J Pritchitts

A Lakeland Dairies Company

Product Specification

Product: Millac Value Milk Powder 6x2kg Creation Date: 31.03.08
Resource Number: 0860840 Revision: 7

Product Group:

Issued By: Judith Ferguson Revision Date: 04/03/2013
Category:

Status: @ Live O Discontinued Letter head: @ Pritchitts O Lakeland
Description: Spray Dried Skimmed Milk with Non-Milk Fat.

Uses / Benefits:

Ingredients:

Packaging:
Shelf Life:

Storage:

Nutritional Information
Approximate composit

Energy:

Protein:
Carbohydrate:

of which sugars:
Fat:

of which saturates:
monosaturates:
polyunsaturates:
Dietary Fibre:
Sodium:

Suitable for:

Vegetarians:

Vegans:

Coeliacs:

Lactose Intolerance:
Free from GM Material:
Free from Nuts:
Gluten Free:

Wheat Free:

Fully functional and versatile milk powder. Use in all recipes in place of fresh
milk

Practical and cost effective solution for economy driven sectors

Mixing Instructions, Using only clean utensils, whisk powder into half the
recommended amount of water (warm for best results). When well
dispersed added cold water to make up volume and whisk again.
Reconstitution Rates, for tea/coffee 100g powder to 1 litre of water, for
drinking/cooking 125g powder to 1 litre of water.

Skimmed Milk Solids (24%), Lactose, Whey Powder*, Vegetable Qil, Dried
Glucose Syrup, Sodium Caseinate, Sugar, Acidity Regulator E340(b),
Emulsifier E471, vitamins C, A & D * contains no animal rennet

6x2kg polythene film heat sealed bag
2 Years from date of manufacture.

Cool, clean, dry conditions

; @ per 100g O per 100ml (g per serving)
ion
2008kJ 221kJ
480kcal 52.8kcal
12.29g 1.39
61.99 6.8g
61.99 6.8g
20.49g 2.29
13.89 1.59
5.49 0.69
1.2¢g 0.19
Og Og
390mg 40mg
yes Egg Free: Yes Mollusc free:
no Milk Free: No Lupin free:
yes Soya Free: Yes Sulphur dioxide free:
no Sesame Free: Yes Peanut free:
yes Fish Free: Yes
yes Crustacean Free: Yes
Yes Mustard Free: Yes

Yes Celery Free: Yes

Yes
Yes
Yes
Yes






J Pritchitts
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Product: Millac Value Milk Powder Revision: 7

6x2kg

Resource Number: 0860840 Date: 31.03.08
Issued By: Judith Ferguson

Analysis:

Colour: Off white/pale cream

Flavour: Free from foreign taints and odours

Foreign Matter: absent

Fat: 20.4%+/-1%
Moisture: 4.0% maximum
Sediment: ADMI Disc B or better
Bulk Density: 0.55+/-0.05g/cc

Total Viable Count:
Presumptive Coliform:
Yeasts & Moulds:
Staphylococcus aureus:
Salmonella:

Microbiological:

Processing:
Coding: Production Code:

Best Before:

dd/mm/yyyy

Target <10,000/g max 30,000/g
Absent in 0.1g

Target <10/g max 100/g

Absent in 1.0g

Absent in 25g

The product is prepared and processed according to GMP

shift/machine/year/day of year



