INNOVATION AND TECHNOLOGY
FOR MOZZARELLA AND SPREADABLE CHEESE
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PRODUCTS

Mozzarella
7 ‘%
AN
Semi-hard \ - -
Cheese L8 \‘t”/
Y/ \ /
Clipped — PRODUCTS
Mozzarella

Processed cheese
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Analogue Mozzarella
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Pizza Cheese

-4 Ricotta cheese

it's mozzarella time



WORLDWIDE TREND
GROWTH OF ARTISANAL DAIRIES
-MEDIUM-SMALL PRODUCTION

-REDUCED PRODUCTION SPACE
-MEDIUM-SMALL INVESTMENTS



COMPACT MACHINE



RAW MATERIAL

POWDER INGREDIENTS

CURD FROM FRESH MILK

PERSONALIZED RECIPES



ANALOGUE CHEESE
WITH POWDERS

1.1 Rennet Casein Raw material
1.2 Vegetable Fat Compact
1.3 Emulsifying Salt

Cooling Vat

1.4 Water






ACCESSORIES
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TRIAL & TRAINING
CENTER®

MilkyLAB offers you its Trial & Training Center®, a center of
trials, tests and training, where you can experience and learn
to produce string cheese as well as other dairy products, such
us:
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Fresh mozzarella and pizza cheese
*  Analogue mozzarella for pizza topping
Processed cheese and cream spreads
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This Trial & Training Center® is created and managed by our
technicians with proven experience, who can help to our
clients to develop their new recipes by using different
machines from the vast MilkyLAB range.
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QUALITY TRIAL & DESIGN
OF MATERIAL TRAINING PERSONALISED
GUARANTEED CENTER® PLANTS







