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We are a leading producer and distributor of butter in Thailand for over 20 years.
Our products are crafted from premium locally sourced fresh cream blended
with carefully selected imported butterfat, produced using advanced machinery
in a fully standardized facility with strict quality control.

Our product lines are developed by Thai experts to meet diverse applications,
including bakery, pastries, and commercial use.

We also offer cheese and cream cheese to provide a
complete product range for all types of food businesses.
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CENTURY HOUSE DAIRY Co.,Ltd.
69, 70 Moo 7 Denkrabueang, Banpong, Ratchaburi
Bkk-Office: 02887 2227 Factory: 032 206 252

www.centuryhousedairy.com
e: marketing@centuryhousedairy.com







Dry Butter

LULBURS as1guaLans (Bdada)
LUELNBTIOLWUATUNIWEY WNaODINASUULEQ 100% Dludulugludoandn 84% HUI:d HSU

missaudota:dudu MikASIBoNT WW ta:uuuouchva [aduw alliauata-ldoduralun
duuna 1 Alansy

Premium pure dry butter made from 100% fresh cream with not less than 84% butterfat,
ideal for lamination and creating light, flaky layers. Perfect for croissants, puff pastries, and
other baked goods, delivering consistently airy and delicate texture.

Availabe in 1kg

LUFJLUUQ§ asigualads stada Century House Dry Butter (Unsalted)
WasBudTuIuSOUTUCHNT 84% Total fat content not less than 84%

100% ASUDIAULEQ 100% Cream from Fresh Milk




Dry Butter

LUOWWWIU asrgdalaas (sdada)

LWBLABIALAUSIHSUDIUWIELa:ASIUDON WaAA8NS:UIUNIS Sweet Cream Wau
wUulUgATUMWAY tHNduHaULa-sananaundou Waltou Jorgud HU:dHSUASSaIdY
La-dudupenvaliaus
Duuna 1 Alansy

Pure dry butter designed for pies and croissants, made using the Sweet Cream process
with high-quality butterfat. Provides a balanced flavor and pleasant aroma. Smooth texture with
good elasticity, ideal for lamination.

Available in 1kg.

LUIWWWIU asreuataas sldada Puffino Dry Butter (Unsalted)
WasiBudluusoulichnin 84% Total fat content not less than 84%
380%  TuJuanavinAsuaa 38.0% From Fresh Milk

460%  Tudulug 46.0% Fromimport AMF

16.0%  huuonAsuaa 16.0%  Milk from fresh cream
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Dry Butter

lugdaAwoNWw (800dQ)

UINAULWUEHSUWIEILa:ASIB00A Dludulug 40% tHATUNMWG tUsIARNEI
NAUHBU samauuuda IHU=EHSUMSTUBULDY daatFATnSuas1unaiuwIgLa:nSIBDr
uuna 1 Alansy

Puff pastry blended butter with 40% butterfat, offering good guality at an accessible price.
Delivers a pleasant aroma and smooth taste. Designed for consistent lamination and stable
structure in pies and creissants.

Available in 1kg.

wedanwanww (Bdadaq) Milkpot Puff (Unsalted)
TudurvHuQ 828% Total fat 82.8%

40% Twuulug 40.0% Import AMF
428%  Twulau 42.8% Palm ol

16.0% thuuoneguan 16.0%  Milk from fresh cream




Dry Butter

lugLaULBAla Ww (sUaLAw)

UEWAUBTOUAUSHSUOUWWIWACS TRANUAUATUIBOWIETEE (AU Ia:NaUWDSasIa
Anaundou (WoduWaldou daHeud TLande IHUN:=GHSUWNELR=ASIBD N
duuna 1 Alansu

Blended puff pastry butter designed for commercial efficiency. Enhanced with color and
flavor for a balanced taste. Smooth texture with good flexibility, preventing cracking during
lamination. Suitable for pies and croissants.

