold 100 Moisture 3.5%-4%

Aflatoxin M1 0/02 Scorched Particles Disk A

www.behpoodr.com
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/— Sweet Whey Powder

Product Description
Whey protein is one of the two main proteins in milk. Whey, a by -product of making cheese,

provides essential amino acids, which play an important role in body functions.

Product Properties

e Substitute for fat in food products

e Suitable for use in the pharmaceutical industry

¢ Pleasant taste with no additives

e Creamy white, no artificial color

e Made by spray drying process

e Appropriate texture

Uses

This product is used as an additive to increase the protein content in dairy products, sauces,
infant food, bread, confectionery, etc.

Packaging

o Offered in packets with a composite layer on the outside and a polyethylene layer on the
inside

o Net weight: 25 kg

Preservation

e Keepin a cool and dry place (below 20°C)

e Best before 24 months from manufacture

Microbiological Properties Physico-chemical Properties
—— N o

( Total Count In 1 Gram <100,000 ) ( Lactose 65%min )

Coliform Count <10 Protein 11% max
Escherichia Coli Count Negative Fat 2% max
Staphylococcus Count Negative Acidity <0/16
Yeast And Mold <100 Moisture 5% max

Scorched particles Disk A

www.behpoodr.com
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/— White Permeate Powder

Product Description
The white permit powder is made from fresh, ultra —filtered milk obtained through a process

called ‘“ultrafiltration”. This product is essentially the same as cheese whey powder, but it
undergoes a different process for protein extraction.

Product Properties

e Used as an alternative to fat in food products

e Used in pharmaceutical products

o Pleasant taste with no additives

o White in color

e Appropriate texture

Uses

This product is used in various food types including sweets, chocolates , snacks, spices,
pasta,and dairy industries.

Packaging

o Offered in packets dual layer packets consisting of an outer composite layer and an inner
layer of polyethylene.

Preservation

e Keepin a cool and dry place (below 25°C)

e Best before 24 months from manufacture

|
i
J
)
e
|
J
-
»
)

Microbiological Properties

Lactose 67% min

Total Count In 1 Gram <100,000
Coliform Count <10 Protein 5.1% max

Escherichia Coli Count Negative Fat 1.5% max

Staphylococcus Count Negative Acidity 13-16

Yeast And Mold <100 Moisture 5% max

Scorched Particles Disk A

P/ Www.behpoodr.com




W2I2 U9 030 jadul 09wl il —\

:Jgsaz0 2yl

S22 394050 030U oo S| i 05 LS 05 « o2 93 (030 Bulky) 050 pudel o)) gl i

Uij)l 9 psb has> jghio o g T 50 Ciws 6 0jL5 muSawl halss jl Jguazo ol - Cowl p2 93 05U i
233,550 30210 393 jl Jug oLl « ol Loldé

:Jguazo 5l Sivg

0j Uiyl 00 sl i Ugh (5 83500 @
Giwjb Pl ) e CulUs e

WS SSj e

339591 3lgo (93 oglho b e
wlio (S50js8 LSl g L e
1900 5ylgo

6L 03908 ¢ i) Ugrazo (9200 (aliko (SINE Slgo S g5 )3 (2 93 030 juus 0 giwly i
3,0 o3kl ... g S USLL L glgslesalid

15 Ol

slodd yguas e

/N ‘Iooo
b

#5T55 (a Jb55) s 5,195

\O)I.iSLLD

o815 awlyyiSlgyal (gyiSL pilass | M S

o513 IS Lyl (6,35 L uﬁvlﬁ’) <°°

o yiSlas

051 podr0 g SIS b - wolho

('/.Oo




/— Pasteurized Fat Free Evaporated Milk

Product Description
Evaporated fat free milk, also known as thickened skim milk or skim milk concentrate,is a fresh

fat free milk alternative. This product is made by thickening fresh fat free milk. In order to enable it
to retain all the nutritional characteristics of fresh fat free milk, it is immediately frozen after man -
ufacture.

