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Product name Organic Whole Milk Powder 26%  

Product description Organic Whole Milk Powder 26% spray-dried                                 
Recommended for chocolate and confectionery applications 

Product reference BPEL608 

 
Ingredients 

Ingredients 100 % organic raw cow milk 

 
Origin of milk 

FR 

 
Protein/ESD* (Nx6,38)   Min 36 % 

Lactose ** ** calculation Max 41 % 

Fat * * fat-free dry extract Min 26 % 

Free fat / total fat  Max 10 % 

Minerals  Max 5.9 % 

Moisture content  Max 3 % 

Titratable acidity / % *** ***according to control plan Max 0.15 % 

pH   6.6 ± 0,2 

Scorched particles (ADPI)  Disc A 

Bulk density (g/l)  450-550 

Nitrates (ppm)  Max 30 

Lipases 
 

 Absent 

 
Microbiological specifications 

Total Plate Count / 1 g   < 5 000 
Clostridium Perfringens / 1 g   < 1 
Enterobacteriaceae / 1 g   Not detected 
Staphylococcus coag. / 1 g   Not detected 
Yeast / mould  / 1 g   < 10 
Salmonella / 750 g   Not detected 
Listeria / 25 g   Not detected 
E.coli CFU / 1 g   Not detected 
Enterococcus / 1 g   < 100 
Sulfite reducing clostridia 37°C   < 10 
Bacillus cereus (according control plan) / 1 g   < 100 

 
  



 

 

Nutritional value per 100 g 

Energy 2120 kJ / 504 kcal 
Sugar (Lactose) 41 g 
Fat Min. 26 % 
Saturated Fatty acids 17 g 
Sodium 0,4 g 

 
List of allergens 

Substances Present in the product Present in the company 

Cereals containing gluten - - 
Crustaceans and shellfish - - 
Eggs - - 
Fish - - 
Peanuts - - 
Soybeans - - 
Milk (including lactose) + + 
Nuts - - 
Celery - - 
Mustard - - 
Sesame seeds - - 
Sulphur dioxide and sulphite at 
levels above 10 mg.kg or 10 mg/l 

- - 

Molluscs - - 
Lupine - - 

 
Organoleptic Characteristics 

Appearance White to creamy white 
Texture Fine powder 
Smell Distinctively creamy, milky smell 
Taste Distinctively creamy, milky taste 

 

Non-GMO 

We certify that the ingredients used in manufacturing this product are not GMO’s, do not contain and are 
not derived from GMO’s as defined in regulation CE1829/2003. 
This product is therefore not subject to any labelling obligation as specified in regulation CE1830/2003. 
 

 
Non-Ionisation 

We certify that the ingredients used in manufacturing for this product are not ionized. 
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Radiation 

The producer guarantees that the product does not contain any irradiated ingredient(s). 

 
Various Contaminants 

According to the implemented control plan, the milk powders comply with current European standards or, 
failing that, with Codex recommendations, concerning heavy metals: lead (Pb), arsenic (As), 
cadmium (Cd), mercury (Hg), etc. pesticides, aflatoxins, dioxins, furans, PCBs polychlorinated 
biphenyls), melamines, radioactivity. 

The powders contain no antibiotics of any kind. 
 

Packaging – shelf life – storage - reconstitution 

Packaging 25 kg gas-flushed bag multiwall kraft paper bag with inner PE bag liner 
(with easy opening) 
 

Shelf life 6 months in Big-Bag, 
12 months in non-opened bag,  
24 months in non-opened gas-flushed bag 

Storage conditions Cool and dry place away from all sources of contaminating odours and 
tastes 

 
Traceability 

Complete traceability by means of the batch number identification. 

 
Certification 

 Organic 
 FSSC 22000 
 Kosher 
 Halal   
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