Available in 1kg.

weudULGala Ww sdatiu Ancetto Puff (Salted)
TuUUNORUO 81% Total fat 81%

40% Twuulug 4.0%  Fromimport AMF
770%  Tudulhau 77.0%  From palm ol
160% 18.0%  Water

15% RER 1.5% Salt




Dry Butter

lUgWTST WW (sdaLAu)

(HU=aHSUSQLTY wig ASHsoun Lazuads
guna 1 ua: 10 alansy

High-guality puff margarine with a fine, smooth texture and
excellent flexibility, allowing dough to develop well-defined layers.
Ideal for laminated dough, pies, croissants, and Danish
Available in 1T & 10kg.

lewids1 ww sdalau Pimera Puff (Salted)
TuunoHUO 81% Total fat 81%

4869% luduLlug 48.69% From import AMF
3247%  Tududau 32.47% From palm oil
150% U 16.0%  Water

16% RER 1.6% Salt
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WaCINASLAA Tulu 33% WIUMSHUNLUUAUIAU IRSausala:-nauHousssuud
UIAUNSaHSDUCYNAU WUAS:UIUMS HTST Wogdaogmsiiusnu hatdauyu
IHU=EHSULUINBS LA UDVHIU
Ouuna 250 AsuU ua: 134 Alansu

Made from fresh cream with 33% fat, using traditional fermentation for a natural taste and
aroma. Free from added acids and artificial flavoring. Processed with HTST for extended shelf
life. Smooth and creamy, ideal for bakery and dessert applications.

Available in 250 g and 1.34 kg.

« Good for Eheese Cake.
e amt s Vkns o

A3UBA WURYS 10d Century House Cream Cheese
ASUa0  sOOAOTUUL 33% Fresh Cream with fat 33%
08% thena 0.8% Sugar

05% 1Ndo 0.5% Salt




ASUZa DJaAwon
WaODINASUAa WU 25% WIUNS-UOUNISKINLUUAVLGY (Rsavanaundoula:

nauHaUsssUNG Widonaursalaunsa Wu HTST WD odaognsIAUSNUT IWaduWayu
{GuoularannHang
guuna 250 AsU tas 1 Alansy

Cream cheese made from fresh cream with 25% fat, traditionally fermented for a balanced
taste and natural aroma. No added acid or artificial flavoring. HTST processed for longer shelf
life. Soft and versatile for various applications.

Available in 250 g and 1kg.

ASUGE DaAwan Milkpot Cream Cheese
Asuaa  sdondudu 25% Fresh Cream with fat 25%
08% hma 0.8%  Sugar

05% QED, 0.5%  Salt

Cream

Cheese ‘
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PURE BUTTER KSawugun wgalaagisy
Lusnialadglsy WaadenIsKINASUDUIAONSQUANaNCUSSSUBA tnaurouauy

Lassagdnaundau TUidudia-nau Auondnuniuaulusn aduWaldoudy IKUNdKSU
UINESWSI0OU  Duuia 500 ASU La: 25 Alansly

European-style cultured pure butter made through natural lactic fermentation of cream.
Delivers a smooth aroma and well-balanced flavor without added color or flavoring. Maintains
the authentic character of real butter with a fine, creamy texture. Ideal for premium bakery.

Available in 500 g and 2.5 kg.

Luawug's". [@1d suada Century House Lactic Unsalted Butter
WwUuRYKUQ 84% Total fat 84%

840%  TuwJuanavInAsSUaaq 84.0% From fresh cream

160%  (huuoinAsuan 16.0%  Milk from fresh cream
Lu&JlUuq'S". @1a sualhuy Century House Lactic Salted Butter
TwdufoKua 82.4 % Total fat 82.4%

824%  TuduanavinAsSUAQ 82.4% From fresh cream

16.0%  thuuoinAsuan 16.0%  Milk from fresh cream

16% 1Ndo 1.6%  Salt
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lUglouwsslnad Waaddgnssuds Sweet Cream Process
lsuNalaagisu BHaadigns:-udums Sweet Cream Ua-NISHUNLUUADUALUDEURAU
LWSQOS:U:D&T?WS UnTHUNNGU (LFP) IHNAUKDULA=SauAIOUTU WaaINASUAQLLA:
i ADUEOHEUD

[UIULUE(AMF) LNAtuMwav LWBQ?UJNWLUULUB[ jguaslggQ
duuna 1 ua: 5 nlansy

=L

European-style cultured pure butter made with the Sweet Cream process and long
fermentation (LFP). Crafted from fresh cream and premium
imported AMF for rich flavor, smooth texture, and excellent
elasticity.

