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By evaporating of pasteurized skimmed
milk resulted liquid, only from milk of

cows, pasteurized.

Pure , specific, fresh without foreign 
smell

Homogeneous liquid, without foreign
bodies

33 - 38 %

≤0.35 %

Absent

Salmonella Absent  in 25 ml

Milk and milk based producs including lac-
tose.

The product does not contain and has not 
been produced from genetically modified

organisms.

Transport containers, that are in con-
tact with the raw material, do not
impair the quality of the raw material. They are in 
accordance with the current legal requirements 
for food, especially the Regulation (EC) No

1935/2004 .

Formulated

Enterobacteria-
cea

≤10 cfu 

Smoothly, typical, white

ph 6,2 - 6,7

Listeria
monocytogenes

Absent in 25 ml

Protein content 38 - 41 %


