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منتجات و تطبيقات ا�لبان











معدل الإستخدامإسم المنتج
المقترح

مثبتات الجبن الأبيض

مثبتات الجبن المطبوخ








 








































0.3 - 0.5 %

0.1 - 0.3 %

0.5 - 0.8 %

0.1 - 0.3 %

0.6 - .08 %

1 - 1 %

121
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معدل الإستخدامإسم المنتج
المقترح

162



0.2 - 0.5 %

0.1 - 1 %
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165

0.3 - 0.5 %

0.3 - 0.5 %

0.1 - 0.3 %

0.1 - 0.3 % 



معدل الإستخدامإسم المنتج
المقترح

منتجات و تطبيقات ا�لبان






ph



أملاح الأستحلاب 
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0.1 - 1 %

2 - 2.5 %

2 - 2.5 %

2 - 2.5 %

2 - 2.5 %

0.1 - 1 %

S1

S2

S20

H

L

B4

B3

B2














معدل الإستخدامإسم المنتج
المقترح

البروتينات

منتجات و تطبيقات ا�لبان










مثبتات مشروبات الألبان





































معدل الإستخدامإسم المنتج
المقترح

0.1 - 0.3 %

0.3 - 0.5 %

202

203

1 - 4 %

1 - 4 %

1 - 4 %

1 - 4 %
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منتجات و تطبيقات ا�لبان











مثبتات الزبادي و كريمة المائدة ( قشطة ) 



































مثبتات الأيس كريم والمثلجات المائية














0.6 - 0.8 %

0.6 - 0.75 %

0.65 - 0.75 %

0.6 - 0.75 %

0.2 - 0.4 %

0.2 - 0.4 %

معدل الإستخدامإسم المنتج
المقترح

معدل الإستخدامإسم المنتج
المقترح

0.3 - 0.5 % 3095

0.4 - 0.8 % 3071

0.2 - 0.6 % 3072

0.2 - 0.6 % 

132

144

189

190
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منتجات و تطبيقات المخبوزات

1 -  1.5 %
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محسن الكيك و مطري المخبوزات
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مساحيق الخبيز ـ البيكنج بودر

إسم المنتج

إسم المنتج
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منتجات و تطبيقات المخبوزات














الكريم شانتيه و كريمات الحشو
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بودرة الأيس كريم
إسم المنتج

إسم المنتج
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منتجات و تطبيقات المخبوزات

























بودر الكيك ـ الكيك الجاهز

جيلي التلميع والتزيين والحشو
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Piping
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  مثبتات العصائر و المشروبات و المربي















0.1 - 0.3 %

0.1 - 0.3 %

0.2 - 1 %

0.2 - 0.4 %

معدل الإستخدامإسم المنتج
المقترح مثبتات و ألوان العصائر والمشروبات
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منتجات وتطبيقات اللحوم المصنعة 















معدل الإستخدامإسم المنتج
المقترح

مثبتات اللحوم
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معدل الإستخدامإسم المنتج
المقترح
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Welcome to EGY Dairy Food Additives

Company Description:

The Egyptian Company for Dairy Products & Food Additives (EGY Dairy) was established in 1997. 
Based on the long experience of its owners and its sta� in dealing with international Food Additives companies, EGY 
Dairy serves a wide range of applications and o�ers a great range of products for the food industry. 

EGY Dairy is a leading manufacturer of Food Additives, Specialty Compounds, Functional Ingredients and custom-made 
functional systems from hundreds of components, chosen carefully to introduce the highest quality to our clients. 

Our technology specializes in the following application �elds: 

     Dairy Products
     Bakery Products                                                    Confectionery Products
     Processed Meat Products                                   Snacks & Crackers Products
     Juices & Nectar Products                                    Halawa Products

EGY Dairy is a service oriented business depending on long-term relationships with our clients. Our strength lies in the 
high level of experience possessed by our team of engineers and sales representatives, the advanced technical service we 
o�er to our clients, and the continuous R&D conducted in our advanced Laboratories. 

EGY Dairy has a wide variety of products as well as the ability to develop custom-made products according to client's 
needs.

EGY Dairy laboratories are able to o�er a wide range of solutions according to our clients required
recipes and characteristics of the �nal product. EGY Dairy is also to help our clients developing 
their new or existing recipes in order to reach better results, higher quality and lower cost. 
We guarantee to our clients a high Level of quality and a great consistency of �nal product.

The Egyptian Company for Dairy
Products and Food Addit ives


ISO 9001 
ISO 22000
OHSAS 18001
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How can EGY Dairy's Products & Applications 
help your industry ?
Our experienced team and the wide range of products we o�er enable EGY Dairy to provide full technical support helping in your 
products' development, a wide range of applications, new suggested formulas, and product samples & information ranging from 
the very basic to the most complicated and specialized manufacturing processes.