Available in 1 kg and 5 kg.

welouwsylnaa siada Home Fresh Gold Unsalted Butter
TuunvKLQ 84 % Total fat 84%

380%  TuduanoonAsudan 38.0% From fresh cream

460% [uJuug 46.0% Import AMF

16.0%  thuudnasuaa 16.0%  Milk from fresh cream
welsuwsslnad sdaliu Home Fresh Gold Salted Butter
TuunvHUQ 82.4% Total fat 82.4%

37.4% TuUuanavinAsSuan 374%  From fresh cream

450% [uuuug 45.0% Import AMF

16.0%  thuuonAsuaa 16.0%  Milk from fresh cream

16% RER! 1.6% Salt




LUSTDULWSY 1olUdA Waadlenssds Sweet Cream Process

lUgaasiaWauRtuIUIUEgEY 58% tHsasIaHaULTUTUCULUUDUUUE Home Fresh
SaAIUHIIUIA HU:EHSULUINDEHaNHagUs:LNN Snnughtinaurauaanuulu
WIKUMISAU YraWLsaduNaIa-nUDSaEtFuULLNNGVdU

Juuna 1 wa: 5 Alansuy
~ ="
Compound butter with 58% butterfat, offering the rich e
aroma and smooth taste of Home Fresh butter. Its balanced flavor %ﬁ HOMEEBESH
is suitable for a wide variety of bakery products, with a pleasant ( 5% W 5@% “M w
buttery aroma that remains after baking. Fee i
Available in 1kg and 5 kg.

WelaUWsSE wwdaa suada Home Fresh Genetic Compound Unsalted Butter
TuJURVHUQ 58 % Total fat 58%

300% [UIuanoonAsSuan 30.0% From fresh cream

280%  Tudulug 28.0% Import AMF

240%  TUJUWY 24.0% Palm oil

160% thuuonAsuan 16.0%  Milk from fresh cream

LUYTTUIWSE wda sdalfu Home Fresh Genetic Compound Salted Butter
TUTUNYHUQ 58% Total fat 58%

300% TuduanaoinAsudaq 30.0% From fresh cream

280%  Twululug 28.0% Import AMF

224%  TuJuwWd 22 4% Palm oil

160%  UhuuoinAsuaa 16.0%  Milk from fresh cream

16% (N 1.6%  Salt
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lUgdaAwon unsua

lUgDaAwanunsuabuguluggy 405-41% ﬁwimumaéﬁauas‘aamﬂwmLuaﬁauo
dunavuuaauniunauuur Wusalduuavis AUIRTaUtASITERUINDSEOAUT HOU UL
naundau TUHMULHAU WULEUHuavlULINDS tHthHaviHagudu
duuna 500 AsU ua: 5 Atansuy

Milk Pot-Grand contains 40.5-41% butterfat, delivering a rich buttery aroma and smooth
flavor to baked goods. With fresh milk as part cf its moisture blend and no milk powder added,
it gives bakery products a more mellow and well-rounded taste.

The result is a fragrant aroma, soft texture, and balanced
sweetness that enhance the charm of every bake
Available in 500 g and 5 kg.

wgdanwon wasua sdoda Milkpot Grand Unsalted Butter
Tulunokua 815 % Total fat 81.5%

410% Touuug 41.0%  Import AMF

405%  Tojuuau 405% Palm ol

158% thuunAsuan 15.8%  Milk from fresh cream
wgbaAwan uasua sdalAu Milkpot Grand Salted Butter
TudurioHuO 810 % Total fat 81.0%

405%  TuJulug 405%  Import AMF

405%  Touuuau 405% Palm oll

15.2% thuunAzuaa 15.2%  Milk from fresh cream

15% RER) 1.5% Salt




lugDaAwan 1Bndas

WgdaAwandNEas Dluuug 3700% WU (HU=aHSULUINESHAINHaNaUsLNN
WanuddURauuuaoun (IUWauuumw) gotiv 1580% goetiuuuHal Uy naunday waluHu
IHaU ysauaianau
Juuna 1 Alansu La: 5 Alansu

Milk Pot-Extra Butter contains 37.00% butterfat and easy to use for a wide variety of
bakery applications. Blended with fresh milk and no milk powder, with fresh milk content up to
15.80%, it helps create baked goods with a fragrant aroma, soft texture, smooth flavor, and
balanced sweetness.
Available in 1kg and 5 kg.

LugdaAwan WBnsas sdada
TulUrvHUQ 826 %

370%  Tudulug

456%  Tuuudhau

158% thuuonAsuaa

LugdaAwan BAsas sdalhy
TulurivHua 811 %

370%  Twuulug

441% wyuau

15.2% thuuoinAsuaa

15% RER)

Milkpot Extra Unsalted Butter
Total fat 82.6%

37.0%  Import AMF

456% Palm ol

15.8%  Milk from fresh cream

Milkpot Extra Salted Butter
Total fat 81.1%

370%  Import AMF

441%  Palm ol

15.2%  Milk from fresh cream

1.5% Salt




lUgJanAwon gwsu

WwedaAwongwsy Jludulug 2460% HAIUAUATTUSTIAININTOINE wSauddUNauuuan
1 (IUWAUUUWD)GUETD 1520% $oeliiunosHoU Uu Naundou ta:IuHdULHAY (HU=EHSUMS

[GouRanAHaaUsINN

duuna 5 Alansy

Milk Pot-Supreme contains 24.60% butterfat, offering great value at an accessible price.
Blended with fresh milk and no milk powder, with fresh milk content up to 15.20%, it helps create
baked goods with a fragrant aroma, soft texture, smooth flavor, and balanced sweetness.

