DRY MILK PRODUCTS

Skimmed milk powder Whole powder milk Milk dry product
Whey powder Dry ice-cream mix

SLUTSK CHEESE-MAKING PLANT
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[TpoayKT ynakoBbIBaloT B TPAHCNOPTHYI0 YNAKOBKY — MeLUKIA GyMaXHbIe MHOrOCNOlHbIe

C NONM3ITUNEHOBBIMMK BKNaAbIWwamy. Maccoil HeTTo He Gonee 25 Kr.

[poayKT TaKe BLINYCKAETCA B NNACTUKOBBLIX Naketax (Tun flowpack).
Macca HetTo 500 . KonnuecTso B Kopobke — 8 WTyk.

Pecny6nuka benapycb, e-mail: info@slsk.by
223610, MuHckas obnactb, ved@slsk.by
r. Cnyuk, yn. Tytapunosa, 14,

Ten.: +375 1795 55502, www.slsk.by
+375 1795 28144.

0AQ «Cnyukuit cbipoenbHblil KOMOUHAT» —

OAVIH U3 KpynHenwnxX nepepaboTunKoB MONOKa

¥ NPON3BOAUTENEIH MONOYHBIX MHTPEAUECHTOB B MONOKO (YXOE MOJI0KO CYXOE U.E" bHOE

ANA NPOU3BOACTBA NULLEBLIX NPOAYKTOB _ OBE3)KM PEH H OE (OPrAHOMENTWMECKMENOKASATEM |

B Pecny6nuke benapycb. 06bem Bbinyckaemoil npoayKuum Brewsi v Oawopoawsi nopouiox
Biyc v 3anax YuCTbliA, CBOICTBEHHBII CBEXEMY NACTEPU30BAHHOMY MONOKY
no3BonAeT NONHOCTbIO YA0BNETBOPATL NPOM3BOACTBEHHDbIE OPTAHONEMTUYECKVE NOKA3ATENH Forcacrenuya Menklcyxof nopoioK
NOTPe6HOCTN HALUMX MHOTOYNCIEHHDIX KNIMEHTOB. T DR liser Benbi, CO CBETAO-KpEMOBSM OTTEHKOM, OBHODORHbI
' Y Bkyc v 3anax HWCTbIN, CBOWCTBEHHBIA CBEXEMY NacTepH30BAHHOMY MONOKY
Cnyukuit cbipopenbHblit Kom6uHaT obnapaer Beycu s uh o OM3HKO-XHMHYECKHE MOKASATENH
C0OCTBEHHDIMM CNbCKOX03ANCTBEHHBIMM ¢m'| nanamu Liser Benbi, Co CBETI0-KPEMOBBIM OTTEHKOM, 0HOpOHbil Maccosan gons 8narw, He Gonee 4%
Maccosan gona xupa, He Gonee 26-41%
W MONOYHBIM CTAaJOM, YTO MOMOraeT KOHTPONUPOBATb OU3MKO-XUMUYECKHE NOKAATENN Tps T
nocTynaiowee cbipbe yxe Ha Irane KOpmneHna ——————— T Tpynna aucrors e ke 1
n yxona 34 XXUBOTHbIMMN. = Maccosan fons xipa, He Gonee 1,5% KucnotHocre, He bonee !5 =19
. Tpynina uwcTohI He Hibke 1 Wk gec pactBopumocTy, He Gonee 0,2 cm” chiporo ocagka
KicnoTHocTs, He Gonee 157 =197 Maccosan sona obuiero benka, He Meee 34%
WHaekc pacteopumocTy, He Gonee 0,2 o’ ciporo ocaika
Maccogan nons 6enka B cyxom 00e3KUPEHHOM 0CTaTKe, He MeHee 34 % ""I-“.EBAH llEHHOCTb 1007 "Poﬂme
Maccosas pons ofuero Genka, ve mexee 18% JHEPreTMYeCKan LIEHHOCTb
Maccoan oA NaKTo3bl 48 % — 54 % yresofbl HHpH Genku (kanopuitHocTb)
MONOKO CYXOE OBE3)XUPEHHOE 38,7-315r 26-4r 23,8-18,7r1 484 — 570 kkan
MAILEBAA LLEHHOCTb 100 I' MPOJYKTA
MOJI0KO CYXOE LLENbHOE e MWKPOBMONOTMYECKUE NOKASATENH
CbIBOPOTKA CYXAA i = e [T oA, e Gore SH10°KOE/ o
) ) 51,2r 05r 36,51 1509 kflk/ 355 kkan BIK (konuopvi) 01T (B0,11(cw))
"POH,YKT MOJTIOYHbIW CYXOU Cragunokokkm S.aureus 1,0(81,0r (em?)
. . e MWKPOBUONIOTUYECKUE MOKASATENU [laToreHHble MUKPOOPraHH3Mbl, B T. Y. CANbMOHENNb 25(8 25T (em’)
Com pI|m|Ik —MOJIOYHbIe NPOAYKTbI, v : BT (konuops) He ponyckaerca (50,1  (cw’) SR by 25(825 1 (o)
~ it KMA®AHM, e Gonee 1x10° KOE/ cm®
AO(TO“HHE KOMNINMEHTOB. o ‘ ‘ ,."‘ (raunokokkm S.aureus He fionyckaetca (8 1,01 (') YC10BUA XPAHEHUA U CPOKU TOAHOCTH
[laToreHHble MUKPOOPraHM3Mb, B T, Y. CanbMOHENbI He AonyckaeTca (8 25T (cm’) Cpok rogocTH 24 MecaLja ¢ AaThl W3roToBNERWA NP Temnepatype ot 0 °C 4o 20 °C
Listeria monocytogenes He fonyckaetea (8 25 1 (cw’) 1 OTHOCHTENBHOI BAAKHOCTH BO3AYXa He Gonee 85 %.
YCN10BWA XPAHEHWA U CPOKW TOLHOCTU YNAKOBKA
CpoK roAHOCTH 24 MecALa ¢ AaTbl n3roToBNeHUA Npu Temnepatype ot 0 °C go 20 °C [TpoayKT yNakosbIBaKT B TPAHCNOPTHYIO YNAKOBKY — MELLKK GyMaxHble MHOTOCNoMHble