Dairy Applications
Dairy markets are steadily growing today in Egypt and the Middle East. The success of dairy products in the market depends on 
the quality of stabilizers and emulsi�ers additives as well as the natural colors, to ensure a high and competitive quality of the 
products. EGY Dairy o�ers many products and additives covering many applications such as Processed Cheese, Yogurt,  Drinking 
Milk, Ice Cream, Water Ice and Proteins in order to help our clients reach such high levels of quality and dominate a big share of 
the market. 

Bakery Applications
EGY Dairy additives help improve the properties of your bakery products as well as their quality and Period duration of freshness 
and shelf life, which serves as a great strength in the market. To also ensure the consistency of high quality in the production of 
Sponge Cake and Black Forest Cakes, EGY Dairy o�ers you "Ready Mixes" which enable you to produce the same high quality 
product every time. EGY Dairy also o�ers many more products like Cake Improvers, Baking Powder, and Cream Patisserie.

Juice & Nectar Applications
Juices and beverages are a very popular and Consider as a critical product with a large consumer base, therefore, their production 
process requires a great deal of know-how and experience to ensure the production of a competitive product. EGY Dairy o�ers 
many solutions and additives for our clients depending on their requirements. EGY Dairy also guarantees a high level of quality 
and consistency.

Processed Meat Applications
EGY Dairy o�ers a complete range of functional ingredients and specialty compounds for production of processed meat products. 
We guarantee to our clients a consistent product  quality and a smooth and easy production process.

EGY Dairy o�ers a complete range Chocolate Covertur including Milk Chocolate, White Chocolate, Sugar Free Chocolate, Chocolate 
Spread With Hazelnut & White Chocolate Spread.

Confectionery Applications
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Dairy Products & Applications
White Cheese Stabilizers

It facilitates the manufacturing process , overcomes completely the 

foam forming problems , gives the product more homogeneity & 

improves the consistency of the cheese.

It increases the yield of the produced cheese and it is considered as 

a source of protein. 

Overcomes the Whey separation problems & reduces the loss in the 

weight during storage.

Helps in the release of compounds responsible for the distinguished 

�avor of this type of cheese & increase the spreading ability at 

consumption

Processed Cheese Stabilizers

Facilitates the manufacturing process & increases the melting 

characteristics during the cooking process & reduces

the e�ects of browning (Millard reactions).Increases the ability of 

fat emulsi�cation & improves fat distribution in the product, 

giving the processed cheese more homogeneity & improves the 

spread ability the product raises the nutritional value of the 

processed cheese, enriches the taste & increases the distinguished 

�avor of this type of processed cheese

Product's
Name

Recommended
Dosage
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Dairy Gel 121 0.3 - 0.5 %

Dairy Gel 126 0.1 - 0.3 %

Dairy Gel 200 0.5 - 0.8 %

Dairy Gel 124 0.1 - 0.3 %

0.6 - .08 %Dairy Gel 125

Feta Gel 1 - 1 %

Product's
Name

Recommended
Dosage

Dairy Gel 162 0.2 - 0.5 %

Dairy Gel 164 0.3 - 0.5 %

Dairy Gel 165 0.3 - 0.5 %

Egy Carrageenan 0.1 - 0.3 %

0.1 - 0.3 %Xanth Gel

G-Gum 0.1 - 1 %



Dairy Products & Applications
Emulsifying Salts

Increases the ability of exchanging ions between 

Calcium and Sodium ions to form soluble Sodium 

Caseinate. It gives homogenizing & stability to the 

products and improves the texture of cheese 

Increasing the fat emulsifying and distribution in the 

�nal product as well as adjusting the PH value .
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Product's
Name

Recommended
Dosage

EGY Phos L 0.1 - 1 %

EGY Phos S1 2 - 2.5 %

EGY Phos S20

EGY Phos H

2 - 2.5 %

0.1 - 1 %

EGY Phos S2 2 - 2.5 %

EGY Phos B4 2 - 2.5 %

EGY Phos B2 2 - 2.5 %

EGY Phos B3 2 - 2.5 %



Proteins

Addition rate depends on the amount of protein required

Raises the nutrition value of the processed cheese by 

raising the protein content. It gives the product more 

homogeneity & stability and improves the consistency of 

the produced cheese. It increases the yield of the 

produced cheese, Overcomes of the Whey separation 

problems & reduces the loss in weight during storage. 

Suitable for manufacturing purposes that aim at 

economizing the cost of the �nal product.

