How is evaporated milk made?

milk powder

Spraydryed

Milk is spraydried
into milkpowder

Milkpowder is
transported to
another country

The milk is standardised
in the plant (fat and
protein content)

Water is evaporated
from the milk by
vacuum heating and
homogenized to
prevent creaming

> 50% water

The product is
being sterilised

Cooling down

The product is being
standardised to get
the desired amount
of total solids and fat.

Concentrated
milk

Depending on
the recipe
vitamins and
minerals can be
added, as well
as flavours.
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