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Roller drying -
most sensible process for
highest premium quality
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Chocolate industry
* Milk chocolate

* White chocolate

’s
e
* Chocolate coatings L——\

Indian sweets

e Caramel taste

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.

www.alpavit.de





