Whey Protein Concentrate WPC 80 HIGH GEL

Organolepctic requirements
Parameter Methodology
Appearance uniform, loose powder PN-65/A-04021
Colour uniform,creamy white to yellow PN-65/A-04021

Taste and odour

without foreing taste and smell

PN-65/A-04021

Mechnanical contamination

Not allowed, scorched particles according to the
pattern A.B

PN-65/A-04021

Physico -chemical requirements

Parameter Target Acceptable Methodology
Water content <5% max. 6.5 % PN-78/A-86030
Scorched particles,according to & AB PN-78/A-86030
the pattern
s Not allowed Not allowed PN-91/A - 86033
substances
Fat content 6% max. 9 % PN-78/A-86030
Protein in dry matter 280% 80% PN-ISO 8968-3: 2008
pH 6,5 min.6,0 max. 7,0 PN-78/A-86030
Microbiological requirements
Parameter Target

Acceptable

Methodology

Total microorganism count in 1g

<30 000 cfu/g

max. 50000 cfu/g

PN-EN ISO 4833-1;2013-12

Enterobacteriaceae <10/ g <10/g PN- ISO 21528-02:2017-08
Yeast and Moulds <50/g max. 100/ g PN-EN ISO 7954;1999
Salmonella absent in 25 g absentin25 g PN-EN ISO 6579-1:2007 -04
Listeria monocytogenes absent in 25 ¢ absentin 25 g PN - EN ISO 11290-1:2071-07
R — The content of heavy metals, pesticides, aflatoxin

Ml

In line with current legislation
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Storage parameters

Parameter

Norm

Storage parameters

The product should be stored in clean, dry warehouse. The temperature in the warehouse
should not exceed 20° C and humidity should not exceed 75%

Storage time from the
manufacturing date

24 months

Nutritional value in 100 g

Energy value kJ/kcal 1720 kJ/403 kcal
Fating 6,5
of which saturates in g 3,5
Carbohydrate in g 9,8
of which sugars 6,8
Proteinin g 76
Salting 0,4
Other informantions
Packaging Multilayer paper bags with polyethylene insert, containing 20kg of the product each.
Name, production date, batch number, bag number, net weight, gross weight, producer,
Labelling best before date, veterinary identification number PL 28041606 WE or PL 30261602WE ,

storage perameters

Intended use

Component of feed and food products such as dairy products, the product is also used in

the meat industry
Method of use A product to be consumed after reconsitution, or for further processing industry.
. . - p . .
Other informantions The product is intended for each consumer, expect for persons allergic to cow's milk

protein, lactoste. The product does not contain GMO ingredients,
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