Experience
the difference.
NZMP Ingredients
for Cultured Applications

NZMP CULTURED OFFERING

It starts
at the source.
Fonterra.
From humble beginnings more than a
century ago, we are now the world’s
leading dairy exporter with customers
in over 130 countries

With generations of experience, our farmers
know how to make the world’s best milk, and
we work together to deliver nature’s best to
people all over the world.
We’re a co-operative owned by about 10,000
New Zealand farming families, supported
by more than 20,000 Fonterra employees
internationally. We’re united by a fundamental
belief in the power of dairy to make a difference.
From our farms to your door, we take great
care to protect the nourishing goodness of
milk – from how the grass is grown and how
the cows are raised, to how our ingredients
are made. As a land of open spaces and plenty
of grass, New Zealand is the ideal place to
produce high-quality milk. Fertile soil, moderate
temperatures and excellent rainfall all help
New Zealand farmers grow the lush green
grass perfect for milk production.
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Unmatched
ingredients.

The greatest food and nutrition
brands are built from the best
ingredients. NZMP is Fonterra’s
global brand of ingredients; providing
one of the broadest ingredient
offerings worldwide.

This portfolio strength gives you more flexibility
to fine-tune your ingredient selection, whether
it’s from core ingredients such as milk powders
and butter, or quality proteins and specialty
solutions for advanced nutrition.

96%

Pasture Raised in New Zealand

Our New Zealand cows are
96% grass-fed.

20,000
More than 20,000 tests
are conducted every day
during our main processing
period as part of the
Fonterra Quality System.

126
We have 126 product
classes organised into five
product families, all under
one brand – NZMP.

*CVM research by Kantar TNS, 2019

Our farmers in New Zealand use some of the most
advanced pasture-based farming systems
in the world – enabling us to produce dairy
products with less impact on natural resources.
Our cows graze naturally on open fields, with
access to lush pastures and clean drinking water.
Safety and Quality
Food safety and quality is paramount. 100% of
our ingredients are packed within anti-counterfeit
and tamper-evident packaging.

Superior Product Performance
Year after year, independent customer
benchmarking rates our product performance
ahead of competitors (index 104 vs competitors*).
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Respected
expertise.
Our point of difference is the leverage
we have between our scientists
working on the chemistry and
structure of ingredients, the engineers
developing processes to produce
new ingredients, technologists to
formulate and understand ingredient
performance in specific applications
and our consumer and sensory
capability to understand final product
characteristics – to work with all
these people and deliver solutions to
our customers on a regular basis is
the key to keeping us and you ahead
of the competition.
At the world’s largest dairy research
centre in Palmerston North,
New Zealand, we have the expertise
and scale to offer you innovative
cultured solutions for you and your
consumers. Fonterra provides
technical support throughout the
product development process and
welcomes the opportunity to work
with customers to help develop new
concepts, products and processes.
We also offer technical aftersales support to ensure that our
ingredients continue to perform in
your formulation, and meet your
needs and those of your consumers.
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Our history of
developing ingredients
for cultured applications.
CULTURED

1990s
Invested in European
protein blends business
for yoghurt applications
Developed quick
process for Petit Suisse

2000s
Application of
Functional MPCs and
WPCs in cultured
applications without
compromising taste
and texture

2000 - 2010
Developed world-first
cold soluble Milk Protein
Concentrates that
give texture and yield
advantages in yoghurts,
cheese and curd-milk
extensions, bars and
high-protein beverages,
without compromising
the final product taste
or features.

2010s
Developed world’s
first high protein
yoghurts using quick
yoghurt process
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Our cultured
application
scientists.
David Pearce
Twenty years of experience
in milk powder research
and development have
shown David Pearce
just how much magic
can be made with milk.
“The engineer in me
is constantly seeking
to understand why
things happen. From low to high protein, ambient to
chilled offerings, we are uniquely placed to help them
achieve this”.
David heads up Fonterra’s Cultured Foods’ innovation
team of eleven scientists, which is tasked with developing
functional ingredients and innovative solutions to help
NZMP customers grow their business and exceed their
aspirations through innovation. His strong process
engineering background brings a new perspective to
cultured R&D projects, ensuring that Fonterra uses its
knowledge of process and product interactions to design
better ingredients for our customers. “The Cultured
Foods team has fantastic knowledge of how our protein
ingredients can be used to ‘dial up’ the taste and texture
that a customer demands”.
“Customers are looking for something new in the
cultured space. From low to high protein, ambient to
chilled offerings, we are uniquely placed to help them
achieve this”.
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Lisa Rutherford
History does the talking
when it comes to Lisa
Rutherford’s passion for
cultured dairy. “The health
benefits of cultured dairy
products have been known
for hundreds of years.
There’s a good reason for
the consistent popularity
and huge variety of
cultured products”.
Lisa is closely involved in Fonterra’s response to emerging
market trends in the cultured space, like high protein
yoghurt. “Leading the world in the development of
protein ingredients such as MPCs and WPCs, we
have been able to apply these specifically in cultured
applications to give benefits to our customers, such as
improving flavour and texture, cost reduction, replacing
stabilisers, reducing fat and sugar content”.
She enjoys working with smart, creative people at
Fonterra and across our many cultured customers.
“I love to see the combination of our novel ingredients
and application knowledge leading to new innovative
solutions for our customers”.

