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PRODUCT SPECIFICATION SHEET

LACTOSE — edible grade

EU Classification

Packaging

Physical specifications

Colour
Mesh Size

Chemical specifications

Lactose

Protein(N x 6.38)
Sulphated ash
Free moisture

PH (10 % solution)
Scorched Particles

A Spray dried product obtained from Fresh whey, containing by weight
99% or more lactose, expressed as

anhydrous lactose, calculated on the dry matter

GN Code: 1702.19.00

Multiply paper bags with poly liner of 25kgs net each

Nearly clear and colourless in 10 % solution
100/ 200 Mesh upon request.

monohydrate min. 99.5 %

004 %
020 %
010 %
6.4

Disc A

Bacteriological specifications:

Total plate count
Salmonella
Yeast/moulds

max. 30.000 cfu/g
neg.in 250 g
max. 10 cfu/g

To be stored in a cool, dry place, at a temperature of max. 20°C
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