Suero reengrasado 50

Food Quality
Fat-filled sweet whey powder with 50% Oil.

DESCRIPTION:
Free flowing powder made of crystallized sweet whey, refined coconut oil added, homogenized
and spray dried in atomization tower.

Ideal for bakery / pastry and biscuits industry, ice cream and chocolate based products.
Not indicated for baby food.

PHYSICAL CHARACTERISTICS:

Appearance: Free flowing Color: Creamy white
Odor: Typical dairy smell Solubility: > 99 %
Density: 450 gr/l Scorched particles: Disc A-B

CHEMICAL COMPOSITION (percentage over total):

Moisture 2.00 % max. Lactose 36.00 %
Total protein 6.50 % Calcium 0.45 %
Total ash 4.50 % Phosphorus 0.35 %
Total fat content 50,00 % (1) Sodium 0.40 %
Free fat content 8-12 %

AMINOACIDS COMPOSITION:

Lysine 0.48 % Tryptophan 0.10 %
Methionine 0.12 % Threonine 0.40 %
Methionine+Cistyne 0.25 %

FATTY ACID PROFILE: (Percentage over total fat)

C:8 (Caprilic) 7,00 % C:16 (Palmitic) 9,00 %
C:10 (Capric) 6,00 % C:18 (Estearic) 3,00 %
C:12 (Lauric) 48,00 % C:18:1 (Oleic) 7,00 %
C:14 (Miristic) 18,00 % C:18:2 (Linoleic) 2,00 %

NUTRITIONAL INFORMATION (average values per 100 g):

Energy K Joule - Kcal 2550 - 615

Total Protein 6,09
Total carbohydrates 359
Of which sugars 35¢
Total fats 50¢g
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MICROBIOLOGICAL ANALYSIS:

Total plate count: <50.000cfu/g Staphylococus coag +: <10 cfu /g
Enterobacterium: <10 cfu /g Coliforms: <10cfu/g
Salmonella: Absence/25 g Listeria: Absence/25 g

CHEMICAL POLUTION INFORMATION:

Our product fulfills limits established in European regulation for toxic products (heavy metals,
dioxins, PCBs, Antibiotics, pesticides).

ALLERGENS:
Not present Present

Grains with gluten and products thereof X

Crustaceans and products thereof X

Eggs and products thereof X
Fish and products thereof X

Peanuts and products thereof X

Soybeans and products thereof X
Milk and products thereof X
Nuts, products thereof x

Celery and products thereof X

Mustard and products thereof X

Sesame seeds and products thereof X

Sulphur dioxide and sulphites at concentrations of X

> 10 mg/kg or 10 mg/| expressed as SO,

Lupin and products thereof x

Molluscs and products thereof x

Animal origin (except milk) X

GMO:

Our product does not contain any genetically modified material in accordance with:
Reg. EEC n°® 1829/2003: Food and feed genetically modified.

Reg. EEC n°® 1830/2003: OGM traceability and labeling of foods and feed.

PACKING, STORAGE and SHELF-LIFE:

25 kg. multi kraft paper bags with inner plastic bag, heat sealed.
Stored correctly in a cool, dry and fresh environment (Temperature < 25°C and humidity < 65%),
the product has shelf life of one year from date of production.
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