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Dear Client, Thank you for filling the following questions.
Your information will help us understanding your needs better. In order to give you the most appropriate proposal that fits your financial and professional demands, we will analyze your specific conditions as advised by you in this questionnaire.

	Information About your position

	Brand: 
Company Name:
Email:
Cellular Phone:
	Address:
City:
State/ Country:
Zip:

	Information about your Raw Milk:



[bookmark: Check1][bookmark: Check2][bookmark: Check3][bookmark: Text6]1. 	Milk Source:  Cows |_|, Goats |_|, Sheep |_|, Powder |_|, Other:      
[bookmark: Text7]2. 	Fat % in the Row Milk:	     
[bookmark: Text8]3. 	Milk quantity to be process daily: 	     
[bookmark: Text9]4. 	Future outlook for milk Process: 	     
[bookmark: Text10]5. 	Milk temperature at reception: 	     °C
[bookmark: Check4][bookmark: Check5][bookmark: Text11]6. 	In what kind of Vessel the Milk is being transferred? Tanker|_|, Jugs |_|, Other:      
[bookmark: Text12]7. 	Estimated time from milking to dairy arriving?      
[bookmark: Text13][bookmark: Text14]8. 	Number of shipments of Milk a day from milking to dairy:              How many liters each time?      
[bookmark: Check6][bookmark: Check7]9. 	Should the Milk be filtered? Yes |_|, No |_|
[bookmark: Check8][bookmark: Check9][bookmark: Check10][bookmark: Check11]10. 	Should the milk quantity to be measured? Yes|_|, No|_|, By volume|_|, By weight |_|

	Products variety:



A. Types of products to be processed and quantities:	
[bookmark: Text15]1. 	Fresh whole milk   	      liters.
[bookmark: Text16]2. 	Fresh skimmed milk 	      liters.
[bookmark: Text17][bookmark: Text18]3. 	Fresh flavored milk   	      liters, Type of flavors:       
4. 	Spread-able cheese      Kg (ratio of 1:4 {4 liter of milk = 1kg of soft cheese})
[bookmark: Text20]5. 	Semi Hard cheese (Brinza)	      kg. (ratio of 1:5)
[bookmark: Text21]6. 	Hard cheese (Gouda)        kg. (Ratio of 1:11)
[bookmark: Text22]7. 	Stirred Yogurt (plain or flavored)       liters (ratio of 1:1)
[bookmark: Text23]8. 	Set Yogurt (plain or flavored)       liters (ratio of 1:1)
[bookmark: Text24]9. 	Sour cream       liters (byproduct from fat separation, 25% cream + 75% milk).
10. 	Whipped cream              liters. (By product from fat separation, 15% cream + 85% milk).
11. 	Butter            kg. (By product from fat separation, ratio 1:2 {made from cream, ratio 1:2}).
[bookmark: Text25]12. 	Ice cream       liters (Mix preparation from cream + milk + ingredients).
    	From 100 liters of mix you will get ~ 140 liters of ice cream.
[bookmark: Text26]13. 	Other: 	      
[bookmark: Check12][bookmark: Check13]14. 	Do you want to homogenize your milk? Yes |_|, No |_|

B. Choose your products packages:
      Types of products to be processed and quantities:
[bookmark: Check14][bookmark: Check15][bookmark: Text27]1. 	Milk package: Plastic pouches|_|, Bottles|_|, Carton box|_|, other      
[bookmark: Check17][bookmark: Check18][bookmark: Text28]2. 	Soft cheese: Plastic cups & lids|_|, Plastic cups & aluminum foil |_| 	                              Sizes       ml. 
[bookmark: Check19][bookmark: Check20][bookmark: Check21][bookmark: Text29]3. 	Semi-hard cheese:  Plastic bags|_|, Wax paper|_|, Carton box|_|, plastic cups with lids |_|	Sizes       gr. 
[bookmark: Check23][bookmark: Text30]4. 	Yogurt: Plastic cups & aluminum foil |_|   	                              Sizes       ml.
[bookmark: Check25][bookmark: Text31]5. 	Sour cream: Plastic cups & aluminum foil |_|     	                              Sizes       ml.
[bookmark: Check26][bookmark: Check27][bookmark: Text32]6. 	Whipped cream: Plastic cups & lids|_|, Plastic cups & aluminum foil |_| 	                              Sizes       ml.
[bookmark: Check28][bookmark: Check29][bookmark: Check30][bookmark: Text33]7. 	Butter: Plastic cups & lids|_|, Aluminum foil|_|, Wax paper |_|	                              Sizes       gr.
[bookmark: Check31][bookmark: Check32][bookmark: Text34]8. 	Ice cream:  Plastic cups & lids|_|, Carton boxes |_| 	                              Sizes       ml.

	Processing Building:



[bookmark: Check33][bookmark: Check34]1.	Is there a processing building already?  	Yes|_|, No |_|
[bookmark: Text35][bookmark: Text36][bookmark: Text37] 	If yes, Please fill in the building dimensions: Length       m, Width        m, Height:       m. 
[bookmark: Check35][bookmark: Check36]2. 	Does it have a cooling room? 	Yes|_|, No |_|  
[bookmark: Text38][bookmark: Text39][bookmark: Text40]  	If yes, Please fill in the dimension:                Length       m, Width       m, Height       m.
[bookmark: Check37][bookmark: Check38]3. 	Does it have steam? 	Yes|_|, No |_|       
[bookmark: Check39][bookmark: Check40]4. 	Does it have hot water? 	Yes|_|, No |_|     
[bookmark: Check41][bookmark: Check42]5. 	Does it have water chiller? 	Yes|_|, No |_|  
[bookmark: Check43][bookmark: Check44]6. 	Does it have sewage system? 	Yes|_|, No |_| 
[bookmark: Check45][bookmark: Check46]7. 	Does it have soft water? 	Yes|_|, No |_|  
[bookmark: Text41][bookmark: Text42][bookmark: Text43]8. 	What is the electrical source?  Voltage:       V,    Frequency:       Hz,    Max. Output       Kw.
[bookmark: Check47][bookmark: Check48]9. 	Is there 3 phase electricity? 	Yes|_|, No |_| 
[bookmark: Check49][bookmark: Check50]10. 	Is there compressed air? 	Yes|_|, No |_|
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