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PRODUCT SPECIFICATION SHEET

Whey Permeate powder

EU Classification Whey in powder without added sugar or other sweetening matter, of a
protein content nitrogen content x 6.38 of <= 15% by weight and a fat
content, by weight, of <= 1.5%
Code 0404.90.51

Packing Multiply paper bags with poly inner lining of 25.0 kg net each or Big Bags
Of 1000 kg net each.

Description Spray dried powder produced from sweet dairy whey by ultra filtration of
whey for use in a wide range of food applications

Physical Analyses

Colour pale cream / free flowing granular powder
Scorched Particles max. Disc B

Insolubility index max. 0.5 ml

PH min. 5.8

Chemical Analyses

Fat max. 1.5 %
Protein (N x 6,38) max. 5.5 %
Lactose max. 88 %
Ash max. 9 %

Moisture max. 4.0 %

Microbiological Analyses

Bacterial Estimate max. 30.000 cfu/ g
Enterobacteriacae <= 10 cfu/g
Salmonella absentin 125 g

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