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Arla: Who we are

Arla is the world’s oldest cross-order dairy cooperative. We are the fourth largest dairy company in the world, based on milk 
intake and the world’s largest organic dairy producer.  Today, more than 12,600 farmers spread over 7 countries (Denmark, 
Sweden, Germany, United Kingdom, Belgium, Holland and Luxembourg) own Arla, and they supply more than 14 billion kilo 
milk a year. Our farmer owners are at the core of our business model, true to our cooperative structure. Our mission is to 
secure the highest value for our farmer’s milk. Our vision is to create the future of dairy, and fulfil the needs of our customers 
and consumers with our natural and healthy products

Arla Pro

Arla Pro is a dedicated foodservice business of the global dairy co-operative Arla Foods. Every day we deliver high quality 
natural dairy ingredients created specifically for chefs and kitchen pro-fessionals around the world.

We are proud to introduce an exciting new range of dairy ingredients. This new range of Arla products has been created to 
work brilliantly back-of-house, giving chefs the freedom to cook without worrying about quality or performance.  Excellent 
dairy products, a culture of innovation and outstanding professional service. This is what chefs can expect from a relation-
ship with Arla Pro.

As part of a successful Scandinavian dairy farmers' co-operative, we work in a culture of open-ness and trust built over 130 
years. Today, our relentless passion for quality food goes into prod-ucts that are enjoyed by people all over the globe. Now, 
Arla Pro is bringing this same passion to the world of the professional chefs.

Farmer-Owned

As a farmer-owned business, we are in control of the quality of the milk every step of the way. So, your customers can 
expect natural, nutritious milk that’s sourced in a responsible and sus-tainable way.  Of course, being farmer-owned also 
means that, by buying Arla products, you and your customers are directly supporting the dairy farmers.

Our Certifications

We have a high level of documentation regarding the safety of our products, and we always make sure to keep these things 
under close control. Some of our production facilities hold up to four different certifications, such as ISO 9000, ISO 22000, 
BRC and IFS. 

Lurpak butter

Lurpak® Unsalted Butter is made from fresh cream and nothing else. It is 
Lurpak® in its purest form, and doesn’t contain any salt at all. Lurpak® 
Unsalted Butter has a fresh, pure buttery taste and is great for cooking 
and baking, because it allows you to control the salt level in your food and 
gives crispier cookies and pie doughs than salted butter.

Cream cheese 1.8kg

PRODUCT DESCRIPTION
Our  cream cheese is completely natural as no preservatives, additives or 
colorants are added.  

TASTE AND APPEARANCE
Cream-colored with a firm texture and a fresh, slightly acidulous taste.

SERVING SUGGESTIONS
The cream cheese gives taste and texture to soups and sauces and is 
excellent when making sushi. It is also perfect for cheese cakes (baked or 
raw) or other desserts, as the gelatin ensures a firm, easy-to-cut consis-
tency.
Furthermore, it is possible to cut the cream cheese, so together with the 
branded sticker sheet on the carton it is well suited for deli counter sale.

About ARLA PRO

Mozzarella

PRODUCT DESCRIPTION
With a technology called individual quick freezing, we capture the 
mozzarella at its best – ready for when you need it. 

TASTE AND APPEARANCE
Taste characterizes Arla’s mozzarella - It is mild and delicate with a 
creamy, slightly acidulous and yoghurt aromatic taste. Easy to separate. 

SERVING SUGGESTIONS
Mozzarella is versatile in usage and ideal for cooking - especially for 
pizza. It is easy to sprinkle over pizzas and it respects all the parameters 
of shred-ability, melt-ability, stretch-ability and browning appearance as it 
has been developed together with the customers. 

Whipping cream 

PRODUCT DESCRIPTION
Arla Pro UHT High Stability Whipping Cream is made of fresh, top-quality 
Danish milk according to the highest quality standards and after a 
traditional recipe of one of the world’s leading dairy companies, Arla 
Foods.

TASTE AND APPEARANCE
Arla Whipping Cream has a delicious creamy taste, smooth consistency 
and white colour.

SERVING SUGGESTIONS
Arla Whipping Cream can be used to thicken all types of sauces, including 
sauces with acidulous ingredients. Furthermore, it is perfect in desserts, 
cakes, ice cream and as a whipping cream. To achieve the best results 
when whipping refrigerate the cream before usage. (max. 5°C).
48 hours stability in chilled environment
2x whipping volume
Natural dairy flavour
Suitable for hot & cold application

Whip N Cook

PRODUCT DESCRIPTION
Arla Pro Whip & Cook is based on a mixture of skimmed milk and 
vegetable oil.

TASTE AND APPEARANCE
Mild dairy flavour and neutral.

SERVING SUGGESTIONS
Arla Pro Whip & Cook is particularly suitable for whipping as it produces a 
high, stable foam.  It’s exceptional whipping volume and dairy flavour 
makes it perfect for desserts such as mousse and cake decoration. With 
its shiny and smooth texture, Whip & Cook can also be used in cooking 
for both hot and cold dishes

Excellent yield! 3X whipping volume
Dairy flavour
Suitable for hot & cold application 


