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Product Title

LACTOSAN CHEESE POWDER
133212 20KG SACK

Product Code 0C30306

LACTOSAN CHEESE POWDER TYPE 133212

Medium-matured Cheddar and a range of other cheeses.

Description

Lactosan Cheese Powder type 133212 is an uncoloured, pasteurized and spray-dried cheese powder.

Ingredients
Cheese, emulsifying salt (E331), salt

Additives specification
Citrate E3310l .o B0 glkg

Declaration
(Declaration according to EU labelling ke-gislation)
Cheese Powder, salt

Characteristics
+« \egetarian
+« Halal certified

Chemical composition

Salt (NaCl) oo 4 - T %
Lactose oo
Moisture .. .

Microblological specil‘lca'liuns:
Total plat& count [30=C] .. max. 10,000/g

Yeast... max. 100/g
Mould ... max. 100/g
Coliforms . .........max. 10/g
Staph. aureus

Salmonella ... .

Listeria monoc'_.-loganas wernrenenns MBGI 259

Mutritional data (g/M100 g)
[Average values)

Eneray .o 2250 kMI540 keal
Fat ... SUSUSUR——— i 1.
sal.uratad fau'_.- acu:ls 26.2

mieno-unsaturated falr_-.r amds ..... 9.1
trans fatty acids... e v ena—————————- 18
paly-unsaturated falr_-.r aclu:!s —
Carbohydrates ... ..max. 5
hereof lactose _..max. 5
Driestary fbre ..o L]
Protein (N x 6.38) ... ..375
Salt (Sodium X 2.5) e B8
Cholesteral ...__.......... i )
BSR e 1 2

Allergen declaration
(Allergens defined according to EL allergen legislaion)

Contains milk incl. lactose

GMO status
Product is non-GMO according to EU legislation.

Recommended storage
Cool and dry.

Shelf life
Minimum 18 manths from date of production in
uncpenad bags below 25°C.

Standard packaging
Paper bag with heat-sealed blue PE inner-liner.
Met weight 20 kg.

Country of arigin
Denmark

Customer Approval of Specification

Please sign and return this specification to technical@scobie-junor.co.uk to confirm formal acceptance of this
specification. All specifications issued will be deemed to be accepted if no communication to the contrary is

received after 10 working days.

Signature:

Print name:

Position:

Date:

While we have taken all reasonable steps to verify the accuracy of the information contained in this specification, no warranties are given to this effect and
purchasers should determine for themselves whether products are suitable for their own specific use. The information contained in this specification is intended
for the customer it has been issued to. It must not be reproduced, or the information contained therein passed on to any third party without the written consent
of Scobie & Junor.

Scobie & Junor (Estd. 1919) Ltd, 1 Singer Road, East Kilbride, Glasgow, Scotland, G75 0XS
www.scotnetsolutions.com email: technical@scobie-junor.co.uk
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