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Whole milk powder 2= Cheese

FUER
Skimmed milk powder

73 Whey ——
E2RYANZ

Whey Protein
concentrate

RImUR
Whey mineral

SAFBED
Demineralized
whey powder

RAED
Whey powder

w3 Hmg e
Whey permeate
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Demineralized whey powderdl %=
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Whey powder, DWP2] HIZ8d &
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Whey Cream
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Diafiltration of Ion Exchang
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Demineralized
Whey Powder

Non-hygroscopic
Whey Powder

A=t Agutolg

TR

o M==F OlsH
SETATHR o3, 55, Aol A
24L& AA WPC 34%-80% 7HA] T
St AL A T S glon, Add §4

iy Mo ©

WPC, Whey Permeate?| M 28 < q N EoR
; Flut Whey | -
T
parAtion
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C tration and { -
S Disfilteration Concentrabion and
pray drying
Whey Pemeate Concentration and |

Spray drying

o Concentration and 1
i WPCSH-WPCSD

aray dryin
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Pemeate
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United States Standards For Dry Whey ‘
US.ExtraGrade S ]
Flavor® Normal, free from undesirable
flavors
Uniform colog, free flowing, free
from lumps, practically free
from visible dark particles
Bacterial estimate SPC** = 30,000/g
Coliform =10ig
Milkfat £1.50%
Moisture =5.0%
Scorched particie content <15.0mg
Acidity Optional tests™* Not a requirement for grade.
Helps to differentiate sweet
from acid whey.
This information is provided on
the
certificate.
Protein {Nx6.38) %
Alkalinity of ash*** 2225 ml 0.1 N HCH100g

Physical appearance
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WA Protein

'S Lactose

v A Milkfat
Ash
Moisture
& SPC*

2 Coliform
Salimonelia
Listeria
Coagulase-positive

Staphylococc

£y

7.5-15.0mg 7.5-150mg

NN 50
Titratable acidity 0.10-0.15%
44 X Color

| Flavor™*

8.35-0.44%

Off white to cream
Normalwhey flavor

Off white to cream
Normalwhey flavor

@t 8212 (ADPIRanges} Qe

FHEE Whey HARIEW sARYURD
{Sweetwhey Permeate/Dep Demineralized (Whey Protein
powder) roteinized whey powder) Concentrate)
whey powder
11.0-145% 30-5.0%
630-750%  650-850%
1.0-1.5% 0.0-1.5% 05-1.8% 10-10.0%
B82-858% 10-7.0% 40-80%
3I5-50% { 0% 0 % 30-40%
2 £30,000/g £ 30,000ig
0222 Cdifam s10fg . =10/g
Saimoneda Neg test Neg by test g Neg test
Listeria Neg.bytest = Neg, bytest es Neg. by test
Coagulase-posiive, ' Neg. bylest | Neg. bytest Neg. by test
Staphylococc
=

11.0-15.0%
70.0-20.0%

34.0-79.9%
10.0-55.0%

75-160mg  7.5-150mg 7.5-1560mg

0.10-0.15%  0.10-0.15%

Offwhiteto
cream

5 ey Normalwhey
Flavor* flavor
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Industrial grade Food grade
tandend Piake. Count 50,800/g 0I5t 5-15,000/g
| 1822 Cokbm cont 100/g DI5F
NBZE cok 85
212 H2I0} Listena
£5 122 Seimonela
Coagulase-posiive
S phslococc

28

2 EOrnCe Crystaline Crystaline,
HEAm free-fowng povwder 1ree-Sowing powder
S8 Cobor Light yelow While to paie yellow
0 Flavor Slighlly sweet Slightly sweet
24 Soksson Slightly tubid, slight yelow,  Clew, coloress to sightly
e slight whey aroma yelowish, odoress

Scomhed paricle content LMy
s 0.7-0,9g/ml {depends upon
Bulk densily, tapped mesh size specificaion)
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nausmal gradge O grade i
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St Lactose + 98% 0] Af+s 99.0% O] Ab+» ~ :
CHlE Protein 0.5-1.0% 0.1% 28 ARl Y- e Aol T
A& Fat 0.1% 0% oﬂ g]_q. J;}%_gg_ _IC_’>_Y_E_EEJ ;g_?_ ﬂ%‘ﬂ'ﬁoﬂ ;
=& Ash 0.1%-0.5% 0.1%0.3% I olAfo] oAt E]q ’
B on G 1 (e} o "l :
Total Moistures ey o ETT,-'I_ 01315} o) X] 1: Cgoiﬂ 9,]& !
Mg Deproteinized Whey Whey or Permeate L] '
TS stol 9 423 ol49] $8170] A
Az Aguiolg 3 LS 15-459) F otEE 7+ 5]
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