E. Low Heat

Document Type
terR FORM QC.03.614
sierra
Yos s TLE: INTERNATIONAL LOW HEAT NONFAT RBST FREE
" GRADE A 25KG DOCUMENT NUMBER

Ingredient:  Milk from cows not treated with rBST. #614-79065
Product Analysis:

Milk Fat 0.80% (+/- 45%) = 1.25% Maximum

Moisture 4% Maximum

Scorched Particles Maximum B- Pad, (15mg)

Solubility Index 1.25 ml Maximum

Titratable Acidity <.15%

Extraneous Material Free from

Protein 34.5t0 37.0%

Whey Protein Nitrogen = 6.0 mgs/gm

Odor and Flavor Sweet, Slightly Cooked
Packaging: 25 kg Blue Labeled Bags
Government Standard: Pasteurized Milk Ordinance and USDA Approved
Shelf Life: 18 Months with a minimum of 6 month remaining upon arrival
Microbiological Analysis:

Coliform 10/gm Maximum

Aerobic Plate Count <10,000/gm Maximum

Salmonella Negative/1500gm

Listeria Negative

E Coli Negative

Staphylococcus Negative

Yeast/Mold 100/g Maximum

Antibiotics Negative

These specifications are for product to be offered and delivered by Hoogwegt US, Inc. for the Convocatoria No. 007-2012 del Contingente Arancelario
Ordinario de Productos Lacteos Correspondiente al 2012 and for delivery between June 14, 2012 to December 31, 2012
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