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1 Product Name or Description

PRODUCT  NAME

Full Cream Milk Powder

SPECIES

Cow milk

COMBINED  NOMENCLATURE
CODE

0402 21

COUNTRY  OF  ORIG IN

European Union
IDENT IF ICAT ION  MARK

Stated on the health certificate
PRODUCTION  PLANT

EU-approved dairy (Reg. (EC)
No 853/2004)

Description Spray-dried whole milk powder.

Ingredients Standardised pasteurised milk.

Colour White-creamy

Taste and smell Typical of pasteurised milk, clean

Appearance Free-flowing powder, without lumps or impurities

Ionising radiation Not treated with ionising radiation.

2 Quality Specifications

PHYS ICAL  AND  CHEMICAL  ANALYS IS

Parameter Specification

Water content max. 4.0 %

Fat content min. 26 %

Protein content min. 26 %

Scorched particles Disc B (min.)

Insolubility index max. 1 %

MICROB IOLOG ICAL  ANALYS IS

Parameter Specification

Plate count ≤ 30,000 cfu/g

Enterobacteriaceae ≤ 10 cfu/g

Coagulase-positive staphylococci ≤ 10 cfu/g

Moulds and yeasts ≤ 100 cfu/g

Listeria monocytogenes Absent in 25 g

Salmonella Absent in 1 kg
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3 Packaging

Unit Details

Bag 25 kg paper bag with
polyethylene liner

Container 20' or 40' dry container, tonnage
confirmed on each offer

4 Shelf Life & Storage

5 Other Parameters

Allergens Milk and products thereof (including lactose).

GMO Not produced from genetically modified organisms.

Documents Health certificate, certificate of analysis per lot and certificate of origin for each
shipment.

Transportation Dry containers at ambient temperature, protected from humidity and sunlight.

6 Illustrative Images

Photos for illustration purposes only. Appearance may vary from lot to lot within the specification.

Note: The electronic version of this document is valid without signature.

Shelf life: 24 months

Store in a dry warehouse below 25 °C, relative
humidity below 75 %
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