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ABOUT US
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Founded in \982. We inceased oug
P\QOC\MC{ ®ange as
Feta Cheese,
Lashiaval Cheese
Tulum Cheese and
Cream Cheese.
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\995 2000

Became a national  We moved industeial
vand With oug Zone of Aksaray,
quality. It has covered area
of V0000 Square metegs,
40000 Square metews,
has the open space.

We have stagted o
produce wWhey powdeg
& milk powdeg.

We had announced a
year of researth
and development.
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We will always ve
teying to offer the
vest fo oul customers
With oue professional
team and technological
investments.
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PRODUCTION

HOW MILL 6eT5 FroM Tie CoW To The UsURAY FAQLITY
Samples of milk are taken fiom tankers to tested for antiviotics and temperature vefore
the milie enters the factory processing area. Faem milke samples age tested for milifat
and protein. 1f mill does not meet quality standards it is eejected. Whole milk, once
approved for use, is pumped into storage silos where it undergoes pasteurization,
evaperation and furthel processing.

PRODUCT PROCESSING
After the evaperation; condensed milk has ween standardized, it's next stop is the deying
tower to make powder. Our- operators can capefully contiol the moistuee level of the
fished product V Uguray Milk Powder + Uguray Whey Powdeg.

UGURAY MILL. POWDER. & UGURAY WreY POWDER

The last step in the praocess is to package it and send it to oug clients. oug packaging is
25kgs Craft Bag (threefour-ply paper- bags With polythelene lining).

WWW.uguaysutas. com - Oo --------
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WP-01 %50 DEMINERALIZED WHEY POWDER

Demineralized Whey Powder is produced using similar equipment to that used to
produce milk powder. Whey Powder is produced by evaporation, crystallization
and spray drying of liquid cheese whey.

Application: Used by food manufacturing companies as raw material for production
and ingredient and dairy products, bakery products, pasta sauces, chocolate,
confectionery, ice cream.

Available: Demineralized Whey Powder %40/%50

CHEMICAL PARAMETERS MICROBIOLOGICAL PARAMETERS

Protein (%) 27,0 Total Plate Count /g <20 000
Fat (%) <15 Antibiotics absent
Ash (%) =59 Salmonella /25 g absent
pH 6,0-6,6

Salt (%) <28 Coliforms /0,1g absent
Moisture (%) <40 E- Coli/0,1g absent

Packing: Multi-ply paper bags with heat-sealed inner liner, weight of each

bag is 25kgs.

Storage: must be store in cool, clean and dry ventilated rooms at temperature
18+2°C at relative humidity below 65%, product has a 2 years life in the
original packaging.

Shelf life: 24 months under optimal storage conditions.

Allergen: Milk protein - lactose.

GMO statement: Does not contain genetically modified Organisms(GMO).
For Human Consumption.
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DAIRY POWDER PRODUCTS

WP-02 %70 DEMINERALIZED WHEY POWDER

Demineralized Whey Powder is produced using similar equipment to that used to
produce milk powder. Whey Powder is produced by evaporation, crystallization and
spray drying of liquid cheese whey.

Application: Used by food manufacturing companies as raw material for production
and ingredient and dairy products, bakery products, pasta sauces, chocolate,
confectionery, ice cream.

Available: Demineralized Whey Powder protein min%?7,0 or protein min%11,0*

CHEMICAL PARAMETERS MICROBIOLOGICAL PARAMETERS
Protein (%) 27,00r11,0% Total Plate Count /g <20 000
el S Antibiotics absent
Ash (%) <55
Salmonella /25 g absent
pH 6,0-6,6
Salt (%) <22 Coliforms /0,19 absent
Moisture (%) <4,0 E- Coli/0,1g absent

Packing: Multi-ply paper bags with heat-sealed inner liner, weight of each

bag is 25kgs.

Storage: must be store in cool, clean and dry ventilated rooms at temperature
18+2°C at relative humidity below 65%, product has a 2 years life in the
original packaging.

Shelf life: 24 months under optimal storage conditions.

Allergen: Milk protein - lactose.

