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SKIM MILK POWDER
(Instant)

Product Description:

Skim milk powder with instant solubility is a soluble pow-
der made by spray drying fresh pasteurized skim milk.
Our products and ingredients are tested throughout
the supply chain, from farm to final product release,
using international recognized test methods to verify
quality and compliance.

Our products and ingredients are packed in food
grade packaging for protection and be traced with
the serial numbers inserted on the package.

Product Features:

« Protein Min 34%

« High solubility

+ Good dispersibility

« Low fat content

« Clean flavor without any additives

Suggested uses:

For human consumption and food industries, includ-
ing dairy industries, Chocolates, cakes and cookies,
confectionery products and etc.

Packaging:

« 25 kg pack, inside polyethylene bag, outside com-
posite bag

« Without any staples or metallic fasteners

+ Net Weight: 25kg

Storage and shelf life:
Keep in cool and dry place (below 25°C)
Shelf life 24 months from the date of manufacture
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WHOLE MILK POWDER

Product Description:

whole milk powder with instant solubility is a solu-
ble powder made by spray drying fresh pasteurized
Whole milk.

Our products and ingredients are tested throughout
the supply chain, from farm to final product release,
using international recognized test methods to verify
quality and compliance.

Our products and ingredients are packed in food
grade packaging for protection and be traced with
the serial numbers inserted on the package.

Product Features:

+ Protein in SNF min 34%

« Instant solubility

+ Good dispersibility

« High fat content (26-28%)

« Clean flavor without any additives
« Without LECITHIN / With LECITHIN

Suggested uses:

For human consumption and food industries, includ-
ing dairy industries, Chocolates, confectionery, bak-
ery products and etc.

Packaging:

« 25 kg pack, inside polyethylene bag, outside com-
posite bag

- Without any staples or metallic fasteners

» Net Weight: 25kg

Storage and shelf life:
Keep in cool and dry place (below 20°C)
Shelf life 18 months from the date of manufacture
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SKIM MILK POWDER
(Regular)

Product Description:

Skim milk powder is a powder made by spray drying
fresh pasteurized skim milk.

Our products and ingredients are tested throughout
the supply chain, from farm to final product release,
using international recognized test methods to verify
quality and compliance.

Our products and ingredients are packed in food
grade packaging for protection and be traced with
the serial numbers inserted on the package.

Product Features:

« Protein Min 34%

« Good dispersibility

- Low fat content

« Clean flavor without any additives

Suggested uses:

For human consumption and food industries, includ-
ing dairy industries, Chocolates, confectionery, bak-
ery products and etc.

Packaging:

« 25 kg pack, inside polyethylene bag, outside com-
posite bag

- Without any staples or metallic fasteners

» Net Weight: 25kg

Storage and shelf life:
Keep in cool and dry place (below 25°C)
Shelf life 24 months from the date of manufacture
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BUTTERMILK POWDER

Product Description:

Buttermilk powder from SHAMEH SHIR factory is
manufactured by spray drying, which is derived from
the manufacture of sweet cream butter products.
Our products and ingredients are tested throughout
the supply chain, from farm to final product release,
using international recognized test methods to verify
quality and compliance.

Our products and ingredients are packed in food
grade packaging for protection and be traced with
the serial numbers inserted on the package.

Product Features:

« Protein in SNF min 33%

« Uniform fat content (Fat min 7%)

« Good emulsifying properties

« It contains no additives, flavors or preservatives

Suggested uses:
For human consumption and food industries

Packaging:

« 25 kg pack, inside polyethylene bag, outside com-
posite bag

« Without any staples or metallic fasteners

« Net Weight: 25kg

Storage and shelf life:
Keep in cool and dry place (below 20°C)
Shelf life 12 months from the date of manufacture
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UNSALTED
Sweet Cream Butter

Product Description:

Unsalted sweet cream butter from SHAMEH SHIR facto-
ry is made from high quality pasteurized cream using
world leading butter making technology.

Our products and ingredients are tested throughout the
supply chain, from farm to final product release, using
international recognized test methods to verify qual-
ity and compliance. Our products and ingredients are
packed in food grade packaging for protection and be
traced with the serial numbers inserted on the package.

