
ALPAVIT 
Whole Milk Powder RD 
high-end quality

ROLLER DRIED best sensory milky caramel taste
low hygroscopicity scaly structure HIGH FREE FAT 
CONTENT improved conching emulsifying properties
best coated particles OUTSTANDING TASTE  

www.alpavit.de

Top quality for
international markets



High-end quality for all
who love chocolate

www.alpavit.de

•	Finest quality for premium use
•	Milky caramel taste
•	Low hygroscopicity
•	High free fat content
•	Best conching properties
•	Milk from the Alpine region
•	Halal and Kosher

Made in
Germany



www.alpavit.de

Roller drying –
most sensible process for
highest premium quality

Good
processing
property

Low
hygroscopicity

High free
fat content

Improvement
of conching

and flowability
of chocolate

Saving
potential of
cocoa butter

Caramel
taste

ALPAVIT 
Whole Milk 
Powder RD



www.alpavit.de

Top quality for
international markets

ALPAVIT is part of the private Champignon-Hofmeister Group – with over 100 years of
brand experience in one of the most tradition-steeped and successful companies in
German dairy production. Within the Group, ALPAVIT is focusing on manufacturing
and distributing dried milk and whey products. ALPAVIT is known internationally thanks
to its years of experience, innovative power and outstanding customer service.

Chocolate industry
•	Milk chocolate
•	White chocolate
•	Chocolate coatings Applications 

for ALPAVIT 
Whole Milk 
Powder RD

Indian sweets
•	Caramel taste

Green & clean
committed to serving you




