
 

 

 

Acid whey powder 
 

Neutralized acid whey powder, manufactured from whey originating from 

cottage cheese production. Cream-coloured, homogenous product. 

 

Guaranteed specification 

Lactose 58-63% 

Protein 10-15% 

Moisture max. 6% 

Fat max. 3% 

 

Microbiological parameters 

Total plate count max. 50.000/g 

Salmonella absent in 25 g 

Listeria monocytogenes absent in 25 g 

Antibiotics - 

 

Energy value 
 

1320 KJ/kg 
 

Storage keep in a cool and dry place, protected 

from direct sunlight 

Shelf-life 12 months from date of production 

Packaging 25 kg multiply paper bags with PE inner 

 
 

 

 

 

 

       REV1: 09.03.2009 


