www.egydairy.com

THE EGYPTIAN COMPANY
FOR DAIRY PRODUCTS AND
FOOD ADDITIVES

The essential ingredients for your recipe
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Company Introduction

THE EGYPTIAN COMPANY FOR DAIRY PRODUCTS AND FOOD ADDITIVES

EGY Dairy was established in 1997. Drawing on the extensive experience of its owners and its staff in collaborating with international Food
Additives companies, EGY Dairy serves a wide range of applications and offers 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 componens, chosen carefully to deliver the highest quality to our clients.

-chnology expertise spans the following application fields:

m Dairy Products m Confectionery Products
m Processed meat and poultry products ® Halawa Products

m Juices & Beverages

m Bakery Products
EGY Dairy is a service-oriented business relying 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 offer 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 offer a wide range of solutions according to our clients’ required recipes and characteristics

of the final product. EGY Dairy is also able to help our clients develop their new or existing recipes in order to reach better results,
higher quality, and lower cost. We guarantee our clients a high level of quality and great consistency in the final product.
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How can EGY Dairy’s Products & Applications
help your industry?

Our experienced team and extensive product range enable Egydairy to provide comprehensive technical support. This includes
innovative formulas and samples ranging from basic to complex processes.

Dairy Applications

Dairy market is experiencing steady growth in Egypt and the Middle
East. The success of dairy products in the market depends on the
quality of stabilizers and emulsifiers additives as well as the natural
colors, to ensure high and competitive quality of the products.
EGY Dairy offers 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 significant share of the
market.

Juice & Nectar Applications

Juices and beverages are very popular and considered a critical
product with a large consumer base; therefore, the production
process requires extensive know-how and experience to ensure
the production of a competitive product. EGY Dairy offers
many solutions and additives for our clients depending on their
requirements. EGY Dairy also guarantees a high level of quality
and consistency.

Confectionery Applications

“The journey to exquisite chocolate begins with choosing the
right ingredients. Therefore, Egy Dairy is committed to providing
the perfect foundation for your creations with a diverse range of
expertly crafted, premium chocolate.

We offer dark, milk, and white couverture chocolate, in addition to
a selection of high-quality hazelnut fillings and spreads, to give you
the freedom of choice and the quality you deserve’”

Bakery Applications

EGY Dairy additives enhance the properties of your bakery products
as well as their quality, freshness and shelf life, which provides a
competitive advantage and ensures product consistency. To also
ensure the consistency and quality of the product in the production
of sponge cake and black forest cakes, EGY Dairy offers you “Ready
Mixes” which enable you to produce the same high-quality product
every time. EGY Dairy also offers many more products like Cake
Improvers, Baking Powder, and Cream Patisserie.

Processed meat and poultry

“Egy Dairy offers an integrated range of innovative food solutions,
represented by specialized compounds and functional ingredients
that serve the processed meat and poultry sector. In a world where
the demand for safe, high-quality food products is increasing, food
additives play a pivotal role that is not limited to preserving products,
but extends to enhancing the entire consumer experience.”
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Dairy Products &
Applications

White Cheese Stabilizers

It facilitates the manufacturing process, completely eliminates foaming issues, gives the
product more homogeneity, and improves the consistency of the cheese. It increases
cheese yield and is considered a source of protein.

Prevents whey separation and reduces weight loss during storage. Helps release
compounds responsible for the distinctive flavor of this type of cheese and increases
spreading ability upon consumption.

Product Recommended Product Recommended
Name Dosage Name Dosage

Dairy Gel 121 0.3-0.5% Dairy Gel 127 015-0.2%
Dairy Gel 124 01-03% Dairy Gel TLP 0.7 - 0.8%
Dairy Gel 126 01-03% Feta Gel 1-3%

Processed Cheese Stabilizers

Facilitates the manufacturing process and increases the melting characteristics during
the cooking process and reduces browning (Maillard reactions). Increases the ability
of fat emulsification and improves fat distribution in the product, giving the processed
cheese more homogeneity and improves the spreading ability. The product raises the
nutritional value of the processed cheese, enriches the taste, and increases the distin-
guished flavor of this type of processed cheese.