GMO statement: Does not contain genetically modified Organisms(GMO).
For Human Consumption.
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WP-04 %90 DEMINERALIZED WHEY POWDER

Demineralized Whey Powder is produced using similar equipment to that used to
produce milk powder. Whey Powder is produced by evaporation, crystallization
and spray drying of liquid cheese whey.

Application: Used by food manufacturing companies as raw material for production
and ingredient and dairy products, bakery products, pasta sauces, chocolate,
confectionery, ice cream.

Available: Demineralized Whey Powder protein min%?7,0 or protein min%11,0*

CHEMICAL PARAMETERS MICROBIOLOGICAL PARAMETERS

S 27,00r11,0% Total Plate Count/g | <20 000
Fat (%) <15 Antibiotics absent
Ash (%) =59 Salmonella /25 g absent
pH 6,0-6,6

Salt (%) <1,9 Coliforms /0,1g absent
Moisture (%) <40 E- Coli/0,1g absent

Packing: Multi-ply paper bags with heat-sealed inner liner, weight of each

bag is 25kgs.

Storage: must be store in cool, clean and dry ventilated rooms at temperature
18+2°C at relative humidity below 65%, product has a 2 years life in the
original packaging.

Shelf life: 24 months under optimal storage conditions.

Allergen: Milk protein - lactose.

GMO statement: Does not contain genetically modified Organisms(GMO).
For Human Consumption.
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DAIRY POWDER PRODUCTS

WP-05 DEMINERALIZED WHEY POWDER

Demineralized Whey Powder is produced using similar equipment to that used to
produce milk powder. Whey Powder is produced by evaporation, crystallization
and spray drying of liquid cheese whey.

Application: Used by food manufacturing companies as raw material for production
and ingredient and dairy products, bakery products, pasta sauces, chocolate,
confectionery, ice cream.

Available: Demineralized Whey Powder %40/%50/%70

CHEMICAL PARAMETERS MICROBIOLOGICAL PARAMETERS

Protein (%) 27,0 Total Plate Count /g <20 000
0,

Fat (%) =15 Antibiotics absent
Ash (%) <555

Salmonella /25 g absent
pH 6,0-6,6
Salt (%) <22 Coliforms /0,1g absent
Moisture (%) <4,0 E-Coli/0,1g absent
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Packing: Multi-ply paper bags with heat-sealed inner liner, weight of each
bag is 25kgs.

Storage: must be store in cool, clean and dry ventilated rooms at temperature
18+2°C at relative humidity below 65%, product has a 2 years life in the
original packaging.

Shelf life: 24 months under optimal storage conditions.

Allergen: Milk protein - lactose.

GMO statement: Does not contain genetically modified Organisms(GMO).
For Human Consumption.
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Milk powder, milk is obtained in the process of drying of pasteurized skimmed milk or full
fat milk. First of all, it's being condensed and then drying in spray drying tower and
powdered. With white to yellowish color and typical milky taste of our milk powder ready
to use such a applications; confectionery, chocolate, bakery, ice cream, cheese-yogurt and

u r frozen foods sectors.
ug ay Skimmed milk powder and whole milk powder productions are available for our customers.
w Application: Used by food manufacturing companies as raw material for productionand .-
cot MM ingredient and dairy products, bakery products, pasta sauces, chocolate, confectionery,
ice cream.
Whey Protein Nitrogen Index (WPNI) - Medium-Heat (MH) = Between 1.50 - 5.99 mg/gm
CHEMICAL PARAMETERS MICROBIOLOGICAL PARAMETERS
Flavour and Taste Pleasant and Clean Total Plate Count /g | <20 000
Colour White to slightly Creamy Antibiotics absent
Protein (%) > 35.0-37.0
: Salmonella /25 g absent .
Protein (%) (Fat- free dry matter)| 35,0-37,0 L
Fat (%) <125 Coliforms /0,1g absent y
Ash (%) <8.2-8.6 E-Coli/0,1g absent
pH 6.5-6.8
e [ _-';__-_ Moisture (%) <3.0-4.0
e . Packing: Multi-ply paper bags with heat-sealed inner liner, weight of each .
bag is 25kgs.

Storage: must be store in cool, clean and dry ventilated rooms at temperature :
18+£2°C at relative humidity below 65%, product has a 2 years life in the :
original packaging. ;
Shelf life: 24 months under optimal storage conditions.

