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Product description

Description Organic skimmed milk powder is 

prepared by the evaporation and 

spray drying of pasteurised

organic skimmed cow's milk.

Ingredients Organic skimmed milk

Colour White

Taste and smell Clean, pleasant and slightly 

sweet, typical milky flavour

Appearance Free flowing white powder

Physical chemical analysis

Lactose 52 %

Protein min. 34 %

Ash 7.9 %

Moisture (102 °C 5 h) max. 4 %

Fat max. 1.25 %

Titratable acidity max. 0.15 %

WPN Medium Heat 1.51-5.99 mg/g

pH (10 % solution) 6.4 - 6.8

Scorched particles min. B

Insolubility index max. 0.5 ml
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Others specs

GMO and allergens The product does not contain 

genetically modified organisms 

(GMOs) within the meaning of

Regulation (EC) No 1829/2003 

and Regulation (EC) No 

1830/2003 or allergens except 

milk components within the 

meaning of Food information 

regulation EC No 1169/2011.

Storage Store under cool, dry conditions

(recommended temp <25 °C, RH 

<65 %).

Packaging Small bag, Big Bag

Microbiological analysis

Total plate count 30 °C <10000 cfu/g

Enterobacteriaceae <10 cfu/g

Coag. (+) staph. <10 cfu/g

Mould and yeasts <50 cfu/g

Bacillus cereus (presumptive) <100 cfu/g

Salmonella Absent in 1kg

Our certificates

http://www.foodcom.eu
mailto:xxxxxxxxxx@foodcom.pl
mailto:xxxxxxxxxx@foodcom.pl
mailto:xxxxxxxxxx@foodcom.pl
mailto:xxxxxxxxxx@foodcom.pl

	Slajd 1