CYXAl CMECb nﬂﬂ MOPOXEHOI0 W OTHOCUTENBHOI BNAXHOCT BO3AyXa He Bonee 85 %. C NONKU3TUNEHOBbIMI BKNablamn. Maccoit HeTTo He Gonee 25 kr.




YNAKOBKA

lpopyKT TakKe BbINyCKaeTcA B NNAcTUKOBbIX naketax (Tun flowpack).
Macca werto 500 1. Konuuectso B kopobike — 8 wryk.

CYXAl CMECb
ANA MOPOKEHOI0

COCTAB

Manoko cyxoe LenbHoe, caxap, MONGKo CyXoe 06e3KHPEHHOE, KOMMAEKCHAA NULLEBaA A06aBKa (ManbToAEKCTPUH, CYXOH FIOKO3HBIA Cpon,
rNKK03a), KOMNAEKCHAA NULeBan o6asKa (AexcTpo3a, mynsratop E471), komnnexckan nuuwesas Aobaska (3gupbi M FMLEPUALI KMCTOT
E472, ryaposan kameas 412, kap )33 E466, ke kameap E415, gekcrposa(rioko3a)),

APOMATH3ATOP NMLLEBOH BAHHNKH

NUILEBAA LIEHHOCTb 100 I NPOAYKTA

yrneBofbl SHEPETMYECKAA LEHHOCTh
(B T.4 caxapo3bi) HUpbl Genkn (kanopuiiHocTs)
667 (41) 10r 161 1779 klx (422 kkan)

YCnoBuA XPAHEHWA U CPOKW rOAHOCTH

CpoK rogHOCTH 6 MecALEeB ¢ JaTbl W3roToneruA npu Temnepatype o1 0 °C go 20 °C
1 OTHOCMTENbHOI BNGXHOCTH BO3AYXa He Gonee 85 %.

PEKOMEH[ALIWKA MO UCNONb30BAHUIO

(Mecb 1nA MATKOTO MOPOXEHOro UCONb3YETCA ANA NPUTOTOBACHUA MATKOTO MOPOXKEHOTO

B 3aBe/IeHUAX 0BLLECTBEHHOTO NUTaHNA.