Suitable for a wide variety of bakery applications.

Available in 5 kg.

wedaAwan gwsy sOdalAy

TudunvHua 810 %

243%
56.7%
152%
15%

TuJulug
uouuhau
LhuuonAsuaa

RER)

Milkpot Supreme Salted Butter
Total fat 81.0%

24.3%  Import AMF

56.7% Palmoll

15.2%  Milk from fresh cream
1.5% Salt




lugJanwon afan

lUINAUATUATWE tUSTAAUAN DludulugUs:uied 16% IHUN=EHSUIUINDSLA-uULDUMIIU
¥28AUAUCUNUIGDE1EUS:aNSN W LUodUWAaUL NaUHDUSOU TRWaawsUIWOWaTD
IHL=MORISUAU WUS=NaUMSSIggng La:ssAondaumsAuunu

duuna 250 AsSU La: 5 Alansy

A blended butter offering good quality at a value price, with approximately 16% butterfat.
Suitable for general bakery and pastry applications, it helps control costs efficiently while
delivering satisfying results. Soft texture with a mild aroma,

ideal for beginners, small businesses, and cost-conscious

operations.
Available in 250 g and 5 kg.

LwedaAwan alan suado
TuduroHua 819 %

164%  Tudulug

655%  [UUIUUaU

15.8% thuuoInAsSUda

webaAwan alan soolAu
Tuduriokua 810 %

162% WU

648%  ([UUIUUNEU

152% thuuonAsuan

16% KaED)

Milkpot Delight Unsalted Butter
Total fat 81.9%

16.4%  Import AMF

65.5% Palm ol

15.8%  Milk from fresh cream

Milkpot Delight Salted Butter
Total fat 81.0%

16.2%  Import AMF

64.8% Palm ol

15.2%  Milk from fresh cream
1.6% Salt







U1SNISU WidsT LAN

LISANSU ATUNIWEY ARUAUUGTNAIASIUEE0 NAUHIUTUSIHEHAUMSDUATHSU AR
AnNA vuudY taslfudsuwautumsritunasiHanHang
duuna 1 Alansy wa: 15 Alansy

High-quality margarine with properties similar to fresh butter. Retains its aroma after
baking, making it ideal for cakes, cookies, bread, and a wide range of bakery applications
Available in Tkg. x 14 and 15 kg.

UISANSU WS LAn Margarine Pimera Cake
TuurivHUQ 815% Total fat 81.5%

455%  Tududhaw 455% From palm fat
16.0%  ouuwdn 16.0%  From coconut oil
200% (huumdiHdes 20.0% Soybean oil

15% 1NaD 1.5% Salt




UISASU LUBY

USAISUBLIUNUS=avA Onaurau IHU:dHsurhdaumasu Bn And 1sd tasuuudocon
nauHsUAacegiUtpUULLNL 130 IUGE SIANYULEN
duuna 15 Alansy

Versatile margarine with a pleasant aroma, suitable for popcorn, cakes, cookies, roti, and
various breads. Its fragrance stays in the baked goods for a long time, easy to use, and
affordably priced.

Available in 15 kg.

UISASU WS AN Margarine Pimera Cake
TulunvHUQ 830% Total fat 83.0%

310% lwuudnau 31.0%  From palm fat
320%  (Juuhaw 32.0% From palm oil
200% thiuwdaurau 20.0% Palm kernel oil

15% =) 1.5% Salt




wunay wssd

WUUWay 10ansuud OUIUIURNAUDIUNUS:a0R a-d8a IHUN: S HSUGASU
WcluHtNAN rAsuanald Aadlula: TAaduASU
Duuna 15 Alansy

Shortening with white creamy texture, a versatile fat suitable for whipping cream, cake
decoration, filling creams, toppings, and cream coatings.
Available in 15 kg.

luunau sy Shortening Bace
995% 99.5%

TUIUUNAUDNIGDUNEURIUNS SIS Refined palm fat from pericarp
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