
Product Applications

Burra Foods Specialty Milk Powders are gently spray dried from fresh milk for exceptional dairy flavour and 
functionality. Suitable for a range of functional specifications and heat treatments.

•	 Retail Powder Packaging

•	 UHT & Evaporated Milk

•	 Industrial Bakery

•	 Yoghurt / Confectionary Manufacturing

•	 Infant milk powder manufacture

Key Product Benefits The Specialty Milk Powder Range

Our state-of-the-art spray dryer produces Specialty Milk 
Powders that are manufactured to the tightest microbiological 
and functional specifications delivering:

•	 Protein stability for high temperature applications

•	 Minimal denaturing of protein for natural dairy flavour

•	 Highly soluble with low spore counts for extended shelf life 
products

•	 Excellent density

•	 Excellent instant powder properties for retail packing 
applications

Exceptional dairy
flavour & functionality

S P E C I A LT Y  M I L K  P O W D E R S

P R O D U C T F O R M AT S H E L F  L I F E

Instantised SMP &
FCMP – vitamin &

mineral fortification
25kg 24 months

High Heat/
Heat Stable

25kg 24 months

Low & Medium 
Heat

25kg 24 months

Low Spore,  
UHT grade

25kg 24 months

Our Quality Assurance

Burra Foods is an approved manufacturer with Certification & 
Accreditation Administration China (CNCA).

Burra Foods has FSSC 22000 certification.

ISO 22000 Food Safety
CODEX
HACCP

Australia Office
Level 1, 80 Dorcas St,
South Melbourne,
Victoria 3205, Australia
sales@burrafoods.com.au
T: +61 3 5658 0000

Japan Office
4F Aoyama West Bldg. 3-39-5 Jingumae,
Shibuya-ku, Tokyo 150-0001, Japan
tokyo@burrafoods.com.au
T: +81 3 6812 9016


