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Skimmed milk powder, “Standard”
STB 1858-2022
Producer: Volkovysk Open Joint Stock Company “Bellakt”
COUNTRY OF ORIGIN IS REPUBLIC OF BELARUS
WPNI-15-44

1. Sensory

Appearance and

) Homogeneous fine dry powder
Consistency g yp

Taste and Odour | Pure, characteristic to pasteurized milk

White, white with light-creamy tints, even throughout the whole

2. Physical and
Chemical

Color

mass
Mass fraction of fat, %, max 15
Mass fraction of humidity, %, max 5,0
Mass fraction of protein in dry skimmed milk residue, %, min 34,0
Mass fraction of lactose, % 48-54
Solubility Index, cm?® of crude deposit, max 0,2
Scorched particles, mg Max Disc B
Acidity, °T 15-19

4. Microbiological

Number of mesophilic aerobic and facultative-anaerobic microor-
ganisms, CFU/g, max

5,0 x10* CFU/g

Coliformsin 0,19 absent
I?athogens, icluding Salmonella , absent
in25¢g

Yeast, CFU/g, max 50
Moulds, CFU/g, max 100
S.aureusinl1,0g absent
L. monocytogenes in 25 g absent

5. Safety

The content of toxic el-
ements, mycotoxins,
pesticides, antibiotics,
dioxin, melamine

Union and the Republic of Belarus

In accordance with requirements of legislation of the Customs

Content of
radionuclides

toms Union and the Republic of Belarus

In accordance with requirements of legislation of the Cus-

6. Shelf life and
storage conditions

Shelf life is 24 months at a storage temperature from plus 1C to plus 25 C and relative

humidity of the air is not higher than 85%

7. Nutritional
value (per 100 g of
the product)

Fat,g—1,0

Protein, g — 34,0

Carbohydrates, g — 48,0

Energy value, kCal / kJ — 337/1431