Product Recommended Product Recommended
Name Dosage Name Dosage
Dairy Gel 162 02-05% Egy Carrageenan 02-05%
Dairy Gel 164 02-05% Xanth Gel 01-0.3%

Dairy Gel 165 0.2-0.25% G- Gum 01-1%
Dairy Gel M 01-02%

VWl wlduhiq Wiiiio

VALl (]l wlisio

(ro9e)l) 692l dlAuiio le KuAB)g Tl Wlloc o Jauus <

QWIHRJI o196 o Uuig Bl Lisila) alioll ik <

VIEVICVIFVEITVERNI AR

QAU Wl Qg bl 266 Yo JL&ig Uiy pitill e puALT <

Ade Aol ainthls (o Mg uALII LAl Qin] 6 j1ooll laaill (e dgduuoll Aol ppad ode aclu) <
RGN VT

ladiw)l Jao . ladiw)l Jaso .

st i
I =0 INV.Ja Gpa 15,0 — [RVEYCITR
Iy =V TLP U2 $ha Lok = [ERVENCITR

=i L= [RIVEYOE

cotholl i Wlitio

VLUl Uell Ao jgals (o JL8)g Adadl Ul jlanill ualga (ro Mjig &nill Wliloc (o (1A <
(2o Jelki)

2otinoll Ul (6 A2)j¢5 Uo Uuinig Uanl MLl e 63 8)1 (o 245 <

]l 300 UalgA (Lo Bl Lusilad adioll s <

Sothholl ualleind dnsiglg piall e pigy U «

Uil Aila%ll dosdll o oL <

0 —f 0 =f
Lop = 10 =f
=




Dairy Products &
Applications

Emulsifying Salts

Increases the exchange of ions between calcium and sodium to form soluble compounds,
emulsification, and product stability, while improving cheese texture by increasing fat
emulsification and distribution in the final product as well as adjusting the pH value.

Name Dosage Name Dosage
2-25% 2-25%
2-25% 1-15%
2-25% 2-25%
2-25% 2-25%
22-25% 01-1%
2-25% 01 -1%
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Dairy Products &
Applications

Proteins

Increases the nutritional value of processed cheese by raising protein content. It gives the
product more homogeneity and stability and improves cheese consistency. It increases
cheese yield. Prevents whey separation and reduces weight loss during storage. Suitable
formanufacturing purposes that aimed at reducing the cost of the final product. Addition
rate depends on the required protein content.

Product Recommended Product Recommended
Name Dosage Name Dosage
Egy Protein 1-4% Egy Protein 2 1-4%
Egy Protein 1 1-4% Egy Protein 3 1-4%

Addition rate depends on the amount of protein required

Milk & Flavored Milk Stabilizers

Enhancestherich milkysensationandthedistinguished flavorofthefinalproduct.Prevents
cocoa particle precipitation and maintains suspension across a wide temperature range.
Increases the viscosity of the final product despite the low total solids content and plays
an important role in maintaining uniformity during handling and storage.

Product Recommended Product Recommended
Name Dosage Name Dosage
Dairy Gel 202 01-015% Dairy Gel DY 0.35-0.5
Dairy Gel 203 0.3-0.5% Dairy Gel Foam 0.1- 0.5
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Dairy Products &
Applications

Yogurt Stabilizers

Improves consistency, taste, and curd softness in yogurt production. Prevents syneresis
(whey separation) during handling and storage in the final product. Increases the release
of naturally formed odor and taste compounds which are needed in yogurt and aligned
in the final product and increases product shelf life.

