Milkio Premium Lactic Unsalted-
Buttery Spread Crafted from
High-Quality Milk Fat & Vegetable
Oil.
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Milkio’s New Zealand Buttery Spread
(Lactic, Unsalted) combines
premium cow's milk fat with refined
vegetable oil to deliver a smooth
texture and rich, creamy flavor, ideal
for diverse culinary uses.
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Country of Origin: / Lidl 2l
Milkio’s buttery spread is made using

carefully selected local and imported
ingredients
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MILKIO

NEW ZEALAND
BUTTERY SPREAD

Lactic, Unsalted

Net Wt. 10 kg (22 LB) e
Gross Wt. 10.7 kg (24 LB1@
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INGREDIENTS: Milk Fat (57%) , Vegetable Oil (25%), Water,
Emulsifier (471), Lactic Acid (270), Started Distillate
ALLERGEN DECLARATION: Contains Milk

Typical Total Fat Content 82% (Cow's Milk Fat 57%,
Vegetable Fat 25%)

ORIGIN: Made in New Zealand from Local and Imported
Ingredients.
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NEW ZEALAND OFFICE

Milkio Foods New Zealand
18 Lincoln Street, Frankton, Hamilton 3204, New Zealand

10 Kg Boxes

O +64 (7) 849 0965 | @+ 64 27 352 9125 | contact@milkio.co.nz | milkio.co.nz



WHY MILKIO?

" Premium Ingredients: Made with top-quality cow’s
milk fat and plant oils for perfect balance.
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Rich Flavor: Lactic fermentation adds a creamy,
tangy taste to your dishes.
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Professional-Grade: Ideal for chefs, food services,
and home kitchens alike. '
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Trusted Quality: Globally renowned for its high
standards and New Zealand dairy heritage.
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Versatile & Vegetarian-Friendly: Suitable for
vegetarians and perfect for a wide array of recipes.
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Lactic, Unsalted
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Net Wt. 25 kg (55 LB)e
6r0ss 257 kg (57 LB)e

25 kg boxes

HOW TO USE

MILKIO’S LACTIC UNSALTED BUTTERY
SPREAD/ 42l 5 gl day <1 gSilaa By 5 a2l

1’2 Cooking & Sauteing
e_ Adds creaminess to fried vegetables and proteins.

o Baking
2 Ensures perfect pastries, cookies, and cakes with

its rich taste and stable fat.

Spreads & Sauces
| Smooth, flavorful base for dressings and creamy sauces.

Barbecuing & Roasting
Gives a golden touch to veggies and marinades.

@ Confectionery

\““m/ Perfect for creating treats like caramels and butterscotch.

FDA REGISTERED M PI

Registration number: 19838043708  REGISTERED

BENEFITS OF

MILKIO LACTIC UNSALTED BUTTERY
SPREAD

She (e Aga SI B2 5l (a0 il 5

Rich Taste & Aroma: Lactic fermentation creates a tangy undertone and
creamy texture, making every bite unforgettable.
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/ Ideal for Recipes: Its balanced fat and stable structure suit various
cooking and baking needs.
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\/ Long Shelf Life: Stays fresh up to 24 months.
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Sustainability: Responsibly sourced with a focus on environmental care.
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Milkio Foods New Zealand
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