<
mu*el
VIRE Vil







Mirel®
Dairy Powders | J3%3

We extended our expertise in high quality milk and whey powder
production beyond the Turkey'’s border and became the main
supplier of many customers in the international markets.
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About Us

Mirel® Dairy Products produces dry milk products in Eregli / Konya. There is 60 year
experience and 3 generations of Demireller Inc. and family behind the company,.
Company produces Full Cream Milk Powder and Skimmed Milk Powder; 50% and
70% Demineralized Whey Powder and Milk Cream. Beside dairy products and
tomato paste production lines are present in the plant. With 3 spray driers, It is one of
the biggest milk and whey powder production capacity plant in Turkey. Powder lines,
tomato paste lines contribute to the local economy of the region.

Our Vision

Mirel® Dairy Products has a serious market share with its current production and
plans to continue to produce quality products with domestic and foreign investments
in the coming years.

Our Mission

It acts with the goal of bringing the raw materials of milk of Eregli region to the
economy and thus gives an important support to the local producers.

Our Quality Policy

Mirel® Milk is now producing in accordance with quality and food safety criteria.
We ensure that the requirements of quality standards are fulfilled at all stages of
our production. Our quality is certified by TS EN ISO 9001:2015, FSSC 22000 ISO/TS
22002-1and Halal.
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50% DEMINERALIZED
WHEY POWDER

Whey is the serum form by-product of cheese production.
Whey is filtered to reduce the minerals (demineralization)
and evaporated to increase dry-matter in the process. Then

it is spray-dried in vertical driers. Result is the powder form

of whey which is white-yellow colour and contains lactose,
whey protein and very small amount of minerals and
moisture to be used as replacement of milk powder in certain
extent.

USES: As aromatic ingredient, it is used as thickener in dairy
products, ice-cream, biscuits, chocolate, soup, bread etc.

PACKAGING: In 3 layer-25 kg kraft paper sack with
polyethylene liner inside. 40 piece of sacks (Imt) are on the
plastic-shrinked wooden pallets. :

WARNING: Not used as food for infants under 72 months.

STORAGE AND SHELF LIFE: Max 12 months in optimum
storage condition (65% humidity and below 25°C).

Specification
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70% DEMINERALIZED
WHEY POWDER

Whey is the serum form by-product of cheese production.
Whey is filtered to reduce the minerals (demineralization)
and evaporated to increase dry-matter in the process. Then
it is spray-dried in vertical driers. Result is the powder form
of whey which is white-yellow colour and contains lactose,
whey protein and very small amount of minerals and
moisture to be used as replacement of milk powder in certain
extent.

USES: As aromatic ingredient, it is used as thickener in dairy
products, ice-cream, biscuits, chocolate, soup, bread etc.

PACKAGING: In 3 layer-25 kg kraft paper sack with
polyethylene liner inside. 40 piece of sacks (Imt) are on the
plastic-shrinked wooden pallets.

WARNING: Not used as food for infants under 12 months.

STORAGE AND SHELF LIFE: Max 12 months in optimum
storage condition (65% humidity and below 25°C).

Specification
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90% DEMINERALIZED
WHEY POWDER

Whey is the serum form by-product of cheese production.
Whey is filtered to reduce the minerals (demineralization)
and evaporated to increase dry-matter in the process. Then

it is spray-dried in vertical driers. Result is the powder form

of whey which is white-yellow colour and contains lactose,
whey protein and very small amount of minerals and
moisture to be used as replacement of milk powder in certain
extent.

PACKAGING: In 3 layer-25 kg kraft paper sackwith
polyethylene liner inside.

WARNING: Not used as food for infants under 12 months.

STORAGE AND SHELF LIFE: Max 12 months in optimum
storage condition(65% humidity and below 25°C)

Specification
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SKIMMED
MILK POWDER

Pastorized skimmed milk is filtered and evaporated to
increase dry matter. Then it is spray dried in vertical driers.
Result is the powder form of milk which is white-yellow
colour and contains protein, lactose and very small amount
of moisture and fat.

USES: As aromatic ingredient, it is used as thickener in dairy
products, ice-cream, biscuits, chocolate, soup, bread etc.

PACKAGING: In 3 layer-25 kg craft paper sack with
polyethylene liner inside. 40 piece of sacks (Imt) are on the
plastic-shrinked wooden pallets.

WARNING: Not used as food for infants under 12 months.

STORAGE AND SHELF LIFE: Max 12 months in optimum
storage condition (65% humidity and below 25°C).

Specification
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FULL CREAM
MILK POWDER

Fatty milk is filtered and evaporated to increase dry matter.
Then it is spray dried in vertical driers. Result is the powder
form of milk which is white-yellow colour and contains
protein, lactose, fat and very small amount of moisture.

USES: As aromatic ingredient, it is used as thickener in dairy
products, ice-cream, biscuits, chocolate, soup, bread etc.

PACKAGING: In 3 layer-25 kg craft paper sack with
polyethylene liner inside. 40 piece of sacks (Imt) are on the
plastic-shrinked wooden pallets.

WARNING: Not used as food for infants under 12 months.

STORAGE AND SHELF LIFE: Max 12 months in optimum
storage condition (65% humidity and below 25°C).

Specification
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INSTANT SKIMMED
MILK POWDER

USES: It is produced by increasing the dry matter of
pasteurized skimmed cow milk by drying it by spraying
method and applying it to agglomeration process. It can be
used as powder, by melting without mixing or with different
foodstuffs. It is a natural milk product with a creamy-light
yellow to almost white color in its unique taste and smell.
Flavoring, viscosity enhancer, texture requlator, nutritional
and energy value enhancer in Dairy Products, Ice Cream,
Biscuits and Chocolate Industry. It can be used in any
situation where milk can be used.

PACKAGING: In 3 layer-25 kg craft paper sack with
polyethylene liner inside. 40 piece of sacks (Imt) are on the
plastic-shrinked wooden pallets.

WARNING: Not used as food for infants under 12 months.

STORAGE AND SHELF LIFE: Max 12 months in optimum
storage condition (65% humidity and below 25°C).

Specification
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PASTEURIZED
MILK CREAM

Milk fat is skimmed from the raw milk by seperators and pasteurized in order to produce milk
cream, which has a specific taste and odor, creamy light yellow to white color.

USES: It is used as raw material for many Rinds of food.
PACKAGING: It is packed in tin 17kg tin boxes.
WARNING: Not used as food for infants under 12 months.

STORAGE AND SHELF LIFE: Max 4 months
optimum storage condition in +2°C , +4° C.
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GHEE

Specification

It is a natural milk product obtained with the help of heat by removing the water of the cream
obtained by passing the raw cow’s milk through the cream separator and separating it from the

milk fat.
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USES: It is used as a raw material in food production and
baklava companies.

PACKAGING: It is packed in tin boxes of 1/ kilograms as
suitable for the Turkish food codex.

STORAGE AND SHELF LIFE: |t should be stored at +2
degrees and +4 degrees. In appropriate storage conditions,
shelf life is 6 months without opening its package.
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A: Eregli Organize San. Bol. 2. Cad. 1. Sk. No:3 42310 Eregli / KONYA / TURKEY

T:+9033271770072 F:+903327170073 Export:+90 530 78716 09
info@mirelsut.com export@mirelsut.com

Factory Contact: T| BX&Z A=
Phone / SMS / Whatsapp: +70 531686 48 88 Wechat: wxid_y85v787w0b3122




