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Description

Taste and smell

Appearance

 Color Protein content

Ash

Fat content

Water content

GMO

Storage 

Total Plate Count 
(cfu/g)

Yeasts, Molds

SWEET WHEY POWDER
Specification code
Date
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30/07/2021
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Sweet whey powder is a soluble powder 
made from liquid sweet whey, pasteuri-

zed and spray drying 

Typical of sweet whey powder, without 
other aftertastes and  without other 

smell

Powder loose, patchy, allowed lumps.

Max. 6,0%

Max. 3,0%

Max. 9,6 

Min. 11,0%

Max. 100 000

Salmonella cfu 
/25g

0/25 g

< 100 g

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

organisms.

Keep in cool and dry place, protected
from the sun

Formulated

Listeria monocy-
togenes

0/25 g

Cream to brown.

Nutritional analysis (approximately per 100g)

Lactose

Acidity

Scorched par-
ticles

63 - 75 %

Max. 12,0

Disc C or D

< 0,02 Heavy metals 
mg/kg


