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MILK PERMEATE POWDER

Specification code MPP/1/MP/E
Date 12/12/2024
Product description Physical chemical analysis
Description The milk permeate powder is a Water content Max. 4,0 %
spray dried produst from filtration
of milk. Fat content Max. 1,0 %
Taste and smell The product is characterized by a pH Max. 7,0%
clean, consistent taste.
Protein content Max. 8,0%

Appearance

Others specs

Loose and uniform powder,
possibly slight lumping dispersing
easily. White to pale yellow.

Lactose

Microbiological analysis

75%-85%

Allergens Contains milk proteins and Enterobacteriaceae <10 cfulg
lactose.
Mould and yeasts <100 cfulg
GMO The product does not contain and
has not been produced from Listeria monocytogenes Absent cfu/25g
genetically modified organisms.
. Salmonella Absent cfu/25¢g
Storage Storage conditions: <25 C / rel.
humidity 65%. Our certificates
Packaging Small bags/Big Bags BRC
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