Dairy Products & Applications

Milk & Flavored Milk Stabilizers
Increases the sense of rich milk & the distinguished �avor 

of the �nal product, Prevents

 the precipitation of cocoa particles & keeps it in the form 

of suspension under wide range of temperature. Increases 

the viscosity of the �nal product, despite the low rate of 

total solid, and plays an important role in its uniformity 

during handling & storage.
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Product's
Name

Recommended
Dosage

EGY Protein 2 1 - 4 %

EGY Protein 22

EGY Protein 33

1 - 4 %

1 - 4 %

EGY Protein 3 1 - 4 %

Product's
Name

Recommended
Dosage

Dairy Gel 202 0.1 - 0.3 %

Dairy Gel 203 0.3 - 0.5 %



Dairy Products & Applications
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Ice Cream Stabilizers
Improves the whipping ability of the mixture & facilitates 

the manufacturing process. after the end of the aging 

period, The product acquires a soft consistency which 

improves its composition. It uni�es the characteristics of 

the �nal product & reduces the possibility of forming ice 

crystals during storage & handling. The product acquires 

more rich taste & constant distribution of the air  inside it 

and gains high overrun together with slow regular melting 

characteristics at the time of consumption

Yogurt Stabilizers
Improves the characteristics of consistency, taste, and 

softness of the curd for the produced yogurt.  Prevents 

Whey separation despite the mixing process in the �nal 

product. Increases the release  naturally formed odor & 

taste  compound  wich are needed in the yogurt & allyined 

in the �nal product, and increases product shelf life.

Product's
Name

Recommended
Dosage

Dairy Gel 3071 0.4 - 0.8 %

Dairy Gel 3072 0.2 - 0.6 %

Cream Gel 0.2 - 0.6 %

Product's
Name

Recommended
Dosage

Ice Gel 132 0.6 - 0.8 %

Ice Gel 144 0.6 - 0.75 %

Ice Gel 189 0.65 - 0.75 %

Ice Gel 190 0.6 - 0.75 %

Ice Lolly 0.2 - 0.4 %

Ice Rabel 0.2 - 0.4 %

Dairy Gel 3095 0.3 - 0.5 %
The Egyptian Company for Dairy
Products and Food Addit ives



Bakery Products & Applications
Cake Improver & Bakery Product softener

1 - 1.5% From the whole mixture's weight
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3% From the �our's weight

Baking Powder
Contains �llers that prevent the loss of CO2 during storage and maintains 

the e�ciency of gas production during baking the product. Works to 

increase the size of baked products and gives it a lot of  medium-sized... 

with regular distribution in the �nal product. Prevents the appearance of 

the acidic taste in the �nal product by having a unique composition and 

distinguished balance between rates of gas-carrier materials and the 

catalysts helping its production. Prevents the occurrence of "Cracks" in 

the product during baking, due to its regular composition and it 

production of gas . Allows to easily use dairy products when kneading 

and does not lead to a change in the taste or color of the baked products.

Improves and softens the production of all types of cakes. Reduces the 

time needed for mixing during the preparation and prevents any 

changes to the mixture before the baking (Up to 3 Hours). Increases the 

volume of the sponge cake by 5 - 15%, while reducing the quantities 

needed of the traditional ingrediants (Eggs & Salted Butter or 

Margarine). Ensures the homogeneity and the distribution of the air 

bores throughout the cake. It gives the baked cake softness and �ne 

texture as well as decreasing the amount of shortening needed by 50%

Product's Name

Spongy Gel 854

Spongy Gel 855

Spongy Gel 856

Product's Name

EGY Baking Powder

EGY Baking Powder 1

Spongy Gel 858



Bakery Products & Applications
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Ice Cream Powder
Facilitates the process of producing the desired type of Ice 

Cream. Facilitates the production of Ice Cream in di�erent 

�avors at pastry stores   everyday. It provides  healthy and safe 

usage  the products that are not thermally treated . Facilitates 

obtaining consistent overrun when used in the production 

every time.

Added in the rate of 100 gr powder to 200 ml cold water

Product's Name

Vanilla Ice Cream

Mango Ice Cream

Chocolate Ice Cream

Banana Ice Cream

Hazelnut Ice Cream

Pistachio Ice Cream

Strawberry Ice Cream

Whipped Cream & Filling Cream

EGY Dairy's Whipped & Filling Cream are distinguished with 

their unique rich creamy taste, stable overrun, and excellent 

acceptance for beating. It also �ts with all types of mixers & 

enables users to adjust their �nal product's sweetness level. 

The product Helps greatly in reducing the client's overall �nal 

product cost. Greatly stable with a rich creamy taste when 

used in Bakery �lling,  Easy to prepare and has a creamy color 

without yolk addition.

