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TKSüt Den�zl�

TKSüt Esk�şeh�r

TKSüt Erz�ncan

TKSüt S�vas

Tarım Kred� Süt, surrounded by pla�ns on all s�des, close to farms and
v�llagers, was establ�shed �n the Acıpayam reg�on of Den�zl�. It

cont�nues to grow by �ncorporat�ng product�on fac�l�t�es �n Esk�şeh�r,
Erz�ncan, and S�vas.

S�nce the day we were founded, we have been work�ng hand
�n hand w�th our farmers and v�llagers to add value to

Turkey's br�ght future.

OUR FACILITIES



Funct�onal�ty, bacter�olog�cal, and
organolept�c qual�ty... our teams
work every day to del�ver the best
solut�ons for your food and nutr�t�on
appl�cat�ons.

We produce and prov�de da�ry product
�ngred�ents that meet all the spec�f�c
requ�rements of the food �ndustry. 

As a global player, we custom�ze our range of
�ngred�ents to meet the needs of your bus�ness,
markets, and customers. We a�m to support your
success by shar�ng expert�se at your product�on
fac�l�ty, develop�ng prototypes of f�nal products,
and offer�ng rec�pe adv�ce for your appl�cat�ons. 

Our goal �s to offer the best mater�als as part of a
strong, thoughtful, and last�ng collaborat�on,
based on s�mpl�c�ty, transparency, and trust, to
br�ng your products to l�fe.



Our R&D efforts cont�nue t�relessly to
always bu�ld someth�ng better. We carry
on our patented R&D projects w�thout
�nterrupt�on.

Our qual�ty �mprovement efforts for
ex�st�ng products are also processed �n
our state-of-the-art laborator�es.

Innovat�on �s our growth
eng�ne.

We work to bu�ld a healthy
future w�th natural products.

R&D AND
QUALITY

For us, qual�ty �s the top pr�or�ty. In all our operat�ons, we ensure the
appl�cat�on of �ntegrated and effect�ve qual�ty management systems
accord�ng to ISO 9001 and ISO 22000 standards, guarantee�ng food safety
and qual�ty performance.

BRC (Food Safety Standard)
ISO 9001:2015 Qual�ty Management
System
ISO 22000:2018 Food Safety Management
System
HACCP (Hazard Analys�s Cr�t�cal Control
Po�nts) Appl�cat�ons
ISO 17025 Laboratory Accred�tat�on
Cert�f�cate
GMP (Good Manufactur�ng Pract�ces)
GLP (Good Laboratory Pract�ces)
Halal Cert�f�cat�on
EU Export Approval
Russ�a Export Approval
Malays�a Export Approval
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Sk�mmed
M�lk Powder

Prote�n (SNF) M�n:

Ash (M�nerals) Max:

Fat M�n:

36%
Lactose M�n:

Prote�n (SNF) M�n:

Whole M�lk
Powder

MILK POWDER

Th�ckens
Acts as a water b�nder
Serves as a nutr�t�onal supplement
Enhances flavor
Improves color
Acts as a f�ller (�n confect�onery)
Controls sucrose crystall�zat�on through
the presence of lactose (�n
confect�onery)
Enhances brown�ng (�n confect�onery
and bakery products)
Improves texture (�n cakes and
confect�onery)
Enhances mouthfeel (�n dry m�xes and
creams)
Adjusts prote�n-to-fat rat�o (�n da�ry
products)

Purpose of Use

Bakery and pastry products
Ice cream and frozen da�ry desserts
Confect�onery
Chocolate
Instant soups
Infant formulas (can be used depend�ng
on the manufacturer's spec�f�cat�ons)
Sports and nutr�t�onal foods
Dry m�xes (m�lk-based)
Processed cheese
Fermented da�ry products (yogurt, etc.)
Meat products
Coffee creamer

Area of Use

Sk�mmed m�lk powder �s obta�ned by remov�ng
water from pasteur�zed sk�mmed m�lk through
spray dry�ng. It �s class�f�ed accord�ng to the heat
treatment used �n �ts product�on (h�gh heat,
med�um heat, and low heat). 

Sk�mmed m�lk powder �s ut�l�zed �n a w�de range
of appl�cat�ons. It can be used �n recomb�ned da�ry
products such as UHT m�lk, yogurt, or cheese, as
well as �n chocolate or bakery products as non-fat
m�lk sol�ds.

Whole m�lk powder, on the other hand, �s
produced by remov�ng water from pasteur�zed
whole m�lk through spray dry�ng. It reta�ns the
natural fat content of the m�lk and �s also
class�f�ed accord�ng to the heat treatment
process (h�gh heat, med�um heat, and low heat). 



Dem�neral�zed
Whey Powder
D40
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Sweet Whey
Powder

WHEY POWDER

Th�ckens
Acts as a water b�nder
Serves as a nutr�t�onal supplement
Enhances flavor
Improves color
Controls sucrose crystall�zat�on due to
lactose presence (�n confect�onery)
Enhances brown�ng (�n bakery products
and confect�onery)
Improves mouthfeel (�n dry m�xes and
creams)
Increases y�eld (�n meat products)
Improves sl�c�ng qual�t�es (�n meat
products)
Enhances solub�l�ty (�n coffee creamers)

Purpose of Use

Nutr�t�onal formulat�ons
Bakery and pastry products
Ice cream and frozen da�ry desserts
Confect�onery
Chocolate
Instant soups
Infant formulas (can be used depend�ng
on the manufacturer's spec�f�cat�ons)
Sports and nutr�t�onal foods
Dry m�xes (m�lk-based)
Processed cheese
Meat products

Area of Use

We are comm�tted to add�ng value to every drop
of m�lk. We offer a complete range of whey and
whey der�vat�ves, �nclud�ng whey powder,
dem�neral�zed whey powder, and lactose.

Whey powder �s one of the r�chest ava�lable
sources of prote�n and carbohydrates, and can be
consumed �n a w�de var�ety of appl�cat�ons: baked
goods, chocolate and confect�onery, da�ry
products, �ce cream, �nfant formula, cl�n�cal
nutr�t�on, and pharmaceut�cals.

We cont�nually �nnovate to ensure the h�ghest
standards of whey powder, wh�ch means
exportable products w�thout the r�sk of
brown�ng or clump�ng. Our processes rely on
prec�se mon�tor�ng of dry�ng and crystall�zat�on
to enable character�st�cs such as h�gh flu�d�ty,
low hygroscop�c�ty, and m�n�mal cak�ng
tendenc�es.
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 Address: Akalan Mah. Aligöz Sok. No:4/1
Acıpayam/DENİZLİ

 +90 258 539 10 80 (pbx)

bilgi@tksut.com.tr
www.aynes.com.tr 
www.tksut.com.tr