(MecH Cyxue CMELIMBAIOT € BO0iA AU NMTBEBLIM MOSIOKOM, U COKoM npu Temnepatype 40 — 50 °C
B nponopumi 1:3 (1 kr aveck 1 3 n kuakocTh) (pekomeHA0BaHo CMeck B3GUBATL NeKTpo-GneHaepom
[0 NONHOTO PAaCTBOPEHUA BCEX KOMMOHEHTOB M NONYYEHUA CﬂHOpG}]HOﬁ Ma((hl). ﬂonyueuuylo mecb
nocne pacTBOPEHUA 0CTaBHTb Ha 20 MUHYT ANA co3pesanus. llocne npouecca copesanua cvecs
PeKOMEH/I0BAHO HarpPeTb Ha BOAAHO GaHe fo Temnepatypbl 75— 80 “(, Jlanee cMecb OXNaxaaioT

Ao Temnepatypsi 8 - 10°C, nocne yero oTnpasnAioT B Gpu3ep W komBomaluvHy

JANA MATKOT0 MOPOXeHOr0.

YNAKOBKA

[IpoayKT yNakoBLIBAIOT B TPAHCMOPTHYH YNAKOBKY — MeLLIKI ByMaHbIe MHOTOCI0MHbIe
C NONMITUNEHOBBIMMK BKNaablWamu. Maccoil HeTTo He Gonee 25 Kr.

"

MpofyKT TaKiKe BbINYCKAETCA B NNACTUKOBbIX NAKeTax.
Macca HetTo 500 - 1000T.

CbIBOPOTKA CYXAA

BHewui Bug OAHOPOAHDIN, MENKMI, CyX0il NOPOLLOK

Bkyc v 3anax C0noHOBaTLIA-CNaAKOBATbIH, CBOACTBEHHBII MONOYHOH CbIBOPOTKE
KDH(M[TEHLIMH ﬂﬂﬂ)’(KaeT(ﬂ Hannyue KOMOYKOB, NETKO paccbinatoLinxca

NPU MEXaHUYECKOM BO3AEACTKNA
Llger (1 6enoro Jio *enToro, 0iHOPO/HbIi N0 Beeii Macce
Maccosas pons enaru, He bonee 5%
Maccosas gons xupa, He Gonee 1,5%
Tpynna yucrotbl He Hinke 1
KucnotHocTb, He Gonee 25°T
MHaexc pacTsopumocTh, He Gonee 1,0 v’ coiporo ocagka
MaccoBan 10nA NakTo3bl, He MeHee 70 %
Maccosan pons obujero Genka, He MeHee 10%
(TeneHb feMUHepanu3aLmny, He Mexee 40 %

NULLEBAA LLEHHOCTb 100 I MPOAYKTA

JHepreTMUecKan LeHHOC(Tb

yrNesoabl Kupbl benkn (KancpHiiHocTb)
715r 05r 13r 1560 klx/ 370 kkan
MWKPOBUONOTMYECKWUE NOKA3ATENU
BIKM (konudpopmbl) He fonyckaetca (80,1t (cw))
KMADAHM, He Gonee 1x10° KOE/ o’
Mnecetib, ApoXoKH 100/ 50 KOE/ cm?®

He gonyckaerca (81,01 (ew’))
He fonyckaetca (8 251 (aw’))
He flonyckaetca (B 251 (cw’))

YCNOBWA XPAHEHWUA N CPOKN TORHOCTU

Cpok rogHocTi 730 cyToK € AaTbl u3roToBneHuA npu Temnepatype o1 0 °C go 20 °C
1 OTHOCHTENbHOI BNAMHOCTI Bo3yxa He bonee 85 %.

YNAKOBKA

MpoAYyKT ynakoBbIBatoT B TPAHCNOPTHYIO YNaKOBKY — MWK ByMaHble MHOTOCTOHbIE
€ NOAU3THARHOBLIMK BKNaAbIWamu. Maccoii HerTo He Gonee 25 kr.

(ragunokokkn S.aureus
atoreHHbie MHKDOOPTaHH3Mbi, B T. 4. CaNbMoHeANbi
Listeria monocytogenes

NPOAYKT MONTOYHbBIN CYXOM

NaxTa, nonyyeHHaA Npu U3roToBAEHM Macna CnafikoCNMBOYHOrO HeCONEeHoro,
nacTepu3oBaHHoe oﬁe;mupeuuoe MONOKO.

