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Technology & Certifications:

Advanced automated production lines

HACCP Certified

ISO 22000 Certified

Strict quality assurance & traceability systems

Product Portfolio – Aria Milk:

White Cheese: 250 g & 500 g

UHT Milk: 1 L & 200 ml

Flavoured Milk: 125 ml & 200 ml
Chocolate
Strawberry

Banana

Silo Dairy Foods – 
A premium Milk & White Cheese production hub specializing 

in high volume and high quality using cutting-edge 
technology and stringent quality systems.













Technology & Certifications:

Fully modernized processing equipment

HACCP Certified

ISO 22000 Certified

International-grade safety & quality management

Product Portfolio – Les Alpes:

Edam Ball: 2 kg

Cheddar Block: 6 kg

Gouda Block: 6 kg

Emmental Block: 6 kg

Borg Al Arab Facility – Home of Les Alpes
A premium cheese production hub specializing in European-

style cheeses using cutting-edge technology and stringent 
quality systems.





نوكتناعقوتم
25

Cheddar Cheese

عنصملاجاتنانم

رديشبنج

Wheel 10 Kilo Blocks 6 Kilo

فاجفصنوفاجبنجبرعلاجربعوشرم

HARD AND SEMI HARD CHEESE High Quality Cheese 
100% Natural Milk

Cheddar Cheese (Hard cheese - Full cream)

Ingredients: Natural Pasteurized cow's milk -Food salt - 
Cheese starter -

Calcium chloride (%0.02) - Microbial rennet Fat/dry matter not 
less than 48% Protein 23% Approx.

Keep refrigerated from 2-5 °C
Net weight (6) kg Approx.

Shelf life 12 months from production date

Egyptian standard specification 1007-2 / 2020 

Made in Egypt by Les Alpes Factory for Dairy Products
 Burj Al Arab - Fourth Industrial Zone



)كنملف(ماديابنج

فاجفصنوفاجبنجبرعلاجربعوشرم

Ball 2 Kilo

HARD AND SEMI HARD CHEESE

Blocks 6 Kilo

نوكتناعقوتم
عنصملاجاتنانم30

Edam Cheese

High Quality Cheese 
100% Natural Milk

Edam Cheese (Semi-hard Cheese) 
Ingredients: Natural pasteurized cow's milk - Food salt -

Cheese starter -
 Calcium chloride (%0.02) - Natural colour (E160b) - Microbial 

rennet -Fat/dry matter not less than 40%  - Protein  23%  
Approx.

Keep refrigerated from 2-5 °C
Net weight :  2 kg  Approx.

Shelf life 12 months from production date

Egyptian standard specification 1007-2 / 2020 

Made in Egypt by Les Alpes Factory for Dairy Products
 Burj Al Arab - Fourth Industrial Zone



Wheel 10 Kilo Blocks 6 Kilo

Gouda Cheese

نوكتناعقوتم
عنصملاجاتنانم10

هدوجبنج

فاجفصنوفاجبنجبرعلاجربعوشرم

HARD AND SEMI HARD CHEESE
High Quality Cheese 
100% Natural Milk

Gouda Cheese (Semi-hard Cheese)
Ingredients: Natural Pasteurized cow's milk -Food salt -Cheese 
starter - Calcium chloride (%0.02) - Natural colour (E160b) - 
Microbial rennet -Fat/dry matter not less than 48% - Protein  

23%  Approx.                      
Keep refrigerated from 2-5 °C

Net Weight (6) Approx.
Shelf life 12 months from the production date  

Egyptian standard specification 1183-1 / 2020  

Made in Egypt by  
 Les Alpes Factory for Dairy Products

 Burj Al Arab - Fourth Industrial Zone



Wheel 10 Kilo Blocks 6 Kilo

Emmental Cheese

نوكتناعقوتم
عنصملاجاتنانم10

لاتنيميابنج

فاجفصنوفاجبنجبرعلاجربعوشرم

HARD AND SEMI HARD CHEESE
High Quality Cheese 
100% Natural Milk

Emmental Cheese (Hard cheese)
Ingredients: Natural Pasteurized cow's milk - Food salt - 
Calcium chloride (% 0.02 )  - Microbial rennet - Cheese 

starter - Fat/dry matter not less than 48%  -Protein  23%  
Approx

Keep refrigerated from 2-5 °C
Net weight :  10 kg approx.

Shelf life 12 months from production date  

Egyptian standard specification 1007-3 / 2020 

Made in Egypt by 
Les Alpes Factory for Dairy Products

 Burj Al Arab - Fourth Industrial Zone

.

DESCRIPTION:
EMMENTAL Cheese manufactured 
from pasteurized milk which has 
cultures and rennet
added to the vats., then salted. The 
product conforms to the current 
definition and
standard of ESS 1007-3/2020

INGREDIENTS:
Pasteurized milk (Milk), salt, cheese 
cultures.

PACKAGING:
The product is a 6 KG approximate 
net weight block that is vacuum 
sealed in a yellow tinted plastic liner 
and packaged in a corrugated 
cardboard box.

STORAGE:
Product should be stored at 2-5 ◦C in 
a clean and dry location.

SHIPPING:
Product should be shipped with 
temperature maintained 
between 2-5◦C.

Emmental 1/2

EMMENTAL CHEESE
HIGH QUALITY CHEESE FROM NATURAL MILK


