WHOLEMILK POWDER

Regular

Regular Wholemilk Powder from Fonterra
iresh pasteurised wholemilk.

Product Characteristics

> Gocd solubiiity

- Good flow process
- Fudt {at content

BN Rich creamy Havour
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Suggested Uses
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voghurt, e oream mixes and confeciionary

prod

» is extensively used as an ingredient in bakery
products and shack foods

- is made from milk without any additives |
produeis where additive free-iabelin 3 5
desirable, such as fermented dalry

B is an %i%’f’ﬂ m‘%k c:&u e for any stiuation where

k supply or refrigeraltion ig not

tfor ugs in infant formula for infants less
than 12 monihs
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a soluble powder made by spray drying

Packaging

Mult-wall bag with a paper outer and an inner plastic
liner

Neo staples or metal fasieners are used

Net weight 25.0kg
na‘)x ‘ffi‘!{“?“%% 25,4k g

Siorage and Handfsﬂg

Wholemilk Powder is hygroscopic and can abs orb
odours. Therefore adeguals protection is essential. ltis
recammended that product is stored al below 25 G,

stive humidity below 85% and in an odour free
ranment. Stocks should be used in rotation
ably within 24 months of manufaciure

%’vp ical Compositional Analysis

The analysis resulls listed in this product bulletin are
%*';%z:a% as measwred on an “as is” basis. Refer o the
seliing specHication for minimum and maximum limi
%} y parameler.

Protein (N x 638 (g/100g) 245
Moisture (g/100g) 3.1
Fai (0/100g) 26.3

Total Carbohydrat tas {‘ 100g) 40.3
Minerals (9/100g) 58

Limited {Fonterra) and ifs subsidiaries, atfiiates. agents, suppliers and distibuiors make no
spresentations or wartaniies of any Kind as lo the ascuracy, adequacy, o sempleisnsss of any information andior opinions
‘The information and’or opinions contained in this
document may be changed ai any lime without notice. Nothing contained in this document shouid be construed as permission
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io Infringe any Inlelieclual property right or as a warranty of nen-infringement ¢of any intellecluai property right. Piease nole

that some produsis and applications may net be available andior admissible.
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Typical Microbioclogical Analysis
obic Plate Count {cfu/g) <10.000
Coliforms (/g Not Detecied
seherichia, coll (i ' Not Detected
<50
'I'{}:‘ Not Detected
Absent
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