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PRODUCT: Lactose (Extra Grade)  

DATE: 2014 

DESCRIPTION: Lactose is the primary carbohydrate found in mammal’s milk 
and is often referred to as milk sugar. Lactose is isolated from dairy 
products such as whey and whey permeate, which is available after 
production of cheese. 

SPECIFICATION: (Typical Analysis) 

pH !                                   4.5 – 7.0 
 
protein                             0.10% or less 
 
Ash 0.3% or less 
 
Moisture (non hydrate)      0.1% or less 
 
Total Moisture Not more than 6.0% 
 
Lactose Not less than 99.0% 
 
Color White or slight yellow 
 Free of tan/ brown shades 
 
Mesh size 60 – 80 mesh 
 
Flavor No off flavors 
 
Aroma No off odors 
 
Milk fat 0.25% or less 
 
Heavy metals Not more than 5 ppm 
 
Standard plate count (SPC) 5,000 or less colonies/ ml 

Coliform <10 

Yeast & mold 100 or less 

Salmonella Negative 

Sediment Disc “A” or “B” 

Staph Negative 

Antibiotic / pesticide Residue negative 

 

ORIGIN: WISCONSIN - USA 

 