Product Recommended Product Recommended
Name Dosage Name Dosage
Dairy Gel 3095 0.3-05% Cream Gel W 0.5-0.6%

Dairy Gel 3071 0.6-0.8% Cream Gel C 03-05%
0.6-075% Cream Gel S 0.35- 0.4 %

Ice Cream Stabilizers

Improves the whipping ability of the mixture and facilitates the manufacturing process
afteraging. The product acquires a soft, smooth consistency. Itimproves the final product
and prevents ice crystal formation during storage and handling. The product acquires
a richer taste and uniform air distribution and acquires high nutritional value with slow,
regular melting characteristics upon consumption.

Product Recommended Product Recommended
Name Dosage Name Dosage
Ice Gel 189 0.65 - 0.75 Ice Gel 144 0.6 - 0.75

Ice Gel 190 0.6-07% Ice Lolly 0.2-0.4%
Ice Gel 132 0.6-0.8% Ice Rabel 0.2-0.4%
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Bakery Products &
Applications

Cake Improver & Bakery Product softener

The Art of Baking Starts Here

At EGY Dairy, we believe that delicious baked goods start with exceptional ingredients.
We offer a wide range of cake improvers, baking powders, filling creams that guarantee
soft, fluffy, and high-quality baked goods.

Name Dosage
1-15%
1-15%
1-15%
1- 2%

Baking Powder

Contains agents that prevent the loss of CO, during storage during storage and
maintains the efficiency of gas production during product baking. Works to increase
the size of baked products and gives them a fine, uniform crumb structure with regular
distribution in the final product. Prevents cracking in the product during baking due to its
slow, regular gas release. Compatible with dairy products during kneading and does not
lead to a change in the taste or color of the baked products.

Product Recommended
Name Dosage
EGY Baking Powder 2-3%
EGY Baking Powder 1 2-3%
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Bakery Products &
Applications

Whipped Cream & Filling Cream

EGY Dairy’s Whipped and Filling Creams are distinguished by their unique, rich, creamy
taste, stable overrun, and excellent compatibility with all mixers, enabling users to adjust
their final product’s sweetness level. The product helps greatly in reducing the client’s
overall final product cost. Greatly stable with a rich creamy taste when used in bakery
filling. Easy to prepare with a creamy color without added egg yolk.

Ice Cream Powder

Facilitates the process of producing the desired type of ice cream. Facilitates the
production of ice cream in different stores every day. It provides healthy and safe usage
in non-thermally treated products. Facilitates obtaining consistent overrun in every
production batch.

Product Name

Egy Cream Top Super

Egy Cream Topping Plus
Egy Cream Top
Egy Topping Cream

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

Product Name

Product Name Product Name

Vanilla Ice Cream Mango Ice Cream Hazelnut Ice Cream

Pistachio Ice Cream

Chocolate Ice Cream Banana Ice Cream
Strawberry Ice Cream

-m I- n I -m iy mm - = =
Uljoraodl Ulaiiihig Ulalip
il Ulodypag auiiub rogpall
623gJl ddle Y9ii unlgag A1 Vol kA peslay agiilb oy Aadl (o GRS O] Qdio jlod) <
@2l 6jlioo Arllog wlig Eypw Jolnl) juol) «
wilail lioll 0 Auglinoll Aul~ill 5ilio (6 ANl PANTIIOL (1a0) <
wybaoll Elgil Lalia o Eo Aolaaiw] Lilii) <
Wlglall el oo uo ban (ol polaaiwyl ALy <
Alic 4yg6 Wl dajag 3¢l dyle §9a) Ualgag Lt Vol kA Play G uwil oy Al Uo G vl dlio jodl) <«
Gligiholl Ulalio gilin (b olrAiu]

00 VOIS UGl 6j1ol Go ANl dJgauu) jloi) «

JAgs oAyl

Wlad laws Wge Lol oyra umllwlind elil] dloc Jau) <

151 LIl gy Uo 83090 A&y pn tiliglall Jlao Lo Aaiioll rogrs uwll wlind elil] dloc Jau <
Wikn dlolzo sl Wlglall laiio Jlao o oo oVl rolaAiwyl agiy «

il wlyio A eyl dlio ple Jgnall Jau) <

wliiol s uwll Joc (0 eaAiiuy <«
@Lio clo o 1+ I oS Ll 6)3g4 o I LWOLAY

ot | o

G0 s Ul jgo OJLA Ll d5Vg-5g4b roups Yl

Aglpo oy ra !



