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About Trade Milk

Polish dairy expertise. Flexible solutions. Global reach.

Trade Milk is a Polish dairy company specializing in dairy ingredients for the global food
industry. We combine our own production and blending capabilities in Torun with a trusted
network of approved European dairy producers, giving our customers access to a broad
portfolio of reliable dairy solutions.

Our offer includes milk and whey powders, milk proteins, functional blends, cheeses, dairy fats,
and selected specialty ingredients. From standard products to tailor-made formulations, we
support food manufacturers, distributors, and industrial customers with consistent quality,
flexible solutions, and professional international supply.

Production & Blending in Torun
Selected dairy powder solutions, blending, standardization,
and strict quality control.

Trusted European Network
Long-term cooperation with approved dairy producers broadens

our portfolio and supports reliable supply.

Tailor-Made Solutions
Selected formulations and functional blends developed to meet
specific product and application requirements.

G

International Supply Expertise
Efficient export logistics, documentation, and commercial support
for customers across international markets.
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Selected Export Markets

X

Q Europe

Q North America: USA

Latin America: Colombia, Chile, Peru,
Q Dominican Republic, Mexico, Cubag,
Guatemala, Uruguay

Q North Africa: Egypt, Libya

Q West Africa: Senegal, DRC, Mauritaniq,
Céte d'lvoire, Cameroon, Togo, Mali

Q Middle East: Saudi Arabia, Yemen, Iraq, Israel
Q Asia: Philippines, China, India, Thailand

Q Australia
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About Milcore

Dairy ingredients built around consistency,
performance and flexibility.

Milcore is Trade Milk's dairy ingredients brand, created for food manufacturers, distributors,
and industrial customers looking for reliable products and flexible solutions.

The Milcore portfolio combines selected products manufactured and blended at our facility in
Torun with carefully sourced dairy ingredients from approved European partners. From
essential dairy ingredients to performance-oriented products and tailor-made blends, Milcore
is designed to respond to different technical, functional, and commercial requirements.

Core Ingredients
Reliable milk, whey, and
selected dairy ingredients
for everyday industrial
applications.
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Performance Solutions
Protein-rich, instant, and
functional products selected
or developed for specific
performance requirements.
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Custom Formulations
Tailor-made blends
designed around target
composition, functionality,
and end-use application.
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Production Capabilities

Flexible production. Consistent results.
Solutions tailored to your requirements.

Our production facility in Torun gives us direct control over key Trade Milk Sp. z 0.0.
stages of dairy powder preparation and blending, allowing us Production plant
to respond efficiently to specific technical and commercial Wioctawska 167,
requirements. 87-100 Torun

Blending
Controlled blending of dairy powders and functional ingredients
for consistent composition and repeatable product performance.

Standardization
Adjustment of selected product parameters to meet defined
specifications and application requirements.

Custom Formulation
Development of tailor-made blends based on target composition,
functionality, and intended end-use.

Flexible Packaging
Packaging solutions adapted to the product, customer requirements,
and destination market.

Quality Control
In-process and finished-product checks supported by documented
procedures and laboratory verification.
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Our milk powder portfolio includes SMP, FCMP and & %
Buttermilk Powder sourced from approved European % é
dairy producers. Suitable for bakery, confectionery, dairy, f, @
beverage and other food applications, with selected :

a

grades available to meet specific compositional and
functional requirements.

Skimmed Milk Powder Full Cream Milk Powder Buttermilk Powder

Variant / form FCMP

Moisture Max 4.0% Max 4.0% Max 4.0%
Fat content Max 1.5% (instant max 1.25%) Min 26.0% 4-8%
Protein Min 34.0% in dry matter Min 25.0% 28-32%
pH 6.2-6.8 6.4-6.9 6.4-6.9
Shelf life 18 months 18 months 18 months
Scorched particles Disc A, A/B Disc A, A/B Disc A, A/B

Antibiotics and inhibitory

Absent Absent Absent
substances

Fat Filled Milk Powder

Flexible dairy powder solutions combining milk solids with vegetable fat, with fat and protein
levels tailored to customer requirements. Available in Regular and Instant variants for
beverage, bakery, confectionery and other food applications.

Variant / form FFMP instant / regular 3 N i

2 U £
Moisture Max 4.0% tml’j \ “zf;g;‘
Fat content 15.0-30.0% g Milcore {
Protein 4.0-24.0% 2 H

8 DO\(\TIDEF? (9

Shelf life 18 months ' :
Scorched particles Disc A, A/B
Antibiotics and inhibitory substances Absent

Customizable formulation

Fat and protein levels can be adjusted within the indicated ranges to meet specific product,
application and market requirements.



