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Recognised and trusted standards

As a leading dairy ingredients supplier, Valfoo has established a
portfolio of organic ingredients that are certified in the EU,
Switzerland and China to cater the needs of customers.

Our quality assurance team has vast and long term experience in
organic certification. Since 2012 our products have been certified in
accordance with organic regulations of the European Union,
Switzerland, and China. Independent inspectors have come to audit
farms and plants in our network. We also hold one of the most
extensive certificates available, applicable to our entire range from
raw milk to finished infant formulas.

Through our traceable and transparent supply chain, we have
confidence that our organic products will meet the highest
standards.

Organic means
Regenerative agriculture

At VALFOO,
every step of the
production
processis
WELL-DESIGNED
and TRACEABLE.

Organic means
Animal welfare

Reduce water
and soil
contamination
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Stop using any
manufactured
chemical sprays,
artificial fertilisers
or herbicides

Feed needs to
come directly from
pastures or be
produced in an
organic way

A healthy ecosystem and biodiversity

Benefits of ORGANIC foods

You know what you eat
Traceability and strict quality control
throughout the organic supply chain.

More Omega-3

Organic milk has more Omega-3 than &
non-organic milk! Omega-3 fatty acids @
give powerful health support to your body

and brain!

D

Reference: Organicfacts.net, "4 Surprising Benefits Of Organic Milk", 2020
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Free from GMO
feed, antibiotics
and hormones

Access to grazing
pasture and clean
water
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Healthy, happy animals that produce healthy nutritious milk

No chemical contamination

Natural milk without the contamination of
harmful chemicals such as the residues of
antibiotics, hormones, fertilisers and
pesticides from the feed.

More antioxidants

Organic milk has higher concentration of
antioxidants like lutein and zeaxanthin than
non-organic milk, and lutein is one critical
element for eye health!



We offer the highest standards every step of the way

We monitor the organic standards across different allocated farms in Europe. We have stringent controls in place
throughout the production processes, on farmers and processing plants. This is done to guarantee animal welfare, as

y

well as product safety and purity.

1. Collect the organic
fresh milk from
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6. Customers produce
end-products with our
premium dairy ingredient.
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5. Valfoo delivers the freshly
produced powder to
customers. /
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4. The quality team
ensures that the quality

meets the highest
standards.

Quality assurance
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2. The milk is delivered to
the processing plants.

\ 4

¥ oo
s

3. Production starts
immediately to maintain the
freshness and quality.

Quality management and control are fundamental to the production of our organic range. Our professional quality
assurance team is here to guarantee product quality through 3 important steps:

Regular site visits Strict
& audits monitoring
Authorised auditors confirm that Keep exchanging with partners
the farms and plants comply with to ensure a consistent high
specific regulations. quality production and offer

technical support if necessary.

Organic certifications
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Microbiological
analysis

Undertake product testing to
confirm that products meet the
requirements and needs.

Our quality assurance team is here to guarantee our
product's quality according to different international

We are certified worldwide

organic standard regulations.

All organic farms and processing plants within the supply
chain must comply with EU, Swiss and Chinese organic
regulations.
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Milk powder

Organic Whole Milk Powder | Organic Skim Milk Powder | Organic Goat Whole Milk Powder
Whey powder

Organic Sweet Whey Powder | Organic Demineralised Whey Powder
Whey protein

Organic Milk Protein Concentrate | Organic Whey Protein Concentrate
Lactose

Organic Lactose

GOS

Organic GOS

Butter

Organic Butter

Valfoo AG
Technoparkstrasse 1,

Valfoo Asia Pacific Ltd.
101, 5E, 5 Science Park East

Valfoo Dairy (Shenzhen) Ltd.

We are certified worldwide
1008B, 10/F, Tower 7, Phase 1,

8005 Zurich, Switzerland Avenue, Shatin, Hong Kong One Excellence, Shenzhen, China
T: +41 44 552 5838
F: +41 44 552 5839

E: info-ch@valfoo.com

T: +852 3526 0808
F: +852 3526 0809
E: info-hk(@valfoo.com

T: +86 755 8656 9312
F: +86 755 8656 9313
E: info-sz(@valfoo.com




