


Moo Technologies

has reinvented the economics of handling milk.

Using its patented process, The Perfect
Milk™ provides the fresh milk taste when

“The convenience and great taste af

The Perfect Milk™ has reinvented

reconstituted with cold filtered water. the handling of milk!”

The Perfect Milk™ offers the

advantage of reduced — ———

weight and storage e — =" “The Prefect Milk
by as much as 2 times is rBST Free No
while increasing Hormones Added!”
yield by more than

2 times compared to

regular food service Eq U ip ment
packaging.

* Post Mix refrigerated
Aseptically processing dispensing equipment by
provides up to 180 days Lancer Corporation.
of shelf life from date of
manufacture. * Equipment available in

2-Head dispense platform.
The Perfect Milk™s * Easy Front loading
extended shelf life and
) ) no mess platform.

maximum concentration
level signiﬁcantly * Simple sanitation and
reduces storage space “plug-n-play” service
and handling for components.

maximum economics.
* 1/3—1/2 smaller than

Sy A standard milk cows with

packaging for Green
Friendly Sourcing.

1/3 more finished capacity.
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Real Cappuccino
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Coffeehouse Products




