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New food and beverages with permeate
have been growing in the last decade
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Western Europe and North America accounted
for half (52%) of 2017 launch activity; sharp growth
in Latin America and Asia

Top Categories for New Product Introductions in 2017

Snacks are arising
#1: Bakery #2: Dairy #3: Confectionery category, up 55%
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WHY U.S: PERMEATE WHAT IS PERMEATE?

Permeate, also known as dairy product solids, is
an advantageous ingredient solution offering
the benefits of flavor extension as well as

THE U.S. PRODUCES ALMOST sodium and cost reduction. Produced through
2/3 Of the WORLDIS PERMEATE (Source: ADPI) the removal of protein and other solids from
: milk or whey, permeate can be used in a range
of formulations including bakery, confectionery,

531 ooo MT snacks, soup, prepared meals and more.
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U.S. DAIRY PRODUCTION OF PERMEATE
IN 2017, 75% OF WHICH WAS EXPORTED (According to Industry Sources)

By selecting U.S. Dairy for your innovation needs, formulators can confidently source nutritionally and functionally advantageous m/
ingredients made with wholesome, sustainably produced milk from U.S. dairy farms and backed by rigorous quality assurance. For more “' U.S. Dairy .
information on nutrition, trends and applications with U.S. Dairy and to access the USDEC supplier directory, visit ThinkUSAdairy.org Export Council.
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