All about Burra Foods

Highest Quality Milk Supply

The Burra Foods factory is located in Korumburra, which is just 1.5 hours drive from the
Melbourne Port. It is part of Gippsland, one of the leading milk producing regions of Australia.

Gippsland is naturally suited to dairy farming due to its temperate climate, reliable rainfall &
fertile soils. Cows graze outdoors all year round on rich, green pastures.

Gippsland is one of the most cost effective and efficient regions to produce milk in the world. As
a result, international demand for its dairy products is high.

Burra Foods maintain strict quality guidelines in relation to milk quality received from its
suppliers; only the hest will do.

Highest Quality Dairy Ingredients

Burra Foods is focused on manufacturing dairy ingredients that deliver the functional and
sensory characteristics of fresh milk.

Customer Specific Product Customisation
Burra Foods aims to provide our customers with solutions to their dairy ingredient needs.

We work in collaboration with our customers to develop ingredients specific to their unique
manufacturing requirements

We consider direct technical dialogue essential in building an understanding of our customers'
expectations and product requirements.

Targeted International Outlook

Most of our business is in international markets, where we supply many of the world's
leading dairy and food manufacturers. Our markets include Japan, Korea, China,
Taiwan, Hong Kong, Indonesia, Malaysia, Singapore and parts of the Middle East and Europe. We
operate a branch office in Tokyo.

We actively look at all areas of the world to find suitable partners to work with and create
solutions for.

World Standard Quality Systems

All Burra Foods export products are produced in line with audited HACCP procedures.



Product Range

Natural Cheese

sNatural Cheese
sCream Cheese
(for processing)
sMascarpone
(for processing)
aSkim Cheese

Fresh Milk
Concentrates

sWhole Milk

s Skim Milk

sReduced Fat

sFresh Milk
Protein

Natural Cheese Products

Burra Foods produces a range of Natural Cheese Products that incorporate the highest
quality milk fat and milk solids that serve as both ingredients and retail products.
Industrial style Cottage, Cream and Mascarpone style cheeses serve as functional
ingredients in a range of ice cream, confectionary, and bakery products. Individual

specifications have been developed
ingredients best suits their application

Fresh Milk Concentrates

Food Preparations

mVegetable Oil
and Butterfat
Blends

sConcentrated
Milk Preparations

=Milk Protein &
Fat Blends

sCheese Analogs

sCondensed Milk
Blends

sMSNF &
Butterfat Blends

Fresh Dairy Products

mFrozen Cream
(44-70%)

mlce Cream &
Gelato Base

sWhite/Béchamel
Sauce Base

in conjunction with customers to ensure the

Burra Foods Fresh Milk Preparations involve taking the highest quality milk from Gippsland
and concentrating it to solids levels up to 50%. The product is then frozen and supplied to
customers in all parts of the world who require a stable, reliable source of high quality fresh
milk solids. A range of whole, skim and modified milk concentrates are available and are used
in applications ranging from ice cream (when combined with Burra Foods' frozen cream) and
confectionary manufacture, to reconstitution into fresh drinking milk. These products are
designed for customers who for reasons of quality or legislature, recognise that powdered
milk products will not suffice.



Product Range

Food Preparations

Burra Foods recognises that customers the world over require ready made ingredients of the
highest quality and freshness. By taking the best quality constituents of milk and blending
them with other ingredients, Burra Foods is able to provide ingredient solutions to the most
difficult of questions — how to source multiple fresh ingredients for high quality finished
goods? Burra Foods can provide fresh frozen blended product at high solids concentrations.

Milk Powders

Burra will continue to focus on value-added ingredients that command market premiums

And sees the expansion into milk powders as complimentary to this strategy that has been
the basis of its success. It is this strategy that will underpin Burra’s premium milk price that
the company’s suppliers have enjoyed since 1993.

Fresh Dairy Products

Burra Foods prides itself on being able to provide the best quality fresh dairy ingredients for
processing or industrial purposes. These products range from low heat manufactured frozen
creams through to specially made ice cream, gelato, white sauce and yoghurt bases. Burra
Foods works closely with its customers to ensure that the specifications manufactured to are
matches exactly to what the customer requires. Products are made to order and can be
delivered in either a fresh or frozen state.

Melbourne Office: Korumburra Administration Office &
Manufacturing Plant:

182-184 Stawell St Burnley, Victoria 3121,

Australia. 47 Station Street, Korumburra,
Victoria 3950, Australia.

Telephone: +61 3 8416 0300 PO Box 379, Korumburra VIC 3950
Facsimile: +61 3 8416 0322

Telephone: +61 3 5658 1066
Facsimile: +61 3 5658 1049



