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SUNGRANO

INTERNATIONAL

SPECIFICATION/CIIEIIUDIKALIIA

SKIMMED MILK POWDER LOW HEAT/
MOJIOKO CYXE 3HEKUPEHE LOW HEAT
COUNTRY OF ORIGIN: UKRAINE/
KPATHA ITOXO/I’KEHHA: YKPAIHA
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PRODUCT DESCRIPTION:

Manufactured from fresh pasteurized skimmed milk by the spray drying method. Used for food industry
and direct consumption in food.

OIIUC IIPH/IYKTY:

BUroToBIIEHO 31 CBIKOTO ACTEPU30BAHOTO 3HEKHPEHOT'O MOJIOKA METOJIOM PO3MUIIOBAILHOTO CYIIIIHHSI.
BukopuCTOBY€EThCS IS MIAMPUEMCTB XapUOBOT IPOMHUCIOBOCTI Ta O€3MOCEPETHHOTO B)KUBAHHS B 1XKY.
INGREDIENTS: Skimmed cow's milk /CKJIA/]: Mo10Kk0 KOpOB’siue 3HEKNPEHE

PACKAGING: Four-layer paper bags with a 25 kg polyethylene inner bag.

ITAKOBAHH?I: Yotuprox1iapoBi manepoBi MIIIKHU 3 TIOJTIETUIEHOBUM MTAKETOM IO 25 KT.
TEMPERATURE AT TRANSPORT AND STORAGE: At a temperature of no more than 25 °C and
relative humidity no more 85 %.

TEMIIEPATYPA IIPUH TPAHCIIOPTYBAHHI TA 3BEPITAHHI: 3a tevniepatypu He Olbie HIK 25
°C Ta BiAHOCHOI BOJIOTOCTI MOBITpsI HE OibIe HiX 85 %.

SHELF LIFE: 24 months/ TEPMIH ITPH/IATHOCTI: 24 wicsii

CHEMICAL CHARACTERISTICS/DI3HKO-XIMIYHI IIOKASHUKH

CHARACTERISTICS/ XAPAKTEPUCTUKHA Limit/ Hopma

Moisture/Boioricts,% <4.0
Fat/Xvp, % <1.0
Protein (in milk solids-non-fat),/ biiox y cyxomy >34
3HEKHPEHOMY MOJIOUHOMY 3aJTUIIKY, %

Titratable acidity/ 1 vTporana KucioTHICTE,° T <18
Scorched particles/HassHicTh TpUropINx 4acTUHOK Disk A
Insolubility index/ |1 1cxc posunnnocti, ml <0.2

MICROBIOLOGICAL CHARACTERISTICS/ MIKPOBIOJIOI'TYHI ITOKASHUKH

CHARACTERISTICS/ XAPAKTEPUCTHUKU Limit/ Hopma
The total number of microorganisms in 1 g/ KMAOAuM B | 1 no more 2,0 x 104 CFU
Coliform/baxrepii rpynm kunikopux najgnaok B 0,1 ¢ Absent/ BiicyTHI
Salmonella in 25 g Absent/ BijicyTH1

ORGANOLEPTIC CHARACTERISTICS/OPI'AHOJIEINITHYHI IIOKASHUKH

Appearance and omogeneous dry powder. A small amount of lumps is allowed, which easily
consistency/ jdisintegrate under mechanical stress/ OrHopiaHuii cyxuii moporiok adbo mopoIok, 1o

SRR 1 1o 1 e Co 3 OKPEMUX TA ATIOMEDOBARIX YACTHHOK CYXOTO MOTOKA. HO3BOIEHO
KOHCHCTEHIIis He3HatHY KUThKICTE TPYA0YOK, SKIJTETKO PO3CHIIAIOTHLCS T 4aC MEXAHIUHOT 1.

: Pure, typical for pasteurized milk, without foreign tastes and odors. Taste of repeated
E%[’},I;}Ifggﬁjx pasteurization is allowed/ Ynctuii, BracTusuii nacTepuzoBaHOMY MOJIOKY, 0e3
CTOPOHHIX IPUCMAKIB 1 3armaxiB. JI03BOJISETHCS MPUCMAK TTeperacTepizarii.

White, light creamy/ binuii, 611mii 31 CBITIMM KPEMOBUM BIITIHKOM, PIBHOMIPHUM 32
BCI€10 MacoIo
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NUTRITION VALUE / XAPYOBA IIITHHICTE /100 g
361,5 keal / 1513,5 kJ

550¢g

330 g

ALERGEN INFORMATION: The product contains the following allergens: Milk lactose.

IH®OPMAILIA IIPO AJIEPT'EHH: 11poykT MicTUTh anepren: Mostodnuii ykop( 1akTo3a).

GMO STATUS: The product is made without the use of genetic products and does not contain any GMOs.
CTATYC I'MO: T1poayKT BUTOTOBIIEHUI 0€3 BUKOPUCTaHHS F'€HETUYHUX MPOIYKTIB Ta He MicTuTh [ MO.




