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PRODUCT SPECIFICATION SHEET 

Casein Whey Powder Spray Dried Food Grade 

EU Classification Produced from fresh Acid Casein Whey, evaporated, neutralized, 
crystallized, demineralised and spray dried 
Code 0404.10.02.70.58 

Packing Multiply paper bags with poly inner liner of 25.0 kg net 

Physical Specifications 

Colour Slightly yellow 
Appearance powder, granules  
Taste Slightly salty, no caramelized or burned taste. 

Absence of preservative neutralizing agents 
Scorched Particles Max Disc B (15.0 mg)  

Chemical Specifications 

Fat max. 1.5 % 
Protein  10.0 +/- 2.0 % 
Lactose 75.0 +/- 5.0 % 
Ash 6.0 +/- 1.0 % 
Moisture max. 4.0 % 
PH 6.5 +/- 0.4 

Microbiological Specifications 

Total Plate Count max. 10.000 cfu/ g 
Coliforms absent in 0.1 g 
Salmonella absent  

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