
MILK PROTEIN CONCENTRATE 

MPC 80

Specification code MPC/19/MP/E

Date 13/12/2024

Product description

Apperance Dry fine powder, small lumps

which easily crumble are allowed.

Colour Uniform, creamy white to yellow.

Taste and smell Free of foreign taste or odour.

Physical chemical analysis

Moisture Max. 6,0%

Fat content Max. 2%

Protein in dry matter Min. 80%
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Others specs

Allergens Milk and products thereof 

(including lactose).

Storage Stored in clean, dry conditions, 

humidity not up 75%.

Microbiological analysis

Total count <30.000 cfu/g

Yeast and moulds <50 cfu/g

Listeria monocytogenes Absent cfu/25g

Salmonella Absent cfu/25g
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