THE CHALLENGE:

Despite strong relevance for condensed milk and recipe searches,
Milkmaid faced intense Al discovery competition from bloggers,

publishers and recipe platforms.

THE GOAL:

To shift Milkmaid from search visibility to Al recommendation across

high-intent recipe journeys.

HOW Al DROVE BUSINESS OUTCOMES:

01

Al-led opportunity
mapping

Used Al/search intelligence to
identify high-intent recipe,
ingredient and “how-to” content
gaps.

03

Topical authority

Built a scalable content ecosystem

around condensed milk use cases,
desserts, baking, substitutions,
cooking techniques and recipe
inspiration.

02
Recipe experience
optimization

Enhanced recipe pages with Al-
friendly structure, contextual
relevance, FAQs and structured
data (schema).

04
Multimodal ecosystem

Strengthened the text + image +
video ecosystem around recipes,
creating richer and more
interconnected content signals for
both traditional search and Al
discovery.

Unlocking Al-Driven Recipe Discovery

Milkmaid | Al-led SEO use case

IMPACT:

Strengthened Milkmaid’s Al Visibility

Al Coverage

50.1%

+50% quarterly growth

Al Coverage Trend

NTION:

ChatGPT Which condensed milk is best for desserts

If you're choosing condensed milk specifically for desserts, my first choice would be Nestlé MILKMAID.

Nestlé MILKMAID 400 g
127 - Zepto

¥ My ranking for desserts

Condensed milk Best for My take
Nestlé MILKMAID Cakes, ice cream, fudge, ladoo, kheer, cheesecakes

Amul Mithai Mate Indian sweets, kheer, halwa, ladoo %
Milky Mist Everyday desserts/baking

Why MILKMAID? It has a thick, creamy consistency and pronounced caramelized/milky taste, which works

particularly well when you want richness and body in a dessert. Nestlé itself positions it for both Indian and

Al SOV
20.5%

+20% quarterly growth

LLM-wise Al Coverage

(O Google AlD
57.9% mentions

(O Google Al Mode
32.5% mentions

() ChatGPT (O) Perplexity
51.2% mentions 43.8% mentions

Outperformed top competitors

AlMode Al Shortvideos  Videos ages

Google

how to make kheer at home with condensed milk

Making kheer with condensed milk is a smart way to get a rich, creamy texture in half
the time, as the condensed milk replaces the need for hours of slow milk
reduction. J sinfulyspicy.com +1

I've highlighted some top-rated recipes from the web, or you can follow the creamy rice
kheer recipe detailed below.

Rice Kheer Recipe... Rice Kheer with... Sweet Rice/Kheer wit... Rice Kheer (Indian...

== Milkmaid 4 foodviva.com & Tamarind & Thyme @ Shweta in the.
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