
Premium
Milk Compound



Proprietary Food - Confectionery

CONTAIN NATURE INDENTICAL FLAVOURING
SUBSTANCES, CONTAIN MILK & SOYA DERIVATIVE.

PROCESSING SUGGESION

Avoid moisture contact.
0Melt the compound at 45 C in a double boiler.

No tempering required.

Milk compound is best suitable for moulded 
products, panned confectionery for curl/

 and shaving for chocolate decoration.shredding

Ingredients:
Sugar, Hydrogenated Vegetable Fat,
Milk Solids, Cocoa Solids, and Permitted
Emulsifying Agents (E-322, E-476). 

FOR INDUSTRIAL AND INSTITUTIONAL USE ONLY

10712026002222

BEST BEFORE 12 MONTHS FROM DATE OF MANUFACTURING 

Nutritional Information Values Per 100g
(Approximate Values)

Carbohydrates

Protein

Total Fat

Energy (Kcal)

56.6 g

6.9 g

32.7 g

548.3

Net Weight

M.R.P. Rs.
(Incl. of all taxes)

Mfg. Date

Batch No.

500 g:

:

:

:

300.00

Marketed by:
Pellagic Food Ingredients Pvt Ltd.

th 
SRI LAKSHMI NIVAS. #371, 9 main, 
A Block, AECS Layout Kudlu Gate, 
Bangalore-560068, India

MFG. BY:
Souvenir Food Products
2915, Phase 4, G.I.D.C., Vatva, 
Ahmedabad. Customer 
Care No.: 09374982052

STORAGE

0 024 C (75.2 F)

0 018 C (64.4 F)
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