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Physicochemical Form fine powder 
properties Colour off-white to creamy-yellowish 
 Taste/odour typical for the product 
 Scorched particles disc A 
   
 
Quality Protein in dry matter % min. 80 
parameters Fat % max. 6 
 Lactose % max. 6 
  Moisture % max. 6 
 Ash % max. 4 
 Titratable acidity % max. 0.15 
  pH of 10% solution  6.0 - 7.0 
 
  
Microbiological Total plate count /g max. 10000 
properties Yeasts and moulds /g max. 50 
  Coliform /1g absent 
 Listeria monocytogenes /25g absent 
  Salmonella /25g absent  
   
 
Shelf life 12 months from the date of production. 
 
Origin European Union. 
 
Allergens  This product contains the following allergen(s): milk and its derivatives as listed in Regulation  
  (EU) No 1169/2011 of the European Parliament and of the Council of 25 October 2011,  
  as amended. 
 
Compliance The product is not genetically modified (non-GMO). 
 
Declaration Contains allergens originating from milk, milk processing products and milk derivatives. 
 
Packaging Multilayer paper bags with polyethylene liner, 20 kg each, 
  wooden bulk pallet, bags in quantities of 50 pcs, 120x100 pallets, foil-wrapped. 
 
Storage Dry, clean and ventilated storage rooms, suitable for storing 
  food products. Storage temperature not higher than 35 °C and relative humidity 75%. 
 
Transport Covered, clean and dry cargo space, free from foreign odors and signs of pest presence. 
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