Cream Powders

Cream Powders provide a rich dairy profile in a convenient powdered form. Suitable for
bakery, confectionery, sauces, desserts and dry mixes where controlled composition, easy
handling and consistent dairy character are required.

Moisture Max 4.0%

Fat content Min 42.0%

Protein Min 19.0%

pH 6.2-6.8

Shelf life 18 months

Scorched particles Disc A, A/B ‘—/
Antibiotics and inhibitory substances Absent -

Milk Proteins &

Our Milk Protein Concentrates, sourced from approved
European dairy producers, are available as MPC 70, MPC
80 and MPC 85. Suitable for high-protein foods, sports
nutrition, dairy applications, processed cheese and other
protein-enriched formulations.
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Milk Protein Concentrate 70 | Milk Protein Concentrate 80 | Milk Protein Concentrate 85

Variant / form MPC 70 MPC 80 MPC 85
Moisture Max 5.0% Max 5.0% Max 5.0%

Fat content Max 2.0% Max 2.0% Max 2.0%
Protein Min 70.0% in dry matter Min 80.0% in dry matter Min 85.0% in dry matter
pH 6.2-7.0 6.2-7.0 6.0-7.0

Shelf life 18 months 18 months 18 months

Scorched particles Disc A, A/B Disc A, A/B Disc A, A/B
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DEMINERALIZED

Our whey powder range includes Sweet Whey Powder,
Acid Whey Powder and Demineralized Whey Powders in
selected grades. These versatile ingredients are widely
used in bakery, confectionery, dairy and other food
applications.

Product name Demineralized Demineralized Demineralized Demineralized
Whey Powder D40 Whey Powder D50 Whey Powder D70 Whey Powder D90
D40 D50 D70 D90

Variant / form
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Moisture Max 4.0% Max 4.0% Max 4.0% Max 4.0%
Fat content Max 1.5% Max 1.5% Max 1.5% Max 1.5%
Protein Min 11.0% Min 11.0% Min 11.2% Min 11.5%
pH 6.0-6.5 6.0-6.5 6.2-6.5 6.2-6.7
Ash Max 6% Max 5% Max 3% Max 1%
Shelf life 18 months 18 months 18 months 18 months
Lactose 73.0-76.0% 73.0-76.0% 74.0-77.0% 76.0-80.0%
Solubility index Max 1.0 ml Max 1.0 ml Max 1.0 ml Max 1.0 ml
Sweet Whey Powder Acid Whey Powder

Variant / form SWP AWP 8%2 - Eﬁ
Moisture Max 4.0% Max 4.0% ol ?’ 2

b 7
Fat content Max 1.5% Max 1.5% « Micore g

N
Protein Min 11.0% Min 11.0% % SWEET ‘%
= WHEYER

oH 6.0-6.5 4453 | POADER S
Ash Max 9.0% Max 9%
Shelf life 18 months 12-18 months <
Lactose 70.0-75.0% Min 68.0%
Solubility index Max 1.0 ml Max 2.0 ml
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Our Whey Protein Concentrates are available in Regular 3 CONGENTRATE )
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and Instant formats, including WPC 70 Instant and WPC
80. Suitable for sports nutrition, high-protein foods, bakery
and other nutritional applications.

o

13
Variant / form WPC 70/ instant WPC 80 / regular WPC 80 / instant
Moisture Max 6.0% Max 6.5% Max 6.5%
Fat content Max 10.0% Max 8.0% Max 8.0%
Protein Min 70.0% in dry matter Min 80.1% in dry matter Min 80.1% in dry matter
pH Min 6.0 Min 6.0 Min 6.0
Shelf life 18 months 18 months 18 months
Ash Max 6.0% Max 4.0% Max 4.0%
Lactose Max 10.0% Max 8.0% Max 8.0%
Scorched particles Disc A, A/B Disc A, A/B Disc A, A/B
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Functional |

Protein Blend ..
rotein Blends 2 ’
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Milcore ProFusion is a range of functional protein 3 VES0 ) é
systems developed for specific nutritional, technical and T @ @ @
processing requirements. Selected formulations can be : ' 9 0

tailored around target composition, functionality and
end-use application.