NZMP CULTURED OFFERING
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Our ingredients for
cultured applications.

Our portfolio of NZMP ingredients
includes powder and protein offerings,
many of which can be customised
to individual specifications and
can be used in a wide variety of
cultured applications.
NZMP’s advanced range of dairy
ingredients are designed for specific
applications. They are called ‘Gold’
or ‘SureProtein’ and offer superior
performance to the standard
NZMP range.
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NZMP Proteins
Proteins are delicate ingredients that require
care during formulation and processing. We
have invested significantly in years of research
and development to produce a range of highly
functional proteins tailored to the changing needs
of today’s consumers and manufacturers, and
gain a deep understanding of the challenges
of formulating protein into novel applications.
Our SureProtein range includes milk protein
concentrates and isolates, and whey protein
concentrates and isolates.
Milk Protein Concentrates
Milk Protein Concentrate (MPC) is a concentrated
source of milk proteins, providing affordable dairy
protein nutrition. Our Milk Protein Concentrates
provide the complete milk protein profile, and
contain both casein and whey proteins in the same
ratio as is found in milk (80:20). In comparison to
SMP, MPCs are high in protein, low in lactose and
have a more bland flavour, allowing manufacturers
to add extra protein with less impact on the flavour
of the final product. We offer a suite of highly
functional MPC specifications that provide the
superior functionalities like flavour and texture
that are desired by consumers in various food
applications.

NZMP CULTURED OFFERING

Casein and Caseinates

NZMP Milk Powders

Acid casein is produced by the controlled
acidification of pure, pasteurised skim milk
to pH 4.6. Rennet casein is produced by the
controlled precipitation of casein from pure,
pasteurised skim milk through the action of
microbial rennet enzymes. Casein is suitable for
making nutritional foods and processed cheese.
Caseinates are highly functional proteins,
suitable for a wide variety of applications
including nutritional foods and beverages, food
bars, soups, sauces, whipped toppings, bakery
products and cultured foods.

Fonterra produces a range of milk powders, from
whole milk, skim milk, and buttermilk powders
to advanced blends of dairy and non-dairy
components.

Whey Protein Concentrates

Skim Milk Powders

Whey protein concentrates (WPCs) are
highly functional and nutritional ingredients,
manufactured from fresh cheese or acid whey
by membrane filtration processes. Our whey
protein concentrates are suitable for use in
a variety of applications such as yoghurts,
beverages and dairy desserts.

Our skim milk powder (SMP) is manufactured by
spray-drying fresh pasteurised skim milk. Our SMP
is available as regular or instant. It has excellent
solubility, a low fat content and a clean flavour.

Whole Milk Powders
Our whole milk powder (WMP) is manufactured
by spray-drying fresh pasteurised whole milk. Our
WMP is available as regular, agglomerated or
instant. It has good solubility and a rich creamy
flavour.

Butter Milk Powder
Our buttermilk powder (BMP) is manufactured
by spray-drying buttermilk, which is derived from
the manufacture of cream products. Our BMP
is available as regular buttermilk powder. It has
excellent solubility, and good emulsifying properties.
Recipe cards, application bulletins and technical
bulletins for these ingredients are available upon
request from your NZMP Account Manager.
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Our cultured
customers.
The global cultured food market is
one of the fastest growing dairy
segments and Fonterra is a world
leader in dairy innovation. Through
our in-depth understanding of
fundamental dairy science and the
yoghurt system, we optimise our
dairy ingredients to deliver superior
texture and taste for low fat, clean
label, Greek, stirred, drinking and
pot-set yoghurts.
Our success is centred on a
collaborative working model,
establishing customer needs and
delivering our solutions from our
regional development centres to
ensure we achieve the right solution
for your brands. Read about how we
have worked with our customers to
help them reformulate their cultured
products and reach a new standard
in yoghurt.
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AN IMPROVED CONSUMER EXPERIENCE

A CREAMY LOW FAT YOGHURT WITH EVEN
BETTER TASTE

Fermented milk drinks are popular beverages across Asia,
India and Eastern and Northern Europe. Customer feedback
revealed that most standard skim milk powders did not meet
the fermentation time and shelf-life stability requirements for
these drinks.

While consumers love the idea of low fat yoghurt, they dislike
the compromises in texture and taste and the additives that
have been necessary to create it. Until now.

Fonterra’s technical, manufacturing, sales and marketing teams
worked closely with the leading producer of fermented milk drinks
in Taiwan to understand how Skim Milk Powder should perform
in fermented milk drinks.
After testing several prototypes with different levels of protein
and minerals in different fermented milk drink formulations,
the customer identified the best prototype to suit their needs
for their formulation.

