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THE WHEY IS OBTAINED 
FROM MILK  



IN THE PAST COWS WERE 
MILKING MANUALLY



TRADITIONAL DISHES USED FOR 
STORAGE AND PROCESSING OF MILK



COWS BRED IN LARGE HOLDINGS
ARE MILKED USING AUTOMATIC 
MILKING AND EVEN ROBOTS



MILK WITH WHOM OBTAINED 
WHEY IS PROCESSED
UNDER STERILE CONDITIONS



100% PURE

WHEY
PRO

WHEY TO ONE OF THE MAIN
COMPONENTS CONDITIONERS
FOR ATHLETES



W H E Y  I S  A L S O  U S E D
IN THE COSMETICS AND DRUGS



WHEY TO RIGHT NEXT TO MILK
AND CHEESE, HEALTHY SUPPLEMENT
DAILY DIET
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