Member of the VanDrie Group
% Melkweg

PRODUCT SPECIFICATION SHEET

LACTOSE - edible grade

EU Classification A Spray dried product obtained from Fresh whey, containing by weight
99% or more lactose, expressed as
anhydrous lactose, calculated on the dry matter
GN Code: 1702.19.00

Packaging Multiply paper bags with poly liner of 25kgs net each
Physical Specifications
Colour Nearly clear and colourless in 10 % solution

Mesh Size 100 / 200 Mesh upon request.

Chemical Specifications

Lactose monohydrate min. 99.5 %
Protein(N x 6.38) 004 %

Sulphated ash 020 %

Free moisture 010 %

PH (10 % solution) 6.4

Scorched Particles Disc A

Bacteriological Specifications:

Total plate count max. 30.000 cfu/g
Salmonella neg.in 250 g
Yeast/moulds max. 10 cfu/g

To be stored in a cool, dry place, at a temperature of max. 202 C

Melkweg Holland bv, De Klomp 5, 6745 WB De Klomp, P.0. Box 486, 6710 BL Ede, Holland
Tel.: +31 (0)318 - 695 495, Fax: +31 (0)318 - 641 651, Internet: www.melkweg.com, E-mail: trade@melkweg.com
VAT nr. NL801455807B01, HR Arnhem nr. 09077207, GMP+ Reg. Nr. GMP018443, Skalnr. 112355, BRCGS site code 1644055
Rabobank Utrecht IBAN: NL93 RABO 0131 7348 57, BIC: RABONL2U