With Fonterra’s Milk Protein Concentrates and Whey Protein
Concentrates, you can provide your consumers with low fat
yoghurt with all the delicious creaminess of regular yoghurt.
Working with an NZMP customer in South America, we
identified new formulation options using an NZMP MPC that
provides a creamy texture and flavour, excellent viscosity and
appealing mouthfeel.
The benefit of using this MPC was that it could replace the
sensory properties of milk fat and maintain a fresh tasting
creamy product, appealing to children’s tastes.

Gold Skim Milk Powder for Fermented Milk Drinks is now the
preferred ingredient for this customer who is using it in 100%
of their fermented milk drinks.

• Specially tailored ingredient for fermented milk drink
applications

• Customer could reformulate to meet the nutritional
regulations

• Customer operational efficiencies through consistent
fermentation time

• Fat content was reduced from 6% to 3.5%

• Improved consumer experience through consistent
shelf-life stability of the final fermented milk drink product

• In sensory testing, consumers preferred the new
formulation to the old formulation

A GREEK STYLE YOGHURT THAT SAVED
USD$10M

A NATURAL-TASTING PREMIUM YOGHURT WITH
A CLEANER LABEL

Greek style yoghurt has taken off as a new consumer product
around the world in recent years, going from 5 % of the US
yoghurt market to over 30 % in just 18 months.

Premium yoghurt has grown rapidly as new brands have entered
this segment and appeal to consumers to ‘trade up’ to higher
value, better quality products.

The traditional Greek straining process is very specific, and while
it is authentic, many yoghurt manufacturers don’t have the
facilities they need to create an authentic product.

Consumers are willing to pay a premium for high quality products
that are made with simple processes and formulations to
maintain the ‘naturalness’ of the product.

One NZMP customer found themselves in this situation and
approached Fonterra for help. Our cultured team at Fonterra
Research and Development Centre worked closely with the
customer to help them to develop a high protein Greek-style
yoghurt formulation using NZMP’s MPCs. They also supported
the customer to develop a direct curd quick process to suit their
manufacturing operations and provided advice on how
to texturise the product so it tastes and looks appealing.

The leading brand of premium yoghurt in New Zealand was
losing market share and relevance as competitors launched more
appealing products with less ingredients and better taste and
texture. They wanted to renovate their premium yoghurt brand in
order to claim no artificial ingredients so they turned to Fonterra.
We proposed and trialled a variety of functional MPCs to meet
the customer’s requirements for clean label.

Within just six months, the customer launched a Greek-style
product on time to meet new consumer demand.

• Savings of $10m USD on setting up a strained process
• Sensory performance exceeded the customer’s
benchmarks
• Ability to use at multiple customer factory sites, optimising
logistics and shipping for the product

By using a functional MPC, we developed a consumer preferred
product with optimal viscosity and creaminess that had no
artificial ingredients.

• Customer re-launched their premium yoghurt brand with
no artificial ingredients
• The formulation had the ‘cleanest label’ amongst premium
yoghurt brands
• The formulation had the lowest fat and sugar of all the
premium label brands
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NZMP INGREDIENTS FOR
CULTURED APPLICATIONS
INGREDIENT
FAMILY

INGREDIENT
NAME

CULTURED APPLICATIONS

Stirred/Smoothed Yoghurt
<6%
Protein

MILK PROTEIN
CONCENTRATE

>6%
Protein

Drinking Yoghurt
Pot Set
Yoghurt

<6%
Protein

Greek Style/
High Protein
>6%

Ambient Yoghurt
Chilled
Fermented
Milk Drinks

Petit Suisse/
Quark/
Fresh Cheese

1-3% protein

>4% protein

Functional MPC70*
Functional MPC80*
Functional MPC85*
MPC4424
MPC56
MPC70
MPC80
MPC85

WHEY PROTEIN
CONCENTRATE

WPC Gelling
Functional Whey

WHEY PROTEIN
ISOLATE

WPI

SKIM MILK POWDER

Gold SMP for Fermented
Milk Drinks*
Low Heat SMP
Medium Heat SMP
High Heat SMP

WHOLE MILK POWDER WMP UHT Perform
WMP
BUTTER MILK POWDER BMP
CASEIN

Sodium Caseinate

AMF / CREAM

AMF
Frozen Cream

*An ingredient within NZMP’s Advanced Range, providing additional properties and/or unique advantages for use in specific applications.

RECOMMENDED NZMP INGREDIENT

DISCLAIMER: The information in this document is designed to give a brief overview of the nature and characteristics of our ingredients as at the date of preparation. It does
not constitute representations or warranties as to such characteristics, the functionality or potential applications of our ingredients and you must assure yourself of these
matters having regard to our detailed product specifications, your specific circumstances and applicable market requirements.
SOURCE: Information contained in this document has been provided by the Fonterra Research and Development Centre and is based on knowledge of typical manufacturing
conditions and formulations, and our application expertise.
NZMP, the NZMP droplet logo, and SureProtein™ are trademarks of Fonterra Co-operative Group limited.
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