Product Properties

e Longer shelf life than compared to fresh milk

o High solubility

¢ Pleasant taste with no additives

e Creamy in color

e Appropriate texture

Uses

Pasteurized fat free evaporated milk is used in different food products including dairy products,
chocolate, confectionary, bread, etc.

Packaging

e This product is offered by weight.

Preservation

« Store frozen in ~25to0 -18°C

e Best use before ... months from manufacture

Microbiological Properties Physico-chemical Properties
.\ J

Tt Gout ~1000 ) (ProteininNon-Fatsolids___20% )
Escherichia Coli Count Negative Fat 1% max
Enterobacteriaceae Negative Brix 50%

Yeast And Mold <10 Color - Taste - Texture Natural

Total Solids 50%

www.behpoodr.com







/— Pasteurized Evaporated Whole Milk

Product Description

alternative. This product is made by thickening fresh whole milk. In order to enable it to retain all
the nutritional characteristics of fresh milk, it is immediately frozen after manufacture.

Product Properties

e Longer shelf life compared to fresh milk

o High solubility

¢ Pleasant taste with no additives

e Creamy in color

e Appropriate texture

Uses

Pasteurized evaporated whole milk is used in a variety of food products including dairy products,
chocolate, confectionary, bread, etc.

Packaging

¢ This product is offered by weight.

Physico-chemical Properties

V] 0D10100I1Cd o]0
L

Total Count ~ 1000 Protein In Non-Fat Solids

Escherichia Coli Count Negative Fat 15.5%
Enterobacteriaceae Negative Brix 50%
Yeast And Mold <10 Color - Taste - Texture Natural

Total Solids 50%

www.behpoodr.com
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/— Maltodextrin Powder

Product Description
This product is a white powder made from corn starch , rice, potato starch or wheat.

To make this powder, starch is firstly cooked and then thermostable enzymes are added to it in
order to make it decompose even more.

Product Properties

e Used a fat alternative in food products

e Used in pharmaceutical products

o Pleasant taste with no additives

o White in color

e Appropriate texture

Uses

e Used in a variety of food products including spaghetti, cereals, sauces confectionary, soups,
energy drinks ,and frozen foods

e Used as a meat alternative

Packaging

o Offered in packets with a composite layer on the outside and a polyethylene layer on the inside
o Net weight: 25 kg

Preservation

e Keepin a cool and dry place (below 20°C)

e Best use before 12 months from manufacture

Physico-chemical Properties

20% max
(D-glucose)

Reducing Sugar In The Dry Matter

Protein 05%/ max
Total Solids 90% min
Sulphated Ash 05%/ max
Lead 0.5 mg max
Heavy Metals 0.5 mg max (lead)

Sulfur Dioxide 0.25 mg max

www.behpoodr.com
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/— MPC Powder

Product Description

es. This powder is considered highly nutritious as it contains casein. o -Lactalbumin

and [3-Lactalbumin are the two proteins in MPC powder.

Owing to its efficient production technology, MPC powder enjoys a high solubility index. As itis
well -hydrated, it is capable of creating a desirable texture in different products and simultane -
ously, it could be used as an alternative to stabilizers.

Product Properties

e Used as an alternative to fat in food products

e Used in pharmaceutical products

e Pleasant taste with no additives

o White in color

e Appropriate texture

Uses

This product can be used as an alternative to sodium caseinate to give a homogeneous texture
to meat products, and to improve the texture and the nutritional value of dairy products such as
yoghurt, milk,cheese and cream.

Packaging

o Offered in packets with a composite layer on the outside and a polyethylene layer on the inside
o Net weight: 5 kg °10 kg

Preservation

e Keepin a cool and dry place (below 20° C)

o Best before 12 months from manufacture

Microbiological Properties Physico-chemical Properties

Total Count In 1 Gram 1000 max Lactose 17.9%

Escherichia Coli Count Negative Protein 70.1%
Staphylococcus Count Negative Fat 1.4%
Yeast And Mold 50 max Moisture 3.5%

Scorched Particles Disk A

pp/www.behpoodr.com
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