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Maximum dairy with 
Nutrilac® HiYield

For more information please visit www.arlafoodsingredients.com 
or contact us at dairy@arlafoods.com 
For more information please visit www.arlafoodsingredients.com 
or contact us at dairy@arlafoods.com 

Higher yield is the future for responsible dairies

Applications

Production

The market

Don’t settle for 33% yield…

…when you can achieve a 100% yield…
on your existing production line!

Stirred yoghurt

Feta

Mascarpone

Ricotta

Petit suisse

Cream cheese

Greek-style
yoghurt

…while still demanding quality

An increasing global market is demanding wider ranges of
healthy, clear-label products, less waste – 
and responsibility for every aspect of production… !

25-50kg out100kg in

Post
treatment

Fermentation Separation/filtration

50-75kg
waste

Product

100kg out100kg in Fermentation

zero
waste

Product

HiYield Process

Nutrilac®

Wide range Healthy Clear label Less waste CSR

Benefits of Nutrilac® HiYield

Our experts bring knowledge and expertise to 
expand your product range and tailor 

make your products to tap into different markets

Less milk
intake

Resources Production Yield

No loss of
milk solids

Flexible Simple and
lean process

Resources saved:
CSR image
improved

100%
yield

No acid whey
handling

Makes milk go further