OPTAHOMENTUYECKUE MOKA3ATENN

Brewnuit BuA (0AHOPOAHBIR NOPOLLOK

OPTAHOJIENTUYECKWUE NOKA3ATENN

Bryc u 3anax HHCTbIl, CBOACTBEHHbIN CBEKEMY NACTEPHIOBAHHOMY MOMOKY
koncuctenuua Menkwii cyxoi nopook
Liser benbiit, co cBeTN0-KPeMOBLIM OTTRHKOM, 0/IHOPOAHbIA

ONU3NKO-XMMUYECKUE NOKASATENH

Maccosan fona Bnarw, He 6onee 5%
Maccosan pona xupa 1,0-4,0%
MaccoBas fona benka B cyxom o6e3xMpeHHOM MONOUHOM OCTaTKe He MeHee 34 %
[pynna unctoTbl He Huxe 2
KucnotHocTb, He bonee 1T

Wuaexc pactBopumocTh, He Gonee 0,2 v’ ciporo ocapka
lokasarens Tepmoobpabotku, He Gonee 88 %

Knacc repmoobpabotku cpeHuit

MALLEBAA LLEHHOCTb 100 I NPOJAYKTA

3HEpreTHyeckan LUeHHOCTb
(KanopuitHocTb)

1479 - 1561 kflk/ 348 — 368 kKan

yrnesogbl KUpbl Genku
5285187 10-40r 32,0-3137

MWKPOBNONOTMYECKUE MOKASATENU

BIKM (konupopmbi)

KMAQAHM, ne bonee

[laToreHHbie MUKPOOPTaHH3Mbl, B T. Y. CANbMOHEANbI
Listeria monocytogenes

He fonyckaetca (s 0,1r (em?)
1x10° KOE/ o’

He flonyckaeTca (8 251 (em?)

He flonyckaerca (8 251 (M)

YCU10BWA XPAHEHUA W CPOKW TORHOCTH

Cpok rogHocTi 18 mecaues ¢ AaTbl n3rotosnexua npu remneparype ot 0 °C go 20 °C
W OTHOCUTENbHOI BNAXKHOCTH BO3ZYXa He Gonee 85 %,

YNAKOBKA

MpoAYyKT yNaKkoBbIBAKT B TPAHCNOPTHYI YNAKOBKY — MeLWKy GyMaxKHble MHOrOCNOiHbIE
CNOAUITUNEHOBBIMK BKNAAbIWam. Maccoit HeTTo He Gonee 25 Kr.

v

CYXOE MOJIOKO nonyyaetcs myTem BbINapuBaHia MoNoKa C nonyyeHuem
cyxoro npofiyKta. OAHOI U3 Lieneii CywKIn MONOKa ABNAETCA YBeNUYeHHe
CPOKa XpaHeHuA NPoAYKTa — CyXoe MOMOKO XPaHUTCA fopa3fo Jofblue,
YeM XuaKoe MONOKO, KPOME TOTO, €r0 He HYXKHO XPaHUTb B XONOAUNbHIKE
W3-3a HIU3KOr0 Cofiepanxua nari. [lpyras Lenb — yMeHbLUTb ero 0Gbem,
4T00bI CIKOHOMMTb Ha TPAHCTIOPTUPOBKE.

CYXOE OBE3KMPEHHOE MOJIOKO HaxoauT MHOMeCTBO NpUMEHeHHiA:

~ BOCCTaHOBMEHHE MOMOKA 1 MOJIOUHbIX NPOAYKTOB;

— B XniebonekapHoii MpoMbILLEHHOCTY A7A yBeNnYeHus obbema xneba

W ynyyLLeHIs ero cnocoGHOCTY (BA3bIBATL BOAY (MOC/e 3T0r0 XNneb Jonblue
OCTAeTCA CBEXUM);

— B KayecTBe 3aMeHUTeNs AL B Xne600YNOUHbIX U KOHAUTEPCKUX U3AenuAX;
~ NPU MPOM3BOACTBE MONOYHOTO LLIOKONAA3;

— B MULLEBO/ NPOMBILLNEHHOCTI 11 HA NPEANPUATUAX 00LLECTBEHHOTO
NUTaHNA;

— Npy NPON3BOACTBE MOPOXKEHOTO;

— NpN NPON3BOACTBE KOPMOB LNA KMBOTHBIX 1 CTUMYNATOPOB POCTa
MOJOJIHAKA XKUBOTHBIX.

