INDUSTRIAL GROUP DETROTEINIZED WHEY
PRODUCTSFECIFICATIONS : Py fuet Code: 2763 ]
Vesorinbion:

Deproteinized Whey {s the produet produced when you remove suffisjet protein from whey
sacgmt the ﬁnishedeg:y pmé}urgt contains graatep than 80% Lastoss, Deproteinizad Whey ig
produced fiom Sweet Dairy Whey by means of Ultrafiltaration,

. I is : L

Protein 3.6% ' 2,0% Mizimum
Molsture 45% 5.0% Mairum
Lactoge - 23.0% . B0.0% Mindmum
1m( 0% 8ol 7y Y

)7 1 % Solution I : il

g‘itratable Azidiw) 0.12 0.16 Maximnm

- (6.5 to 93.5 m] wates) :

Ash . 8.4% 9.2% Maximum
Beorched Partiales _ Yize A (7.5 yug) s B (15,0 mg) Max,
Flavor Clean, with no .

. objectionable offflavar .
Salmonelia Negative Negadve
Standard Plate Cotmt - <10,000/gram 30,000/gvam Max.
Coliform <10/gram _ 10/gram Mmmluq
Msws: '

Bakery Products
DryMixss -
Snack Foods
: 0
Economical whey and lactqse replsoer
Nonhygroscepic
Packaging,
50 poyad b‘ag

While actuel sdhelf life of extra &rade deproteinized whey wilf Yary, based on actual storage
Iemperature, Under dry storage conditions, at room temperamire under 30°0 {27°C), you can
cepect 3 shelf life of up (o 12 monthe, Freezing could alsn thorten the shelflife,
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