
THE SOLUTION
FOR REAL MILK

COFFEEHOUSE LATTES

Real Milk is Th e Diff erence

Dispense at touch of a button a 12 oz cup for only pennies per ounce…

Th e Leading
Coff eehouses Serve
65% Milk-Based

Drinks

Real Milk is Th e Diff erence

(513) 732-5805
w w w. m o o t e c h n o l o g i e s . c o m

PROGRAM FEATURES:

•  Hot or Cold Lattes. Espresso. and Iced Coffees

•  Customize Your Own Branded Latte

•  Made with Grade A Real Milk and Sumatran Espresso

•  Coffeehouse Quality at a Fraction of the Cost and Time

• From Liquid Concentrate

• Aseptically Packaged

•  Unique Three Valve, One Touch Self-Sanitizing Dispenser

•  Programmable for Portion Control or Manual Pour

BENEFITS TO YOU:

•  Serve any Coffeehouse Drink and Capture Additional Sales

•  Promote Your Chain and Profi t with a Proprietary Drink using Your Coffee Blend

•  Authentic Taste: Taste The Difference, You’ll Be Amazed!

•  Higher Retail than Non-Dairy plus Lower Cost than a Barista = Increased Profi t

•  Reduced Refi ll Frequency and Transportation Costs

•  Shelf-stable for 180 days — No Refrigeration during Transportation and Storage

•  Very Low Equipment and Operator Cost

•  Operational Flexibility and High Thru-put with Little Labor



“Lets Talk Milkenomics”
“The convenience and great taste of 
  The Perfect Milk™ has reinvented 

the handling of milk!”

Equipment	
• �Post Mix refrigerated 

dispensing equipment 
by Lancer Corporation.

• �Equipment available in  
2-Head dispense 
platform.

• �Easy Front loading 
no mess platform.

• �Simple sanitation 
and “plug-n-play” 
service components.

• �1/3–1/2 smaller 
than standard milk 
cows with 1/3 more 
finished capacity.

“The Prefect Milk 
is rBST Free No 

Hormones Added!”

Milk that has a 180 days of 
product life when stored 
between 35º and 85º F.

Post mixed with water from 2:1  
up to 3.25:1 depending  
on milk solids.

Spoilage can be  
virtually eliminated.

Extended shelf life and 
concentration reduce s 
torage and handling  
to 1/4 of regular  
fresh milk.

Milk is available in skim,  
1/%, 2%, whole and 1%  
chocolate.

Packaged in 2.38 gallon  
B.I.B. Dispenser Pack,  
yielding up to 11 finished  
gallons.

Also available packed in  
individual pouches each  
yielding (5) finished  
gallons for Hand Mix  
Applications.

ESL Concentrate and 
Single strength UHT 
available for contract.

*Mix ratios and yields may vary  
based on fat content. Numbers 
given based on skim milk.

Moo Technologies
has reinvented the economics of handling milk.

Real Milk is The Difference

950 Kent Road
Batavia, Ohio 45103
Phone:  513.732.5805
Fax:  513.732.2321
Email:  mootech@isoc.net
www.mootechnologies.com


