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Parametres Limits
Analytical characteristics

Milk fat max. 1,5%
Water max. 4,0%
Titratable acidity max. 7,8°SH
Scorched particles max. disc A
Solubility index max. 0,3/25cm3
Bulk density 0,4-0,55g/ml
Proteins 35-36 g/100g
Carbohydrates 52 —52,5%
Calcium 1,0-1,2 mg/kg
Energy 1490 kJ /100g

Organoleptical characteristics

Appearance milky-white, loose powder

Taste fresh, milky, slightly sweet, free from off-flavours
or off-odours

Package 800 -1000 kgs big ba_gs with_ external PE cover or
25 kgs paper bags with polyiner
In original closed package at ambient

Storage temperature (10-30°C)
and RH< 70%

Shelf-life 12 months

Microbiological characteristics

Coliforms < 10 cfulg

TVC < 10 000 cfu/g

Yeast and moulds neg./g

Salmonella sp 0/25¢g

Enterobacteriaceae < 10 cfulg

Listeria monocytogenes 0/25¢g

Staphylococcus aureus < 10 cfu/g

Escherichia coli neg./qg

Coagulase-positive staphylococci < 10 cfu/g

Antibiotic residues

neg./g
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