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Calpro Specialities Pvt. Lid.

India’s leading manufacturer of specialty food ingredients,
operating a state-of-the-art dairy processing facility in
Kosi Kalan, India and distributing premium ingredients

to over 2,000 customers globally.

BAKERY | CONFECTIONERY | DAIRY | NUTRITION
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CALPR

We process milk and whey to produce high quality ingredients for the food and nutrition industry

OUR DAIRY PRODUCTS

Ingredients: Proteins: Fats:

SKIMMED MILK

POWDER (SMP) FROZEN CREAM

WHOLE MILK POWDER
(WMP)

DAIRY WHITENER WPC 35%/ 80%

BUTTER

LACTOSE 100 MESH

SWEET WHEY POWDER

WHEY PERMEATE
POWDER

Our Dairy Processing Plant in Kosi Kalan, UP is certified by

() FSSC 22000

OTHERS
PROBAKE-HG SPARK COOKIE
CALCIUM PROPIONATE (EGG REPLACER) IMPROVER

I ’
BLUE BOX
FOOD SYSTEMS
A unit of Calpro Specidalities Pvt. Ltd.
—

Spray dried functional solutions for Bakery, Dairy and culinary applications

NON-DAIRY CREAMER BEVERAGE WHITENER FAT POWDER 50%/ 70%
FAT FILLED MILK ACTIVATED CAKE WHIPPING AGENT
POWDER EMULSIFIER

CHEESE POWDER




GERKEN DL70
CARGILL MAX 80
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(Arla Foods Ingredients)
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CARODBINGREDIENTS

THE MATLAAL CHOICE FOR THE BEST CANDE NG REDIENTS
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World's leading Cocoa Powder manufacturer

GERKEN GB78

DISTRIBUTION- PROTEIN RANGE

INSTANT WPI

CLEAR WHEY WPI

WPC INSTANT

FUNCTIONAL WPC
HIGH GEL

PEA PROTEIN

DISTRIBUTION RANGE - OTHERS

CAROB POWDER

AGLUTEX J693

BCAA

VITAL WHEAT GLUTEN

VIVAPUR @CMC/HPMC

GERKEN GD81

LACTOSE FREE WPI e

g

L LEUCINE/ VALINE /
1ISO LEUCINE

VIITACEL @
CITRUS FIBER CF 312




25k Crores
35+ Yrs 2000+ annual revenue
Business Legacy Happy Customers generated for clients
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Ingredients for Milk & Whey 5 sprqy Dryers
100+ applications processing of over at Kosi Kalan

11.5 lac Its daily

ADVANCED R&D FACILITY

i) Advanced Infrastructure Q@ \l‘; R&D Focus Areas

é Cutting-edge labs, pilot plants (spraydryers, ?_“_) Specializing in bakery, dairy, beverages
ice cream plant) and microbiological == and plant-based solutions to enhance
facilities for rigorous quality control. product quality and performance.

| Bakery Solutions DETTQ AL TAE T

| @ Developing emulsifiers and whey protein Formulating stabilizers and emulsifiers for
— concentrates for improved texture, products like whipping cream, ice cream,

shelf life and volume. and cheese dips.

oLl

=l Beverage Research Y Customization & Compliance
Creating NDC, FFMP, and beverage whiteners Q} Tailored solutions with strict adherence to
for tea and coffee industries. = global food safety standards (FSSAI FDA).

Connect with us for R&D services or customisation of products

~—OUR CUSTOMERS —

JUBHANT

Corporate Office: 816, Udyog Vihar Phase 5, Gurugram, Haryana 122016, India
Manufacturing Unit: Village Barhana, Tomhera Road, Kosi Kalan 281403, Dist. Mathura U.P, India

+91 98107-64476 | marketing@calpro-india.com | www.calprospecialities.com
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