
BENEFITS OF USING U.S. DAIRY

Yogurt Powder with Probiotics
• Meets consumer flavor expectations
• Probiotics can help contribute to a healthy digestive tract and long life 
• Yogurt powders are rich in the important nutrients found in milk, including 

protein, calcium and potassium
Whey Protein
• Provides an excellent source of protein
• Boosts protein content and is easily digested and absorbed by the body
• Contains all of the essential amino acids required by the body for good health
• Provides a clean, neutral taste that is well-suited to fruit-flavored beverages

Raspberry Yogurt Smoothie Mix

This delicious smoothie drink mix combines the health benefits of whey protein, probiotics and 
the essential nutrients found in yogurt.

MARKET INSIGHTS

• Yogurt smoothies combine the goodness of yogurt with natural fruit 
for a nutritious and great-tasting beverage.

• Dairy is an ideal vehicle for probiotics, which are friendly bacteria 
that support digestive health and immunity.

• With the continuing trend in health, wellness and functional goods, 
sales of dairy foods with probiotics are increasing at about 20 
percent a year.

• Dairy delivers on consumer demand for healthier lifestyles, on-the-
go eating and weight management.

U.S. Label

NUTRITIONAL CONTENT 

Instantized Whey Protein Concentrate 80 34.80

Fructose 34.80

Yogurt Powder 20.86

Corn Syrup Solids-42DE 6.96 

Citric Acid 1.92

Natural Raspberry Flavor 0.52

Red 40 0.14

Probiotics (Lactobacillus Acidophilus) 0.001

Total 100.00

INGREDIENTS

Usage Levels (%)
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This formula serves as a reference. Product developers are encouraged to modify the formula to meet manufacturing and finished product specifications needs.  
Developed at the Wisconsin Center for Dairy Research, University of Wisconsin-Madison. ©2014 U.S. Dairy Export Council. 

Rely on the dynamic lineup of U.S. dairy to meet consumer demands in global product development. The U.S. Dairy Export Council® (USDEC) 
offers resources on ThinkUSAdairy.org including a dairy ingredient supplier search, consumer, nutrition and product research, technical 
insights and prototype assistance to help develop and launch your next successful product.          @ThinkUSAdairy

PREPARATION

1.  Add 28 g of mix to 8 oz of cold water.

http://ThinkUSAdairy.org
https://twitter.com/ThinkUSAdairy

