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Gela Dairy Launched UF Cheese Production in 2002 by starting its first line with Danish
technology .
Gela succeeded to add milk, cream cheese, lactic cheese, yoghurt, dough, and a wide
range of dairy based powders.
After vears of experience in producing powders such as smp, wmp, permeate, ele, Gela
is now capable of providing customized powders to meet customens’ needs, Including
ready powder for producing cream cheese, Uf cheese yvoghourt, ele.
Gelais one of the first producers of probiotic cheese, dough and yoghurt.
In 2004 production line for cup and containers started by utilizing ILLIG machinery
from Germany and in the same year Gela succeeded o establish 150 : 9001and HACCP
managemant systém and in 2009 150:14001 and OHSAS 180401 .
Gela has obtained quality management system certifications in 1509001 -
15022000 = 504500 = 5014000 versions and HACCP,
Gela has been honoured o receive Iranian FODA award {Healthy Apple sign) for four
products alse being appointed as the best producer in food industry by Iranian FDA
and superior Dairy Company by Mazandaran provinge standard organization for consecutive
Years .
50 far Gela products have been exported to Azerbaijan, Geongia, Ireq Turkmenistan, Paki-
stan, Kazakhstan and Afghanistan .

Gelais the first Iranian company that has exported its dairy products to Japan .
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Labneh Cheese
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Herbs Cream Cheese







/a0

Cheddarti Cheese
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Labneh Cheese
Checelate
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Lactic Cheese
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6000 gr
4000 gr
3000 gr
1100 gr
750 gr
375 gr
270 gr
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1.4% probiotic
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Whole Milk
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4500 gr
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Frozen
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Milk Protein
Concentrate
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Milk Powder
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[+ Skim milk powder
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Whole milk powder

with wgetdhlc oil

25000 gr
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Permeate Powder
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Permeate Powder
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