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Reliable Performance and Indulgent Taste

Sweetened Condensed Milk

Indulgence meets Functionality: Sweetened

Condensed Milk brings rich dairy character, caramel-

like sweetness and a smooth texture to a wide range of 

recipes. 

Its consistent processing performance makes it a 

versatile ingredient for confectionery, bakery, desserts, 

ice cream and beverages. Sweetened Condensed Milk 

combines indulgent taste with reliable quality.

PRODUCT INFORMATION

Sweetened Condensed Milk is produced from fresh and 
pasteurized milk with added sugar. Through a controlled
multi-stage evaporation process, the milk is concentrated
to a dry matter content of 70–75%. The result is a rich, 
smooth and shelf-stable dairy ingredient available in 
different product variations to meet specific application
and processing requirements.

APPLICATIONS
• Confectionery: Caramel, toffee, fillings and fudge
• Bakery: Cakes, biscuits and fillings
• Ice Cream & Desserts: Premium ice cream, frozen 

desserts and dessert applications 
• Beverages: Coffee, hot chocolate, shakes and 

specialty drinks

KEY BENEFITS 
• Wide Product Range:                                                           
 From 0.1% to 9%, including lactose-free and 

caramelized options and diverse packaging options
• High Functionality:                                                   
 Defined viscosity, heat stability, and Maillard reactivity
• Long Shelf Life:                                                              
 Sugar acts as a natural preservative
• Customizable Recipes:                                                   
 Premix options with vegetable fats, salt, or whey
• Trusted Quality:                                                       

Reliable supply from German production
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