®Foodcom S.A.

Concentrate of Whey Protein
Powder 1T WPC 80

Product specification

1.Mome and origin,
Concentrate of whey protein powder WPRC 80 i2 obtaired from sweet chesse-making whey os a result of uhtrafiltration
ard spray drying.

2. Intended use.

The whey protein concenrrate WPC BO can be used im dairy products, nutritional supplements, alcahol-free drinks,
special diet foods, baking products, sweets, froren products, meat products, fish praducts, moyornaises ard sauces.

It ig intended for all censumer groups, except for persons with lactose intelerance and with foed protein

alkergy.

Packoged whey protein concesrtrate WPC BO is intended for direct confumption of ter dissolving. (It is cherocterized by
high nutritional volue and excellent assimilability, increases the body’s immunity and supports regeneration processes).
It has been classified a2 o special rutritional use product with high protein contenr, recommended for intense physical
effart, especially for athletes, and in situation conrected with higher demand far pratein,

Assembled WPEBD whey protein concentrate is in the range with no edditives;

‘Whey Protem Concentrate WPE 80 ratural flavour

ond flavared with:

‘Whey Preteis Concentrate WPE 80 vanillia flavour

‘Whey Profein Concentrate WPE 80 chocolate flavour

Whey Protein Concentrate WRC BD sfrowbarry flaveur

Chacalate-floveur WL BO comfains soy becithin,

3. Shelf-life.

The best before dote - 24 months following the preduction date was established an the bogis of storage test results
made available fer inspection each time for mspection entities,

The begt befare date - 18 manths (far the packaged product] following the bag packaging date was established on the
basis of starage test resulrs made available for inspection each time for inspection entities. The toral time from the
aroduction dete of WRC used for packaging until the best-before dote may nat be longer than 24 months.

4. Requirements.
4.1 Organcleptic requirements. = :
CHARACTERLSTICS Cuality perameters Frequency of tests l
| Lonse powder, homegeresous, fingly sprayed, slight N '
Appecrance | luemping is allowed which should foll apart ot slight ‘
| pressure 1
Rl ‘ Hemagereous, white cream te vellawish, far packased
S 5 il | flovoured product choracteristic of the additives used | Each fat
{ Spezific for whay proteirs, pure, with na feraign ‘\ﬁ
Flavour and cdour of tertaste or adours, for packoged flovoured product |
I characteristic of the additives used I







