Data Sheet

LACTOSAN CHEESE POWDER TYPE 133215

Medium-matured Cheddar and a range of other cheeses.

Description

Lactosan Cheese Powder type 133215 is an uncoloured, pasteurized and spray-dried cheese powder.

Ingredients
Cheese, emulsifying salt (E339, E331), salt

Additives specification

Phosphate (as P,0s) E339ii...........c.... 5 g/kg
Citrate E331iii...cocvveveieeicniin e 35 g/kg
Declaration

{Declaration according to EU labelling legislation)
Cheese Powder, salt

Characteristics
e Vegetarian
¢ Flavour enhancing properties

Chemical composition

Nutritional data (g/100 g)

(Average values)

Energy ....cooovvnineicincn, 2210 kJ/530 kcal
Protein ......coce i 355
Carbohydrates........ccoevvevvveerencieerennn. max. 5
hereof lactose........cooccveeciinennis max. 5
Fat oo 40.5
saturated fatty acids .......ccoovevvvevvee. 26.2
mono-unsaturated fatty acids.............. 9.1
trans fatty acids ...coooeoevvvevieeieeee e 1.8
poly-unsaturated fatty acids ................ 1.1
Cholesterol .......ooveveiiinciiicieeecees 0.13
Dietary fibre ..o 0
SOIUM .o 3.5
ASH i e 13

Fa oo nees 37-44% Allergen declaration

Protein..vieer e 32-38% (Allergens defined according to EU allergen legislation)
Salt . 4-7% Contains milk incl. lactose
LacloSe....oociiiiecieeeceee e max. 5 %

MOISEUTE ..o max. 5 % GMO status _ o
DH £ 0.2 oo 6.0 Product is non-GMO according to EU legislation.
Microbiological specifications: Recommended storage

Total plate count (30°C) ......... max. 10,000/g Cool and dry.

Yeast ..o max. 100/g )

MOUI .o max. 100/g Shelf life o
COlIfOrMS ..o max. 10/g Minimum 18 months from date of production in

unopened bags below 25°C.

E.cOli o, neg./g

Staph. aureus......cccccvevvreerirneeenn max. 10/g .

Salmonella ......ccccooeveeeeeeeeeeieeeenn. neg./25¢g Standard packaging i )

Listeria monocytogenes................... neg./25¢g Paper bag with heat-sealed biue PE inner-liner.
Net weight 20 kg.
Country of origin
Denmark
Tariff code: 0406 20
Trial no.: : 07-164-1
Issue date: 01.09.2011
Replaces data sheet dated 06.04.2011

Information contained herein has been compiled from sources considered to be dependable and is accurate and refiable to the bes! of our knowledge and belief. Since conditions of use of this information or use of
material supplied by us are not under our control, we disclaim aif warranties, whether express or implied, including without limitation any warranty of merchantability or fitness for any particular purpose.




