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Formulated for children 2 years and up 

INTENDED FOR HEALTH CARE PROFESSIONALS ONLY

POWDER COMPOSITION

 Grams per unpacked, level scoop 5.2g

 Calories per scoop  21 kcal

 Calories per 100g   404 kcal

 Calories per gram  4 kcal

 Protein per gram   0.24g
  

PREPARED FORMULA
 Calories per 8 fl. oz  120 kcal

 Protein per 8 fl. oz.  6.2g

 Displacement per scoop 0.17 fl oz

 Osmolality   370 mOs/kgMade in the Netherlands and adheres  
to strict European safety standards

Easier to digest  
than cow milk protein1-3

Clinical Overview  
Kabrita Goat Milk-Based
Junior Nutrition

Added prebiotics (inulin) and  
probiotics (Bifidobacterium animalis 
ssp lactis) to support a healthy gut4

Fortified with essential nutrients 
that American toddlers are often not    
getting enough of, including vitamin D, 
calcium, and DHA5-7

INGREDIENTS
Nonfat dry goat milk, whole dry goat milk, lactose, inulin*,  
and less than 1%: choline bitartrate, crypthecodinium cohnii 
oil (DHA)**, sodium L-ascorbate, L-ascorbic acid, vitamin E  
acetate, vitamin D3, bifidobacterium animalis ssp lactis***

*Inulin, a prebiotic fiber  
**DHA, a long-chain polyunsaturated omega-3 fatty acid
***Bifidobacterium animalis ssp lactis, a probiotic

LEARN MORE! Scan the QR code  
for more medical information about 
Kabrita Junior Formula   
To purchase, go to Kabrita.com
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