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The anatomy of cows is built to live off a 
diet of grass and shrubbery. 

Milked according to season results in the
most delicious Natural Protein You’ll Ever 
Taste.

Because the cows in feedlots are crowded, 
they are more likely to become sick, and are 
more likely to be given routine antibiotics as 
a preventive measure.

Unfortunately, it is not just high-grain diets 
that are of concern here. Byproduct “feedstuffs” 
are used as cheap fillers in feed for cows and 
include poultry feather pellets, animal fat, potato 
waste, soy cakes, poultry carcass, and meat 
processing waste.

Dairy cows have been turned into machines with 
the goal of pumping out large amounts of milk at 
the expense of their health, and consequently, the 
quality of dairy products. 

When the calves are about 12-18 months old, 
they are transferred to a feedlot where they eat 
mostly grain. Grain is an unnatural diet for cows, 
but raising cows in feedlots is cheaper. 

Cows raised in feedlots are also typically given 
growth hormones to increase the milk production.

The cows eagerly gobble up the sweet 
pesticide-free grass from the Polders, 
behind the dunes and dikes near the 
north sea, in Belgium and The Netherlands. 

Cross flow microfiltration Denaturated protein

Filtering process preserves fragile, but 
powerful biologically active peptides 
naturally occuring in protein.

High heat and denaturation of proteins involves 
the disruption and possible destruction of both 
the secondary and tertiary structures. Denatu-
ration disrupts the normal alpha-helix and beta 
sheets in a protein and uncoils it into a random 
shape.

Eat their natural diet.
Fattened up on a diet with feedstuffs.

Raised with respect. Confined to feedlots

Milked according to season Milked year-round.

No Hormones

+ Hormones

No Antibiotics

+ Antibiotics

Cosmofarma uses only superior protein from
pasture raised „Polder“ cows that eat what they
are naturally built to digest so they have less 
health complications and produce high-quality 
protein in their milk.

Grass Fed Protein - the flavor you’ve 
searched for, the nutrients your body 
needs.

Several studies shows that cows fed high
grain diets have a higher incidence of me-
tabolic disorders related to the build-up of 
several toxic and inflammatory compounds 
as well as changes in amino acid profiles in 
their digestive fluids. Having these metabolic 
complications negatively affects the quality 
of dairy products produced, including the  
protein found in milk.
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(Casein, some whey
proteins, lactose/ash)

copyright www.cosmofarma.be

GROUP

DESIGNERS IN GOOD VIBRATIONS

Top quality Protein from Grass Fed Cows 
The most delicious Natural Protein You’ll Ever Taste.

The flavor you’ve searched for, 
the nutrients your body needs.