CYXAA CbIBOPOTKA npou3BoAuTCA 13 MIKOA MONOYHOI CbIBOPOTKIA MyTeM
JAeMUHepanu3aLuy, KoHZeHcaLuu, KpUCTannu3aLni v fanbHeiiwero
ynaneHus Bodbl B pacnbinuTenbHoil cywwunke. (yxas CbiBopoTKa
NpefiHa3HaueHa Ans UCNoNb30BaHUA B NULLEBbIX NPOAYKTAX U NPOU3BOACTRA
JETCKIIX CMeceit, a Takxke:

— B MONIOYHO NPOMBILLAEHHOCTI — MPOM3BOACTBO CNPE/IOB, CMETaHHbIX
W3[1eNWiA, TBOPOXHOTO Cbipa 1t TBOPOXHBIX NoNyhabpukaTos, ioryptos,
MNABNEHbIX CIPOB, HAMUTKOB. McNoNb30BaHMe CYXOM CbIBOPOTKM yyulLAeT
TeKCTYPY, BKYC, BA3KOCTb, MOBbILIAET MUTATENbHYIO LeHHOCTb, NPefoTBpaLLaeT
paccnanBanue, npuaaet kpemooOpasHyto TeKCTypy, 06ecneunBaeT CHIbKeHue
TeMnepaTypbl 3aMep3anitst MOPOKEHOrO;

— B KOHAWTEPCKO/ NPOMBILLAEHHOCTM — NPOU3BOACTBO KOHAUTEPCKIX M3AENMH,
LWOKONAAHBIX CNPEAOB, CMIAZKMX NPUNpaB v TONMUHTOB,

— B NULYEBO NPOMBILLNEHHOCTI — NPOU3BOACTBO CYNOB, COYCOB;

— B MACHOIA NPOMBILUNEHHOCTI — UCNOAb3YeTCA ANA NOBbILLEHIA BASKOCTH
MACHOI CYOCTAHLMK, NPUAAHUA aPOMaTa FOTOBbIM MACHBIM NPOAYKTaM;

— B NIUBOBAPEHHOI NPOMBILLAEHHOCTH — UCNONb3YETCA B KAUECTBE aKTUBHOTO
(hepmeHTa npu NpoN3BOACTBE NBOBAPEHHOIO CUpoNa.
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Slutsk
Cheese-Making
Plant

Republic of Belarus, e-mail: info@slsk.by

223610, Minsk region, ved@slsk.by

Slutsk, Tutarynova str. 14,

tel.: +375 1795 55502, www.slsk.by
+375 1795 28144.

Slutsk Cheese Making Plant, JSC

is one of the largest milk processors
and producers of dairy ingredients

for the production of food products

in the Republic of Belarus. The volume
of our products allows us to fully meet
the production needs of many

of our customers, both large and small
manufacturers. We have our own
agricultural branches and a dairy herd,
which helps us to control the incoming
raw materials already at the stage of
feeding and caring for the dairy herd.

Complimilk — delicious and healthy
products, worthy of compliments.

SKIMMED MILK POWDER
WHOLE POWDER MILK
WHEY POWDER
DRY MILK PRODUCT

DRY ICE-CREAM MIX

SKIMMED MILK POWDER

ORGANOLEPTIC INDICATORS

Appearance Homogenous powder

Taste and odour Pure, typical for fresh pasteurized milk
Consistency Fine dry powder

Colour White, having light-creamy tint, homogenous

PHYSICAL AND CHEMICAL INDICATORS

Moisture mass fraction, at most 5%

Fat mass fraction, at most 15%
Pureness group at least 1
Acidity, at most 15°T-19°T

Solubility index, at most 0,2 cm? of wet cake

Protein mass fraction

in dry defatted milk residue, at least 34 %
Mass share of total protein, at least 18 %
Lactose mass share 48 % - 54 %
AVERAGE NUTRITIONAL VALUES PER 100 G
carbs fats proteins caloric value
512 g 05¢g 36,5 ¢ 1509 kJ/ 355 kcal

MICROBIOLOGICAL INDICATORS

Coliform bacteria (coliforms) not allowed (in 0,1 g (cm?))
CAMAFANnM, at most 1x10° CFU/cm?

Staphylococci S.aureus not allowed (in 1,0 g (cm?))
Pathogenic microorganisms, incl. salmonella not allowed (in 25 g (cm?))
Listeria monocytogenes not allowed (in 25 g (cm?))

