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Headquarter: Denmark.  

Number of employees: 994 employees  in 10 countries.

Revenue: approx. $719 million in 2017.

Products: whey-based ingredients utilised by the global

food industry. 
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Engagement in public private partnerships -
Arla Foods Ingredients has experience in
public private partnerships notably to conduct
research project on nutrition and dairy health.  
For example, Arla Foods Ingredients is a
partner of the GAIN Nordic Partnership, they
support a project in Ethiopia to build a dairy
supply chain.

Sustainable business models - Arla Foods
Ingredients helps to build sustainable business
models to provide better nutrition for low-
income families in emerging economies. 
 
Product development - Arla Foods Ingredients
is engaged in new product development of
affordable and nutritious food e.g. dairy
products and food enriched with dairy.

Food Safety

Knowledge and training in food safety - Arla
Foods Ingredients offers knowledge transfer
and capability trainings addressing process
and quality challenges to improve food
safety. Arla Food Ingredients has expertise in
the design, development and tailoring of food
products having specific nutrition profile and
functional requirements leading to an
improved stability and longer shelf life of
products.

Areas of technical expertise for potential technical assistance transfer

Calcium enhancement - Arla Foods
Ingredients has milk mineral concentrates
which can raise the calcium content of
beverages, yoghurts, cheeses and other
foods. 
 
Protein enhancement - Arla Foods
Ingredients has expertise in protein
enrichment of beverages, yoghurts, dairy
desserts, biscuits and other food products.

Salt reduction -  Arla Foods Ingredients can
tailor proteins to replace the major part of
the emulsifying salts in processed cheese
formulation.
 
Fat reduction - Arla Foods Ingredients can
help fulfill requirements for an EU-
approved 'reduced fat' or ‘low fat’ claim,
using whey protein.