Allergen: Milk protein - lactose.

GMO statement: Does not contain genetically modified Organisms(GMO).

For Human Consumption.
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MP-02 FULL CREAM MILK POWDER h@@@@@@ —

Milk powder, milk is obtained in the process of drying of pasteurized skimmed milk or
full fat milk. First of all, it's being condensed and then drying in spray drying tower
and powdered. With white to yellowish color and typical milky taste of our milk powder
ready to use such a applications; confectionery, chocolate, bakery, ice cream,

cheese-yogurt and frozen foods sectors. -~ u r
Skimmed milk powder and whole milk powder productions are available for our ug ay

"""""""" customers. The milk fat content must be no less than 26 percent. *
Application: Used by food manufacturing companies as raw material for production ST
™ and ingredient and dairy products - especially yogurt products, bakery products, pasta

sauces, chocolate, confectionery, ice cream.

CHEMICAL PARAMETERS MICROBIOLOGICAL PARAMETERS
Flavour and Taste Pleasant and Clean Total Plate Count /g <20 000
Colour White to slightly Creamy Antibiotics absent
Protein (%) 26,0-27.0
Salmonella /25 g absent

Protein (%) (Fat- free dry matter) | 35,0-37,0
Fat (%) 26,0 (min) Coliforms /0,1g absent
Ash (%) 55-6.5 E-Coli/0,19 absent
Moisture (%) 20-45

Packing: Multi-ply paper bags with heat-sealed inner liner, weight of each -

bag is 25kgs. Uumarmar s

Storage: must be store in cool, clean and dry ventilated rooms at temperature ST
18+2°C at relative humidity below 65%, product has a 2 years life in the

original packaging.

Shelf life: 24 months under optimal storage conditions.

Allergen: Milk protein - lactose.

GMO statement: Does not contain genetically modified Organisms(GMO).

For Human Consumption.
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CHEESE PRODUCTS

WHITE CHEESE

White cheese is produced from pasteurised milk according to traditional methods. The manufacturing of white cheese is one of the main parts
of our production range. We produce white cheese from pasteurised cow milk. This determines the specific microbiological and chemical
processes occurring in them. They sort a kind of traditional salty flavor, typical for the milk type they are produced from, without any side taste.
The consistency is uniform, dense and delicate. The color of the cheese is white.

It can be served as a cheese platter or used in salads, appetizers, pizzas and pasta.

Country of origin: Turkey, Syria, Middle East and Balkans
Region: Anatolia - Eastern Europe
Type: Fresh soft cheese / white
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KASHKAVAL CHEESE LABNEH CHEESE
One of the important cheese name is kashkaval cheese. Currently, we Labneh is easy to make and low in calories, making it the
produce it from cow milk. It is a semi-hard, yellow cheese . The production perfect alternative to traditional cream cheese. Labne is a
of kashkaval has been reached through the fractional improvement of the thick & creamy yogurt cheese and lighter than cream
technology for many centuries. According to the technology the kashkaval cheese. It is also rich enough to be used as a substitute
is turned sour and subsequent scalded with hot water and salted. This for sour cream. It is soft, creamy cheese made from strained
technology has been preserved from age-old times, because parboiling yogurt.
--------- -~._~.~. and Saltlng keep the kashkaval ContanOUSIy edible. It can be served as a cheese p|atter or used in Sa|adS,
el It can be served as a cheese platter or used in salads, appetizers, pizzas and pasta.
appetizers, pizzas, and pasta. Country of origin: Turkey, Syria, Middle East and Balkans
.‘ - Country of origin: Turkey, Syria, Middle East and Region: Anatolia - Eastern Europe
Balkans Type: Fresh soft cheese / white

Region: Anatolia - Eastern Europe
Type: Semi-hard / yellowish
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www.ugu\lajsu’cas.wm

ADDRESS: Organize Sanayi Bélgesi Mehmet MAIL: info@uguraysutas.com MAIL: soner@uguraysutas.com
Altinsoy Bulvari, No:9 AKSARAY/TURKIYE PHONE: +90 382 266 25 51 (pbx) MOB: +90 536 269 77 88
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