lactose

SWEET DAIRY WHEY
(REDUGCED MINERALS WHEY)

PRODUCT DESCRIPTION

SWEET DAIRY WHEY WITH 90% OF THE MINERALS REMOVED. THIS PROCESS YIELDS
A PRODUCT WITH A BLAND, SLIGHTLY SWEET AND ESSENTIALLY SALT-FREE TASTE.
IT IS VERY SOLUBLE THUS MAKING IT A GOOD PROTEIN SOURCE FOR BEVERAGES.
PROCESSING CONDITIONS ARE DESIGNED TO MINIMIZE DAMAGE TO THE HIGHLY
NUTRITIOUS WHEY PROTEINS. THE LOW MINERAL CONTENT PERMITS TIGHT
CONTROLS ON THE CONCENTRATION OF VARIOUS MINERALS IN SPECIAL DIETARY
PRODUCTS. BENZOYL PEROXIDE IS NOT USED IN THE MANUFACTURE OF THIS
PRODUCT.

FUNCTIONALITY

THE ELECTRODIALYSIS PROCESS USED TO PRODUCE OUR SWEET DAIRY WHEY
REDUCES THE MINERAL CONTENT, PROVIDING A PRODUCT FREE OF SALTY FLAVOR.
IT IS AN IDEAL DAIRY INGREDIENT FOR FORMULATING CONTROLLED MINERAL OR
REDUCED SALT DIETARY PRODUCTS. REMAINS HEAT STABLE* DURING RETORT AND
ASEPTIC PROCESSING CONDITIONS. A BLEND OF SWEET DAIRY WHEY, NFDM, FAT,
AND OTHER MINOR INGREDIENTS WILL PRODUCE AN INFANT FORMULA WITH A
NUTRITIONAL PROFILE COMPARABLE TO HUMAN MILK. A BLEND OF SWEET DAIRY
WHEY AND CALCIUM CASEINATE CAN BE USED FOR SPECIAL DIETARY PRODUCTS
REQUIRING LOW SODIUM AND CHLORIDE, PROVIDING FUNCTIONALITY SIMILAR TO
SKIM MILK.

*HEAT STABILITY TEST METHOD: PREPARE A 100 MLS OF AN 8% NUTRITEK 900 sOLUTION. ADJUST PH TO 6.8
AND REHYDRATE FOR ONE HOUR. AUTOCLAVE AT 120°C FOR 10 MINUTES. OBSERVE FOR NO COAGULATED
PROTEIN.

STORAGE CONDITIONS
DRY/AMBIENT CONDITIONS ARE RECOMMENDED. STORE LESS THAN 75% RELATIVE
HUMIDITY. DO NOT STORE UNDER REFRIGERATION.

RE-EVALUATION DATE
TWENTY-FOUR MONTHS FROM DATE OF MANUFACTURE.

PHYSICAL CHARACTERISTICS
APPEARANCE ...iiviiiinieinennss FREE FROM LUMPS THAT DO NOT BREAK UP UNDER
SLIGHT PRESSURE

FLAVOR. ..ottt i iannens FREE FROM ANY FOREIGN FLAVORS AND ODORS

ALLERGEN CLASSIFICATION...DAIRY PRODUCT — CONTAINS WHEY PROTEINS AND
LACTOSE.
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TECHNICAL DATA
INGREDIENT LISTING: REDUCED MINERALS WHEY (MILK)

PHYSICAL & CHEMICAL / TYPICAL / SPECIFICATION
PROTEIN (NX6.38)% 13.0 12.0 (MIN)
MOISTURE % 4.8 5.0 (MAX)
FAT % 1.4 1.5 (MAX)
MINERALS % 1.2 1.3 (MAX)
PH (10% SOLUTION) 6.4 -7.2
SCORCHED PARTICLES 7.5MG/256 15.0 MG/25G6G
LACTOSE % 79.6

HEAVY METALS — PPM 10 (MAX)

MICROBIOLOGICAL STANDARDS

STD. PLATE COUNT CFU/G 1,000 10,000 (MAX)
COLIFORM COUNT - CFU/G <10 10 (MAX)
E. COLI - CFU/G NEGATIVE NEGATIVE
YEAST - CFU/G <100 300 (MAX)
MOLD — CFU/G <100 300 (MAX)
SALMONELLA/750 G NEGATIVE NEGATIVE
E. SAKAZAKII NEGATIVE NEGATIVE
STAPH AUREUS NEGATIVE NEGATIVE

FOoOD ENERGY

S 1Ny I I 380
MINERAL ANALYSIS TYPICAL
CALCIUM MG/ T OO0 G . sttt tititietettetaseasaraneasansasasnossasnasessnnenns 180
CHLORIDE MG/ T OB tiiiiititii e sestasasaneasasessaseasasassasassesannnns 20
MAGNESIUM MG/ TODOG tiiiiiiiiiiiietenasanearaneasasearasesensasnannns 70
PHOSPHORUS MG/ TODOBG tiiiiiiiiii it tateeiaraneasannasanonsasanennannn 170
POTASSIUM MG/ T ODOB +.iiiiiiteiiiiieseeeasanesraseasaransasasearannnns 270
SODIUM MG/ T OBt sttt iiiai i teeeeataseasasaasasasessaranessasnnnennnns 20
VITAMIN ANALYSIS T YPICAL
VITAMIN A .U ./ T ODOG. it iitet ittt iettataneaeasaasasasesrasearasnaeessannns 20
VITAMIN © MG/ TODG tiiiitiiitetieranenenraneasaseeesrassasasnenannns 1.00
THIAMINE MG/ T OO G .. it it iietit it tateasaseasasaneasasessasensasanennnn 0.50
RIBOFLAVIN MG/ T OB .ttt ittt etietaseeearanearaseasasassasasessanenns 2.10
NIACIN MG/ T O Gttt itet it te it eeaseaearaasasasearasessasassssanennns 1.30

THIS INFORMATION IS PRESENTED IN GOOD FAITH BUT IT IS NOT WARRANTED AS
TO ACCURACY OF RESULTS. ALS0, FREEDOM FROM PATENT INFRINGEMENT IS NOT
INFERRED. THIS INFORMATION IS OFFERED SOLELY FOR YOUR INVESTIGATION,
VERIFICATION, AND CONSIDERATION. O4/14
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