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Aarong
Dairy
ensures fair
prices for more
than 50,000 farmers

Specially processed from the pure milk
of cows raised by farmers in rural

Bangladesh, Aarong Dairy is introducing
two types of milk powder to the country

— Aarong Full Cream and Low Fat Milk
Powder. The success of this initiative is
not only benefiting the consumers but
also more than 50,000 farmers.

Thanks to Aarong Dairy’s well-estab-
lished artificial insemination program,
farmers are being provided with
artificially inseminated cows which are
increasing the supply of milk. They are
also being supplied with superior
guality grass seeds, training in modern
methods of animal husbandry and
financial assistance.

Aarong Dairy believes that securing the
competitive advantage of farmers by
providing advanced training and
necessary cooperation will reduce
dependence on imported milk. Under
the care of Aarong Dairy, more than
50,000 farmers and their families are
now financially solvent. Their livelihood
is being enhanced and they now have
access to education, healthcare and
other necessities.

So head to your closest shop today to buy a pack of
Aarong Milk Powder. Choose between full cream and low-fat milk
powder according to your preference. Place your trust in Aarong Dairy.

Aarong Full Cream and Low Fat Milk Powder
IS now available throughout the country

Bangladesh’s demand for milk currently exceeds its supply. Therefore it is necessary to increase the
production of milk in order to meet the excess demand.

Towards this end, Aarong Dairy is helping to
increase the number and types of cows
available to farmers through its
well-established artificial

insemination program.

These activities are

undertaken using

. superior scientific
Milk for Good. technology and

expertise. The
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special

COWS can

be up to

ten

times
more
than
from
ordi-
nary
COWS.
As a
result,
farmers
collect
greater
quantities
of pure
milk from
these
improved
breeds of cows.
This increased
supply of milk plays a
vital role in fulfilling the
country’s demand for dairy
products.
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The milk produced by these cows,
overseen by trained farmers, is collected
at a chilling centre. The milk is processed in
adherence to strict quality controls at the chilling centre.
After this, the processed milk is transported by Aarong
Dairy to its dairy plant in Gazipur using its very own tanker.
It is here that Aarong Full Cream and Low Fat Milk Powder is
prepared with great care using state-of-the art machinery
side by side with other Aarong Dairy products. The special
process used to prepare this milk powder ensures that its
superior quality remains protected.

The story does not end there. Next comes the stage where
the milk reaches the consumer. This milk powder is
packaged using advanced techniques for its protection and
distribution, ensuring its nutritional qualities remain
unaffected throughout. The milk then makes its way all over
the country with the help of Aarong Dairy’s efficient
distribution channel. As a result, you are able to enjoy
Aarong Dairy’s superior quality milk powder.

This entire process is overseen by expert professionals who
ensure efficiency and effectiveness at every stage.
Aarong Dairy takes a great deal of care and pride in making «
the milk produced by our dairy farmers available %
throughout the country, and so when you are consuming &
Aarong Dairy products, you can be rest assured that you are 2
consuming products of the highest quality. E
Now, to meet your needs, both full cream and low-fat milk %
are available throughout the country. :