SHELF LIFE AND STORAGE CONDITIONS

Shelf life of the product at temperature from 0 °C to 20 °C and relative
air humidity of not more than 85 % is 24 months since the date
of manufacture.

SHELF LIFE AND STORAGE CONDITIONS

Shelf life of the product at temperature from 0 °C to 20 °C and relative
air humidity of not more than 85 % is 24 months since the date
of manufacture.

PACKAGING

The product is packed in transport containers — four-layer paper bags
with polyethylene liners. Net weight is 25 kg.

The product is also packed in plastic bags
(flowpack).

Net weight 500 g.

Quantity in a box — 8 pieces.

WHOLE POWDER MILK

Appearance Homogenous fine dry powder

Taste and odour Pure, typical for fresh pasteurized milk
Consistency Fine dry powder

Colour White, white with a light cream color

PHYSICAL AND CHEMICAL INDICATORS

Moisture mass fraction, at most 4 %
Fat mass fraction, at most 26-41%
Lactose mass fraction 38,7-315%
Pureness group at least 1
Acidity, at most 15-19°T
Solubility index, at most 0,2 cm?® of wet cake
Mass share of total protein, at least 34 %
AVERAGE NUTRITIONAL VALUES PER 100 G
carbs fats proteins caloric value

387-315g 26-4lg 238-187¢g 484 - 570 keal
MICROBIOLOGICAL INDICATORS
CAMAFAnM, at most 5x10° CFU/em?

Coliform bacteria (coliforms)
Staphylococci S.aureus 1,0 (in 1,0 g (cm?))
Pathogenic microorganisms, incl. salmonella 25 (in 25 g (cm?))
Listeria monocytogenes 25 (in 25 g (cm?))

SHELF LIFE AND STORAGE CONDITIONS

Shelf life of the product at temperature from 0 °C to 20 °C and relative
air humidity of not more than 85 % is 24 months since the date
of manufacture.

0,1g(in0,1g(cm?)




PACKAGING

The product is packed in transport containers - four-layer paper bags
with polyethylene liners. Net weight is 25 kg.

The product is also packed in plastic bags
(flowpack).

Net weight 500 g.

Quantity in a box — 8 pieces.

DRY ICE-CREAM MIX

Whole milk powder, sugar, skimmed milk powder, complex

food additive (maltodextrin, dry glucose syrup, glucose), complex
food additive (dextrose, emulsifier E471), complex food additive
(esters and glycerides of acids E472, guar gum E412,
carboxymethylcellulose E466, xanthan gum E415, dextrose (glucose)),
food flavoring vanillin.

SHELF LIFE AND STORAGE CONDITIONS

Shelf life of the product at temperature from 0° C to 20°C and relative air
humidity of not more than 85 % is 6 month since the date of manufacture.

WHEY POWDER

ORGANOLEPTIC INDICATORS

ORGANOLEPTIC INDICATORS

Consistency Fine dry powder

Appearance Homogenous, fine dry powder

Taste and odour Salty and sweet, typical for milk whey

Consistency Presence of easily crumbling when subjected

to mechanical action lumps is allowed

Colour From white to yellow, homogenous in all mass

PHYSICAL AND CHEMICAL INDICATORS

Colour White, white with a light cream color
PHYSICAL AND CHEMICAL INDICATORS

Moisture mass fraction, at most 5 %
Fat mass fraction, at most 1.0-40%
Pureness group at least 2
Acidity, at most 21808

Solubility index, at most 0.2 cm? of wet cake

Protein mass fraction in dry skimmed milk powdere at least 34 %

AVERAGE NUTRITIONAL VALUES PER 100 G

Moisture mass fraction, at most 5% Heat treatment index, at most 88 %

Fat mass fraction, at most 1,5 % Heat treatment class average
Lactose mass fraction 70 %

Pureness group at Ieelstl AVERAGE NUTRITIONAL VALUES PER 100 G

Acidity, at most 25°T = .
Solub?'th index, at most 1,0 cm?® of wet cake Saiks fats protemns 12?!:_,01"1'5\’;1';']7
Mass share of total protein, at least 10 % 528-518¢ 10-40¢g 320-313¢ 348 — 368 kcal
Degree of demineralizaton, at most 40 %

PHYSICAL AND CHEMICAL INDICATORS

carbs fats proteins caloric value

CAMAFANM, at most 1x10° CFU/cm?