Product Features:

« Manufactured from pasteurized cream

- Is frozen after manufacture to preserve the pure and clean

- It contains no additives, flavors or preservatives

«Is ensure product consistency

- Light yellow color and creamy taste

- Good texture and body for cut and wrap and repro-
cessing applications

Suggested uses:
For human consumption and food industries, in their
processing and use as a final product

Packaging:

« 25 kg block, inside polyethylene bag, outside 5-layer carton
- Without any staples or metallic fasteners

» Net Weight: 25kg

Storage and shelf life:
Keep frozen at -18°C to -30°C
Shelf life 24 months from the date of manufacture
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EVAPORATED
Skim Milk

Product Description:

Evaporated skim milk from SHAMEH SHIR factory is made
from high quality fresh pasteurized skim milk using
world leading concentration technology that obtained
by partial removal of water from skim milk. The product
swiftly frozen to lock in the natural, fresh and quality.
Our products and ingredients are tested throughout
the supply chain, from farm to final product release,
using international recognized test methods to verify
quality and compliance.

Our products and ingredients are packed in food grade
packaging for protection and be traced with the serial
numbers inserted on the package.

Product Features:

« Manufactured from fresh cow’s milk

- Low fat content

- Is frozen after manufacture to preserve the quality
- It contains no additives, flavors or preservatives
«Is ensure product consistency

« Creamy to Light creamy color

- Suitable texture and physical structure

Suggested uses:
For human consumption and food industries

Packaging:
+ 5 kg packs, inside polyethylene bag, outside 5-layer carton
« Net Weight: 10 (2x5) kg

Storage and shelf life:
Keep frozen at -18°C to -30°C
Best before used 3 months
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EVAPORATED
Whole Milk

Product Description:

Evaporated whole milkfrom SHAMEH SHIRfactoryismade
from high quality fresh pasteurized whole milk using
world leading concentration technology that obtained
by partial removal of water from Whole milk . The prod-
uct swiftly frozen to lock in the natural, fresh and quality.
Our products and ingredients are tested throughout
the supply chain, from farm to final product release,
using international recognized test methods to verify
quality and compliance.

Our products and ingredients are packed in food grade
packaging for protection and be traced with the serial
numbers inserted on the package.

Product Features:

« Manufactured from fresh cow’s milk

« High fat content

- Is frozen after manufacture to preserve the quality
- It contains no additives, flavors or preservatives
«Is ensure product consistency

« Creamy to Light creamy color

- Suitable texture and physical structure

Suggested uses:
For human consumption and food industries

Packaging:
+ 5 kg packs, inside polyethylene bag, outside 5-layer carton
« Net Weight: 10 (2x5) kg

Storage and shelf life:
Keep frozen at -18°C to -30°C
Best before used 3 months
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PASTEU RIZED
CREAM

. Fat 40%

www.shamehshir.com
[ info@shamehshir.com



PASTEURIZED CREAM
Fat 40%

Product Description:

Pasteurized Cream from SHAMEH SHIR factory is
made from high quality fresh milk. The product swift-
ly frozen to lockin the natural, fresh and creamy flavor.
Our products and ingredients are tested throughout
the supply chain, from farm to final product release,
using international recognized test methods to verify
quality and compliance. Our products and ingredi-
ents are packed in food grade packaging for protec-
tion and be traced with the serial numbers inserted
on the package.

Product Features:

« Manufactured from fresh cow’s milk
-Isfrozenaftermanufactureto preservethe pureandclean
- It contains no additives, flavors or preservatives

« Is ensure product consistency

« Creamy to Light creamy color and creamy taste

« Suitable texture and physical structure

Suggested uses:
For human consumption and food industries, in many
dairy and non-dairy products

Packaging:
«5kg packs, inside polyethylene bag, outside 5-layer carton
« Net Weight: 10 (2x5) kg

Storage and shelf life:
Keep frozen at -18°C to -30°C
Best before used 6 months
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PASTEURIZED
CREAM

High Fat 50%
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PASTEURIZED CREAM
High Fat 50%

Product Description:

Pasteurized Cream from SHAMEH SHIR factory is
made from high quality fresh milk. The product swift-
ly frozen to lockin the natural, fresh and creamy flavor.
Our products and ingredients are tested throughout
the supply chain, from farm to final product release,
using international recognized test methods to verify
quality and compliance. Our products and ingredi-
ents are packed in food grade packaging for protec-
tion and be traced with the serial numbers inserted
on the package.

Product Features:

« Manufactured from fresh cow’s milk

« Is frozen after manufacture to preserve the pure and clean
- It contains no additives, flavors or preservatives

« Is ensure product consistency

« Creamy to Light creamy color and creamy taste

« Suitable texture and physical structure

Suggested uses:
For human consumption and food industries, in many
dairy and non-dairy products

Packaging:

+ 5 kg packs, inside polyethylene bag, outside 5-layer
carton

+ Net Weight: 10 (2x5) kg

Storage and shelf life:
Keep frozen at -18°C to -30°C
Best before used 6 months
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