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Dairy ingredients are derived from milk and serve as vital components in the food and beverage industry. These ingredients
provide flavor, texture, and nutritional value to a wide range of products, from bakery goods to beverages. We pride
ourselves on being the ultimate "One Stop Shop" for all your dairy needs on the Island of Ireland, offering a diverse selection
of high-quality ingredients to meet the specific requirements of our customers. We ensure consistency, reliability, and
excellence in every product. Below are some of our Dairy offerings:

DAIRY

Graph showing the the estimated demand for various dairy ingredients in
Ireland in 2024.

Our Full Cream MIlk Powder contains all the natural fats and
nutrients of whole milk but in powdered form. It retains the
creaminess and flavor of fresh milk and is used in a variety of
food products, from baked goods to beverages.

4. WHEY POWDER
Our Whey powder is derived from the liquid that remains after milk has
been curdled and strained during cheese production. Rich in protein, it is
widely used in the food and beverage industry to enhance the nutritional
content, improve texture, and add flavor to products such as baked
goods, snacks, and beverages.

5. MEADOW GOLD
Meadow Gold Milk Powder is a premium dairy product known for its rich
taste and high nutritional value. It offers a convenient and versatile
solution for a variety of food applications, ensuring consistent quality and
flavor.Meadow Gold Milk Powders we offer:

MEADOWGOLD 21 % (MEADOWMAID) MILK POWDER -25KG
MEADOWGOLD 15% (BAKERSAVER) MILK POWDER -25KG

7. OTHERS
We also supply Butter oil, vana grasa, among other high-quality dairy products. Our diverse range ensures versatile options for
all your culinary and industrial needs.

1. FULL CREAM MILK P0WDER

2. SKIMMED MILK P0WDER
Skimmed Milk Powder (SMP) is made by removing the fat from
milk before drying, SMP is a popular low-fat option that retains
high levels of protein and lactose.

Produced from buttermilk left after butter extraction, this
powder is used in baked goods for its distinct tangy flavor.

3. BUTTERMILK P0WDER

6. BUTTER (SALTED/UNSALTED)
Butter is a dairy product made from churning cream, available in both
Salted and Unsalted varieties. Salted butter contains added salt, which
enhances flavor and extends shelf life, whereas unsalted butter has a
pure, neutral taste, making it a preferred choice in  baking and
controlling salt levels in recipes.

https://www.homebaking.ie/milk-powders/c-393.html
https://www.homebaking.ie/products/full-cream-milk-powder-25kg-milkpowfulcr25kg.html?name=milk%20powder&type=simple
https://www.homebaking.ie/products/whey-powder-25kg-milkpowwhey25kg.html?name=milk%20powder&type=simple
https://www.griffinfoods.ie/fats-oils/c-204.html
https://www.homebaking.ie/products/skimmed-milk-powder-25kg-milkpowskim25kg.html?name=milk%20powder&type=simple
https://www.homebaking.ie/products/buttermilk-powder-25kg-milkpowbutpow.html?name=milk%20powder&type=simple
https://www.griffinfoods.ie/products/salted-butter-25kg-fatsalbut25kg.html?name=butter&type=simple
https://www.griffinfoods.ie/products/unsalted-butter-25kg-fatunsalbut25kg.html?name=butter&type=simple