1758 05¢g 13g 1560 kJ/ 370 kcal

Coliform bacteria (coliforms) not allowed (in 0,1 g (cm?))

PHYSICAL AND CHEMICAL INDICATORS

Pathogenic microorganisms, not allowed (in 25 g (cm?))
incl. salmonella

Listeria monocytogenes not allowed (in 25 g (cm?®))

CAMAFANM, at most 1x10° CFU/cm?

Coliform bacteria (coliforms) not allowed (in 0,1 g (cm?))

SHELF LIFE AND STORAGE CONDITIONS

Moulds, yeast, at most 100/50 CFU/cm?

Staphylococci S.aureus not allowed (in 1,0 g (cm?))

USE ADVICE

Use the mix for making of soft ice cream in public catering.

dry mixtures are mixed with water or drinking milk or juice at

a temperature of 40 — 50 °C in a ratio of 1:3 (1 kg of mixture and 3 liters
of liquid) (it is recommended to beat the mixture with an electric blender
until all the components are completely dissolved and a homogeneous
mass is obtained). Leave the resulting mixture after dissolution

for 20 minutes to mature. After the maturation process, it

is recommended to heat the mixture in a water bath to a temperature

of 75 °C - 80 °C, then the mixture is cooled to a temperature of 8 — 10 °C,
after which it is sent to a freezer or a combination machine

for soft ice cream.

PACKAGING

The product is packed in transport containers — four-layer paper bags
with polyethylene liners. Net weight is 25 kg.

The product is also packed in plastic bags.
Net weight 500 - 1000 g.

Pathogenic microorganisms, not allowed (in 25 g (cm?))
incl. salmonella

Shelf life of the product at temperature fram 0 °C to 20 °C and relative
air humidity of not more than 85 % is 18 months since the date
of manufacture,

Listeria monocytogenes not allowed (in 25 g (cm?))

SHELF LIFE AND STORAGE CONDITIONS

PACKAGING

The product is packed in transport containers — four-layer paper bags
with polyethylene liners. Net weight is 25 kg.

Shelf life of the product at temperature from 0 °C to 20 °C and relative
air humidity of not more than 85 % is 730 days since the date
of manufacture.

PACKAGING

The product is packed in transport containers — four-layer paper bags
with polyethylene liners. Net weight is 25 kg.

DRY MILK PRODUCT

INGREDIENTS

Buttermilk obtained in the manufacture of unsalted sweet-cream butter,
pasteurized skimmed milk.

ORGANOLEPTIC INDICATORS

Appearance Homogenous powder

Taste and odour

Pure, typical for fresh pasteurized milk

o e ———
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Skimmed milk powder finds many applications, such as:

the restoring of milk and dairy products; in the baking industry
to increase the volume of bread and improve its ability

to bind water. After that, the bread remains fresh longer;

as a substitute for eggs in bread and confectionery; production
of milk chocolate; production of sausages and various types

of ready meals in the food industry and public catering
enterprises; in baby food; production of ice cream; animal feed,
growth stimulants of young animals. Powdered milk is a product
of a dairy enterprise obtained by evaporating milk to produce

a dry product. One of the purposes of drying milk is to preserve
it — powdered milk is stored much longer than liquid milk,

and it does not need to be stored in the refrigerator due to its
low moisture content. Another goal is to reduce its volume to
save on transportation.

Demineralized whey powder is produced from cheese lactic
liquid whey by means of demineralization, ondensation,
crystallization and further water removal in the spray dryer.
Whey powder is intended for food use and production

of infant formula.

Application:

— dairy industry - production of spreads, sour cream products,
curd cheese and curd products, yogurts, condensed mixtures,
processed cheese, drinks. Usage of WP ameliorates texture,
taste, viscosity, increases nutritive value, prevents weeping,
tinctures creamy texture, provides depression of freezing
point in ice-cream;

- confectionary industry - production of confectionaries,
chocolate spreads, sweet relish and toppings;

- food concentrates industry — production of soups, sauces;
— bakery - production of bakery products and macaroni
products. WP provides smoothness for dough, improves
taste and fat distribution in dough;

- meat industry - is used aiming to increase viscosity

of meat substance, to flavor finished meat products;

— brewing industry - is used as an active enzyme

in the production of brewing syrop.
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