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Company 
Overview



10M+
Customers

150+
Distribution centers

30+
Global Partners

In a  
Nutshell
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35+
Years of Operation



₹10BN
Revenue

700
Work Force

15
Sales Office

Our footprint spans three continents –
Asia, Europe and north America.

20+ Countries

Our product portfolio is vast and
well-diversified ranging from over
50+ dairy and nutrition products.

50+ Products

We provide formulations, contract
manufacturing, distribution, retail
and industrial sales.

In a  
Nutshell
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Growth
Timeline



1987

Mahaan 
Group 
founded

1994

Capacity 
increment of
300K kg of milk 
daily

Pioneer of 
processing whey 
and caseinate in 
India

Established Mahaan
Milk Foods Ltd. with 
capacity of 500K kg 
of milk processing 
daily

Expanded dry mix
capacity by an
additional  30000MT 
annually with Tetra 
Pak

Upgraded milk
processing plant with 
micro filtration and
High Shear Mixer

Forged 
partnerships for
distributing dairy
ingredients

1997

2008

2014

2018

2019

2020

2021

2022
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Mission & Vision



Together 
Building 
Health
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Mahaan is committed to being the preferred

solution partner for food to be tasty, safe, nutritious

and sustainably produced.

“We aim to bring safe and nutritious food to more sensitive 
consumers like infants, immuno-compromised and geriatric 

individuals.”



Leadership



Ms. Sanya Goyal
Director Business Development

People of 
Mahaan

Mr Sanjeev Goyal
Chairperson & CEO

Mr. Aditya Goyal
Director
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• Graduate in engineering 
from Punjab College of 
Engineering, India

• 7 years of experience in
international trade, heading
offices in London and 
Tanzania

• 30+ years in dairy
manufacturing and 
operations
from conception to delivery

• Graduate in economics from 
Carnegie Mellon University, 
USA.

• 8+ years experience in dairy 
operations, quality control 
and manufacturing.

• Set up turnkey facility in
Hathras and managing all
related operations

• Graduate in economics from
University of Chicago and 
MBA from INSEAD

• 2 years experience in 
banking and finance

• Leading Joint Venture with 
Land O’Lakes (Fortune 300 
company.)



Mr Santosh Kumar
GM, Ingredient Sales

People of 
Mahaan

Mr. Vishal Seth
VP, International Trade

Mr. SK Verma
GM, Domestic Sales

Mr KK Bhatt
Head, Manufacturing

Mr. Puneet Gupta
SVP, Plant Operations

Mr. Rajkumar Gupta
Deputy GM, Engineering
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Company Portfolio



Companies 
Portfolio

01

02

03
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Mahaan
Milk Foods

A leader in manufacturing & production

14

State-of-the-art facilities located in 
Hathras, UP in India. Leader in 
innovation; pioneer in making whey & 
caseinates

Established in 2014, with 500,000 kg 
capacity daily

A legacy of authenticity, 
consistency and reliability of 
products

Forged exclusive Global Partnerships 
with Food & Dairy Ingredient companies.



ACE
International 
LLP 

India's leading export and ingredient 
provider
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Globally recognized for dairy products, 
with 30+ years of expertise

Established in 1990, with principals 
globally

Solution-oriented approach 
guaranteeing  exceptional quality 
standards

Star export house, recognized by the 
Ministry of commerce



Global 
Partnerships & 
Collaborations
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Business Verticals



Business 
Verticals

01

02

03
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Product
Portfolio
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MILK POWDERS
Skimmed Milk Powder 34%
Skimmed Milk Powder 36%

Whole Milk Powder
Butter Milk Powder

Dairy Whitener
Colostrum

MILK FAT

Buffalo Ghee
Cow Ghee

Anhydrous Milk Fat
Butter Oil

PERMEATES

Whey Permeate Powder
Milk Permeate Powder

WHEY & ITS 
DERIVATIVES

Whey Powder
Whey Powder DM90

Lacto-serum
Lactose

PROTEINS
Whey Protein Concentrate 35%
Whey Protein Concentrate 70%
Whey Protein Concentrate 80% 

(Regular & Instant)
Whey Protein Isolate 90%

(Regular & Instant)
Whey Protein Hydrolysate

Milk Protein Isolate
Milk Protein Concentrate 80%

CASEINS & CASEINATES
Micellar Casein

Acid Casein
Rennet Casein

Calcium Caseinate
Sodium Caseinate

DAIRY & SPECIALTY 
POWDERS

Partial Dairy Creamer
Butter Powder
Yogurt Powder

Cheese Powders
Sour Cream Powder

Proprietary Dairy Blends
Butter X-Pro

MILK MINERALS

Cream Powder
Curd Powder

Dairy Whitener
Dairy Creamer

Natural Milk Calcium

NON DAIRY 
Soy Protein Isolate (Instant)

Non-Dairy Creamer
Inulin

Cocoa Powders
Creatine Monohydrate

Amino Acids

FAT FILLED POWDERS
Fat Powders (28, 50, 80%)



Applications



Applications

01

02

03
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Applications

04

05

06
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Applications

07

08

23



Plant Infrastructure



Spray Drying Dry Blending

Plant 
Equipment
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1. Multi Stage Spray Dryer 2. Butter Churner

3. Powder Packing

4. 

4. Weighing Hopper
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Plant Outlook



Plant Outlook
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1. 2. 3.

4. 5. 6.



Tubular Heat Exchanger High Shear Mixer

Plant 
Equipment
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TetraPak Milk Pasteuriser

Plant 
Equipment
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Engineering 
partners for 
Dairy and 
Powder Handling 30



Food Regulatory & 
Safety Compliance



In-house 
Chemical 
Testing Labs

1. Traceability & Transparency 2. Hygiene & Separation

3. Internationally Compliant Testing Methods

4. 

4. Classified filtered air work environment
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Food 
Safety First

Quality is a dynamic process requiring 
constant innovation and technical 
development.

Gentle drying with low heat for 
preservation of flavor and nutritional 
profile

Multi-stage spray drying allows for
agglomeration and instantization for
better wettability and sinkability

Facilities equipped with AHUs to 
provide US FDA Class 4-5 air quality 
guaranteeing maximum hygiene 
levels

100% automated process, permitting 
greater audit-ability and traceability 
down to individual finished good

Homogeneity of mixing boosted by
installation of hygiene engineered
machines that enable deep cleaning
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Regulatory
Robustness
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Our Regulatory, Legal Licences and 
Certifications



Research & 
Development

Team of seasoned food technologists

Investments in trainings, machinery and 
technology

Deliver sensory and palatability coupled with 
functional benefits

Co-develop and co-formulate for 
customized solutions

Speedy execution and go-to-market; 100% made 
in India
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In-depth knowledge of consumer preferences and 
market shifts

We endeavour to meet customer requirements through constant 
investments in technology, machinery, new product development 
and human resources in our joint journey to innovate.



Diverse 
Packaging 
Solutions 
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Clientele



Our Clientele
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Our Clientele
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Corporate Social 
Responsibility



1. 2.

3. 4.
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Corporate Social 
Responsibility



We can't wait to
hear from you.

011-43107200

info@mahaanmilkfoods.com

@mahaanmilkfoods

mahaan-milk-foods-ltd

mahaanmilkfoods.com