Milcore ProFusion WE 80 Milcore ProFusion WM 80 Milcore ProFusion WP 80

Variant / form WE 80 WM 80 WP 80
Moisture Max 6.5% Max 6.5% Max 6.5%

Fat content Max 8.0% Max 8.0% Max 8.0%
Protein Min 80.1% in dry matter Min 80.1% in dry matter Min 80.1% in dry matter
pH Min 6.0 Min 6.0 Min 6.0

Shelf life 18 months 18 months 18 months
Scorched particles Disc A, A/B Disc A, A/B Disc A, A/B
Parameter ProFusion WE ProFusion WM ProFusion WP

Protein Matrix Whey + Egg Protein Whey + Casein Protein Whey + Plant Protein



Permeates

Milk and Whey Permeate Powders are versatile dairy ingredients rich in lactose and milk
minerals. They support solids management and formulation efficiency across bakery,
confectionery, dairy, beverage and other food applications.

Whey Permeate Powder Milk Permeate Powder

Variant / form WPP MPP
Moisture Max 4.0% Max 4.0%
Fat content Max 1.0-1.25% Max 2.0%
Protein Max 3-5% Max 4.0%
pH 5.6-6.8 Min 6
Ash Max 8.5% Max 7.5%
Shelf life 18 months 18 months
Scorched particles Disc A, A/B Disc A, A/B

Lactose

Variant / form Unmeshed / 100/ 200 mesh
Refined dairy lactose available in selected Moisture Max 0.5%
port@lg sizes for f.ood, corTfec"uonery and Protein Max 0.4%
specialized technical applications. It can be )
. . Lactose Min 99%
used as a carrier, bulking agent and
. 0,
carbohydrate source where consistent Ash Max 0.5%
flowability and crystallization are important. Shelf life 18 months
Scorched particles Disc A, A/B

Yogurt Powders

Variant / form 17% / 23% / 33% protein
Yogurt Powders provide a characteristic Moisture Max 4.0%
cultured dour.y taste, noturgl acidity and Fat content Max 2.0%
creamy profile in a convenient powdered i
. . Protein 17-33%
form. Suitable for confectionery, savory
pH 4.4-56

seasonings, nutritional products and instant
formulations. Shelf life 18 months
Scorched particles Disc A, A/B
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Cheeses

Our portfolio includes Dutch-type, Swiss-type, Cheddar and Mozzarella cheeses,
complemented by Gouda and Mozzarella analogues. Available in selected formats for food
manufacturing, bakery, pizza, ready meals and other industrial applications.

Dutch Type Cheese Swiss Type Cheese Cheddar

Variant / form Edam / Gouda Emmental / Maasdam Cheddar

Moisture Max 45% Max 42% Max 40%

Fat in dry matter Min 40%, 45%, 48% Min 40%, 45%, 48% Min 50%

Format / packaging approx. 3 kg / euroblock 15 kg approx. 3 kg / euroblock 15 kg approx. 2.5 kg / 20 kg
Shelf life 9 months 6 months 12 months

Variant / form Mozzarella Gouda analogue Mozzarella analogue
Moisture Max 50% Max 45% Max 50%

Fat in dry matter Min 40% Min 45% Min 40%

Format / packaging 1.5kg/2.3kg/approx.3kg approx.3 kg/euroblock15kg 1.5kg/ 2.3 kg/approx.3 kg
Shelf life 4 months /12 months 6 months / 9 months 4 months /12 months

Fats

Our dairy fats portfolio includes Sweet Cream Butter, Lactic Butter and Anhydrous Milk Fat.
Suitable for bakery, confectionery, chocolate, dairy and other industrial food applications, with
formats adapted to B2B supply.

Sweet Cream Butter Lactic Butter Anhydrous Milk Fat

Variant / form Butter Butter
Moisture Max 16% Max 16% —
Fat content Min 82% Min 80% Min 99.98%

Format / packaging 25 kg block 25 kg block 25 kg / barrels



Quality
& Certifications O SUPPLIER

PLUS
Quality is an integral part of every stage of Sedey
our operations, from sourcing and ESSC 22000 ~
production to final delivery. Our quality
management systems support consistent
product specifications, food safety, and full
process control. We work with certified
facilities and approved European suppliers
to ensure reliable and traceable product
supply. Our products and operations comply
with applicable food safety, quality, and .
regulatory requirements in the markets we e
serve. We continuously monitor and improve
our processes to maintain the standards
expected by international B2B customers.
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https://trademilk.pl/en/certfikaty/fscc-22000/
https://trademilk.pl/en/certfikaty/sedex/
https://trademilk.pl/en/certfikaty/halal/
https://trademilk.pl/en/certfikaty/kosher/

@ TRADEMILK ‘ Milcore

Let's Develop
the Right Dairy
Solution for
Your Business.

Product specifications, samples
and commercial inquiries.

@ +48 536 441145 I_EI;_H@
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sales@trademilk.pl
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www.trademilk.pl Scan to explore
our pro ducts





