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1 - DESCRIPTION OF THE PRODUCT  
 
Name: Sweet whey powder 
Net weight: 25kg Bags and 700 Kg big bags 
Conservation: Store in a cool and dry place 
Best before:  The best before date is 2 years, as long as kept according to the preserving instructions 
and the use that the product is meant for. 
Use: This product is destined to industrial production 
Lot code: lot number, packing date 
 
2 - CHARACTERISTICS OF THE PRODUCT  
 
2.1 – Sensory Characteristics 

Characteristics Requirements 

Color Yellowish white 

Odour Characteristic, free of strange and irregular flavours 

Taste Characteristic, free of strange and irregular flavours 

Texture Homogeneous free of impurities and grumes 

 
2.2 – Microbiological Characteristics 
 

Characteristics Method of analysis Requirements 

E.coli detection  NP 2308 Negative in 0.1g 

Microorganisms count at 30ºC  NP 1086 <30 000 cfu/g 

Moulds and yeasts count  NP 1934 <100 cfu/g 

Salmonella spp EN/ISO 6579 Negative in 25g 

Listeria monocytogenes EN ISO 11290-1 Negative in 25g 

Staphylococcal enterotoxins  European screening method 
of the CRL for milk 

 Not detected in 
25g 

 
2.3 – Physico-Chemistry Characteristics 
 

Characteristics Method of analysis Requeriments  

Acidity (ml NaOH/100g) NP 1090 <18 

Cleanness degree 
(strange or burnt particles) 

prNP 3751 A or B 

Humidity (%m/m) EN ISO 5537 <5 

Lactose (%m/m) NP 675 >= 72 

Milk Fat (%m/m) EN ISO 1736 <= 2,5 
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2.4 - Nutritionals information: 

 Average Nutritional Value per 100g 

Protein 12g 

Carbohydrate  76g 

Fat 1,5g 

 
3 - REGULATIONS 
 
Product in compliance with the legality legislation and respective rectifications, as: Regulations (EC) 
No 852/2004; (EC) nº 853/2004; (EC) nº 2073/2005; (EC) nº 396/2005; (EC) nº 470/2009; (UE) nº 
37/2010; (EC) nº 1881/2006; (EC) nº 1935/2004; (UE) nº 10/2011. 
 

• Indication of ingredients considered allergens 
 

Allergens Ingredients  Presence Absence 

Cereals containing gluten ( i.e. wheat, rye, barley, oats, spelt, kamut)  x 

Crustaceans and products thereof  x 

Eggs and products thereof   x 

Fish and products thereof  x 

Peanuts and products thereof  x 

Soybeans and products thereof  x 

Milk and products thereof (including lactose) x  

Nuts i. e. Almond, Hazelnut, Walnut, Cashew, Pecan nut, Brazil nut, Pistachio 
nut, Macadamia nut and Queensland nut and products thereof 

 x 

Celery and products thereof  x 

Mustard and products thereof  x 

Sesame seeds and products thereof  x 

Sulphur dioxide and sulphites at concentrations of more than 10 mg/kg or 10 
mg/litre expressed as SO2 

 x 

Lupin and products thereof    x 

Molluscs and products thereof  x 

 
 
 

• Indication of OGM Ingredients 
 

OGM Ingredients Presence Absence 

According Regulation 1829/2003 and 1830/2003   x 

 
 


