]

havero

HOOGWEGT

WHEY PROTEIN CONCENTRATE INSTANT 80

ALLERGENS

TYPICAL ANALYSIS

PHYSICAL PROPERTIES

MICROBIOLOGICAL DATA

PRODUCER
PLANT NUMBER

PACKAGING AND STORAGE

Havero HoogwegtB.V.

P.0.Box6,6800 AAArnhem
Groningensingel 1

6835 EA Arnhem

The Netherlands

T: +31(0)26 32 28 520
F:+31(0)2632 14911
E: mail@havero.nl
I: www.havero.nl

Havero Hoogwegt. Adding vision and value.

A321E/01/19

WPC80 INSTANT is a spray dried and instantized whey protein concentrate

manufactured from fresh sweet cheese whey. This product contains sunflower lecithin.

Milk, Lactose

Moisture

Protein on d.m. (N x 6.38)
Fat

Ash

Lactose

Taste/flavour
Colour

Scorched particles
pH

Total plate count
Enterobacteriaceae
Salmonella

Staph. aureus
Yeasts & moulds

Polmlek Lidzbark
PL 28091601

Multi-ply paper bags, 20 kg netto, with polyethylene innerliner.

methods*

(ADPI, bulletin 916)
(1SO 8968-3:2008)
(ADPI, bulletin 916)
(ADPI, bulletin 916)
(b.d.)

5%
min 80 %
max 9%

3%

8%

(ADPI, bulletin 916) typical, no off-flavours
creamy white to yellow

(ADPI, bulletin 916) disc A/B

(10% solution) 6-7

(ISO 4833-1:2013) max
(ISO 21528-1:2004) absent
(1SO 6579:2002) absent
(ISO 6888-3) absent
(I1SO 6611:2004) max

50,000/g
in0.1g
in25g
in0.1g
100/g

Shelf life of the product is 18 months from production date when stored in a cool, dry

place; temperature below 25°C, relative humidity below 65%.

*Methods of analysis are based on indicated international standards
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