Product's Name

EGY Cream Top

EGY Topping Cream

EGY Cheese Cream

EGY Cream Top with Sugar

EGY Whipping Cream ( pure)

EGY Patisserie & Rab

EGY Best Cream



Bakery Products & Applications
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Ready Cake Mix
Ensures the consistency of quality and properties of the commercially 

produced cakes from one batch to another it increases the size of the 

cake and swiss-roll volume and  provides the �nal product with 

medium-sized holes which are regularly distributed the product. 

Reduces the production cost, as it does not need the addition of any 

materials or height improvers or cocoa powder. It also reduces the labor 

cost, as it does not need high quality skilled workwers, specially with the 

ease of use and the time-saving it provides .

Filling ,Topping & Glaze Jelly

Increases the shelf life of fresh fruits and preserves, a well ao delaying its 

dryness when displayed in display refrigerators. It gives confectionery 

products a bright and attractive look and substitutes for the use of jam, as it 

helps the products gain the desired �avors. The product gives 

confectionery products, when used as glaze to its surface, a considerable 

resistance to withstand di�erent cooling cycles without any loss or 

separation of liquids, it Helps the formation of sweet jelly on the surfaces of 

the �nal products and improves the cutting properties productsof .

It reduces the overall production cost and is easy to use.

The �lling jelly is used in the stu�ng of all kinds of cakes, donuts and 

croissants

Product's Name

Product's Name

EGY Black Forest

EGY Pound Cake

EGY Mu�n Cake

EGY Cake Mix

EGY Brownies

EGY Cup Cake

EGY Red Velvet Cake

EGY Glaze Hot

EGY Glaze Cold

Flavored Filling Jelly

EGY Glaze Colored

Flavared Powdered Jelly

Egy Piping  Colored

C-V

C-V

C-V



Juice , Nectar & Jam Products and Applications
Juice & Nectar Stabilizers and Colors

Uni�es the mixture viscosity and facilitates the manufacturing 

process. Helps the juices gain a rich appearance, which 

remains until the consumption. Prevents the separation / 

sedimentation of the fruit pulp & helps the juices gain a 

distinguished taste with a nice rich pulpy �avor.

0.1 - 0.3 %

0.1 - 0.3 %

0.2 - 1 %

0.2 - 0.4 %
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Product's
Name

Recommended
Dosage

Fruit Mix

Xanth Gel

Fruit Gel 270

Fruit Gel 100

0.4 - 0.6 %Egy Stap Jam



Processed Meat Products & Applications
Processed Meat Stabilizers

Increases the nutritional value of the processed meat 

through enhancing the protein content.

It facilitates the industrial process and add a great emul-

sifying properties. The natural taste Improves the 

processed meat texture and increases its ability to 

preserve tenderness during the manufacturing process 

till consumption. It Reduces the total cost of the �nal 

product and provides a great ability of binding water 

resulting to a stable structure of the �nal product.

Egy Phos
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Beef Gel WK 3 1 - 2 %
From whole mixture

Egy Phos M7 0.2% - 0.3%

0.2% - 0.3%

Egy Phos M22 0.2% - 0.3%

Egy carrageenan 0.1% - 0.3%

Product's
Name

Recommended
Dosage



Processed Halawa Products

General Food Additives

This product improves the properties of the �nal 

product's composition and helps showing the 

distinctive tastes. It Limits the separation of oil during 

storage and trading of the �nal product.

Gives the �nal product soft texture and increases the 

strength of the product do well as increasing its shelf 

life.

Mono Gel 90% 1 - 2%

Mono Gel 45% 1 - 3%

Egy Stab ( Whipping Cream )

Egy Gelatine

Egy SAPP

EGY G. Gum 

EGY Dipotassium Phosphate 
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Product's
Name

Recommended
Dosage

EGY Sodium Citrate

Xanth Gel

Egy Cream Gel

EGY Alginite





Chocolate  Products 

Chocolate 
EGY Plain Couverteur is mainly used when there is no need for the use of 

milk components in the �nal product.

EGY Milk Couverteur is used when using milk containing products is 

favorable in the �nal product

EGY White Couverteur is used when white chocolate is needed in the �nal 

product .

EGY Pure Couverteur (Sugar Free) is used in the production of low calories 

products.
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Product's Name

EGY White Couverteur

EGY  Plain

EGY Milk Couverteur

EGY Pure Couverteur (Sugar Free)

EGY White Chocolate Cream

EGY Plain Couverteur

EGY Chocolate Cream With out Plain

EGY Kat

EGY Liquid Chocolate

EGY Chocolate Cream



Chocolate  Products 

Egy butter creamy peanut butter
Natural, rich & healthy peanut butter

Comes in creamy and crunchy texture.
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منتجات و تطبيقات الشيكولاته
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ايجي زبدة فول سوداني كريمي 



