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Only genuine cow breeds produce the ,original milk*

Outstanding quality of raw material due to strict quality control systems
Derived from fresh A2 skimmed milk

The structure of A2 protein is more comparable to human breast milk
Pleasantly lightly sweet flavour

Pure odour
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We take responsibility for ourselves as a company:
Protecting the environment and resources

If you process high-quality natural products, you understand
the importance of sustainable, legal and socially responsible
company management which protects natural livelihoods.

Green & clean

Made in

N
o3 Germany

No additives No ingredients from genetic engineering

* No preservatives No irradiation treatment

No residual solvents

No allergen contamination

No antibiotics

No genetical modification
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ALPAVIT

Regional. International.
Informal. Progressive.

ALPAVIT is part of the private Champignon-Hofmeister Group - with over 100 years of
brand experience in one of the most tradition-steeped and successful companies in
German dairy production. Within the Group, ALPAVIT is focusing on manufacturing

and distributing dried milk and whey products. ALPAVIT is known internationally thanks
to its years of experience, innovative power and outstanding customer service.
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Green & clean:
,committed tosservingyou

www.alpavit.de





