O DO D LLC Wholesale food products for Indian cuisine - odod.us

Whole Milk Yogurt

Specification sheet - typical values - issued 2026-10-10

Whole Milk Yogurt is a creamy, probiotic-rich dairy product made from pure cow’s milk, offering
natural flavor, smooth texture, and multiple health benefits. Perfect for curries, raita, lassi, smoothies,
marinades, and desserts, it is a versatile kitchen staple. ODOD LLC supplies premium-quality w

Product code
Category
MOQ

Packing options

Shelf life

HS code
Availability
Ph
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E coli
Protein
Texture
Milk fat
Moisture
Additives
Coliforms

Labelling

Salmonella
Flavor odor
Milk source
Total solids

Live cultures

Yeast and mould

ODOD-0357

Snacks & Namkeen

500 kg (reefer LCL consolidation); FCL reefer loads available
Food-grade HDPE/PP tubs with tamper-evident lids in 400 g, 907 g (32
0z), 2 kg, 2.27 kg (5 Ib) and 4 kg formats, shrink-wrapped or cased in
corrugated boxes; 10 kg and 20 kg food-grade pails with liners for

industrial use. Cases palletised and stretch-wrapped, temperature-
controlled loading. Private label and custom case counts available.

Typically 30 to 45 days from production in unopened original packing
when held at 0-4 degrees C; exact shelf life confirmed per pack format
on the quotation

040320

available

4.20-4.60

Uniform white to creamy white

Food grade, full-fat (whole milk) plain set yogurt

Absentinlg

3.2-4.0%

Smooth, firm set to semi-set; slight whey separation acceptable
min 3.25% (typical 3.25-4.0%)

84-88%

None in plain grade; stabiliser and sugar variants available on request
max 10 CFU/g

Allergen declaration for milk; nutrition facts panel and lot coding as per
destination market requirement

Absent in 25 g

Clean, mildly acidic, characteristic of cultured milk; free from off-flavors
Pasteurised whole cow milk, cultured

12-16%

Streptococcus thermophilus and Lactobacillus delbrueckii subsp.
bulgaricus, min 10~7 CFU/g at production

max 10 CFU/g at dispatch



Titratable acidity 0.70-1.10% as lactic acid

Antibiotic residues Negative as per applicable regulatory limits
Milk solids non fat min 8.25%

Storage temperature 0-4 degrees C throughout the cold chain
Listeria monocytogenes Absentin 25 g

Values are typical for the grade and vary by lot and season; contractual specifications, tolerances and test methods are
stated in the quotation. Country of origin is stated on the quotation and shipping documents. Certifications: US FDA, 1SO,
Halal, HACCP, GMP; certificates supplied with each quotation. Request a quotation at https://odod.us/products/snacks-
namkeen/whole-milk-yogurt or hello@odod.us.



