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MICELLAR CASEIN
CONCENTRATE

Specification code MCC/3/MP/E
Date 16/07/2025
Product description Physical chemical analysis
Description Micellar Casein Concentrate, Protein Min. 85%
produced by microfiltration of skim )
milk, resulting in a casein content Fat Max. 3%
in protein of 90 - 94% and a whey Lactose Max. 8%
protein content in protein of 6- )
10%. Moisture Max. 7,5%
Taste and smell Typical, free from off smell and Casein/protein Min. 90%
taste. content
Appearance Powder.
Microbiological analysis
Color Creamy white.
Total < 30000 count/g
Coliformes Absent
Others specs
Salmonella Absent
GMO The product does not contain and
has not been produced from Yeast and mold <100
genetically modified organisms
Storage In the originally sealed bag under Our certificates
cool and dry storage conditions.
Packaging 15,20 kg bags, Big Bags. —
BRCS &\
Shelf life 18 months in the originally sealed Agents and Brokers
bag under cool and dry storage |_cerriricateo | \-/
conditions.
Allergens Milk and products thereof.
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