We look forward to helping you exploit the functional properties
of cheese to deliver new food concepts, improve flavour and
extend shelf life.

Focus, flexibility and personal service, supported by a rolling
program of investment in state of the art facilities, underpins'an
expansion which will establish the business as one of the UK's
largest independent suppliers of dairy ingredients.

Trialling New Products

Committed to enhancing our current product range to meet
the ever changing demands of the market, we work with our
customers to trial new food flavours, applications, and handling
requirements.

We work closely with customers to:

* Improve shelf life

* Enhance taste

* Improve consistency levels

* Increase productivity and efficiency
 Reduce costs
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Food Manufacturing

VWorking for not the dairy.”

Ingredients

Dairy Partners provides a wide and flexible range of block,
grated and shredded cheese ingredients.

We supply product development advice, cheese ingredients and
solutions for food manufacturers, assisting in products including
ready meals, sauces, dips, dressings and snacks. Please contact
us for advice, information and prices.

An Experienced and Successful Management Team

As a dedicated and focused independent operation, we have
gained a reputation for technical innovation and personal and
flexible service.

Dairy Partners is committed to working alongside you to
meet the most challenging delivery, specification and format
requirements.

Please call William Bennett on 01453 828 890.
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