Bakery Products &
Applications

Ready Cake Mix

Ensures consistent quality and properties in commercially produced cakes from batch to
batch. Standardizes the size of cakes and swiss-roll varieties. Facilitates uniform product
distribution. Reduces production costs by eliminating the need for additional materials
or improvers as well as labor costs, as it does not need highly skilled workers, offering
significant time and cost savings through its ease of use.

Product Name
EGY Black Forest
EGY Cake Mix
Egy English cake C-V
EGY Muffin Cake C-V
EGY Brownies

Filling ,Topping & Glaze Jelly

Increases the shelf life of fresh fruits and preserves, as well as delaying theirdryness when
displayed in refrigerators, a bright, attractive appearance, and serves as a premium
alternative to jam, as it helps the products gain the desired flavors. The product gives
confectionery products a bright, attractive appearance and considerable resistance
to withstand different cooling cycles without liquid separation. It helps the formation of
sweet jelly on the surface of all kinds of cakes, donuts, and croissants. It improves the
cutting properties of products. It reduces the overall production cost and is easy to use.
The filling jelly is used in the stuffing of all kinds of cakes, donuts, and croissants.

Product Product Product
Name Name Name
EGY Topping & Glaze Jelly Hot Flavored Filling Jelly Egy filling natural fruits
EGY Topping & Glaze Jelly Cold Flavored Powdered Jelly Egy milk jam

EGY Topping & Glaze Jelly Colored
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Chocolate Products

Chocolate

m EGY Plain Couverture is mainly used when milk components are not required.

m EGY Milk Couverture is used when using milk-containing products is favorable in the
final product.

m EGY White Couverture is used when white chocolate is needed in the final product.

m EGY Pure Couverture (Sugar-Free) is used in the production of low-calorie products.

EGY PEANUT BUTTER

m  Our natural, rich, and healthy peanut butter.
Available in creamy and crunchy textures.

Product Name

Egy Peanut butter creamy

Egy Peanut butter crunchy
Egy Peanut butter with honey
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Juice , Nectar & Jam Products
and Applications

Juice & Nectar Stabilizers and Colors

Our stabilizers unify mixture viscosity and facilitates the manufacturing process. Helps
juices gain a rich appearance that remains until consumption. Prevents the separation
or sedimentation of fruit pulp and helps juices gain a distinguished taste with a nice rich
pulpy flavor.

Name Dosage
01% - 0.3%
0.2% - 1%
02%-1%
02% -1%
0.4% -1%
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Processed Meat Products &
Applications

Processed Meat Stabilizers

Increases the nutritional value of processed meat through enhancing the protein content.
It facilitates the manufacturing process and adds great emulsifying properties. The
natural taste improves the processed meat texture and increases its ability to preserve
tenderness from manufacturing through consumption. It reduces the total cost of the
final product and offers superior water-binding capacity resulting in a stable structure
of the final product.

Name Dosage Name Dosage
01%-1% 0:18% - 0.2%
0.3% - 0.5% 1-2%
0.5% - 0.5% 5% - 6%
%1-15 01-027%
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General Food Additives

Processed Halawa Products

This product improves the properties of the final product’'s composition and enhances
the distinctive flavor profile. It limits the separation of oil during storage and trading of
the final product. Gives the final product a soft texture and increases the strength of the

product as well as increasing its shelf life.
Product Recommended Product Recommended
Name Dosage Name Dosage
Mono gel 90% 05-12% EGY G. Gum 01-1%
Mono gel 60% 08-15% EGY Dipotassium Phosphate 01-1%

Mono gel 45% 1.5-0.8% EGY Sodium Citrate 01-1%

Whipped Cream Sodium Alginate 02-05%
Stabilizers 2 % LBG 01-1%

Egy SAPP 01-1%
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