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product FZ &R

Producer & =55

Sales description $§E#if

Ingredients X4

Sensory characteristics
(Powder) BREIFIE (MK)
Appearance Fhi

Odour § ik

Taste Mk

Qual ity characteristics

Chemical / physical tEZHFE [imit value JRIE (5
pH-value in 10% solution 7E

10%2KiE e PH E
Protein content in dry

matter FHYIHREHPEEZE

Fat content FRii & &

Total lactose content FLIES

=

=-4
Total ash content X%

Loss on drying (102° C) Ff&

Nitrate content (10%
solution) HEREL & &

Nitrite content (10%
solution) T AHERH 2 &2

PR

&

nProt 8000 INSTANT

Spray Tower

EERGEZLAER wpeB 3
Sachsenmi Ich Leppersdorf

GmbH

An den Breiten

01454 Leppersdorf

Germany fEE

Whey Protein E;EERA
with emulsifier soy lecithin 53 1L7 K G PR

* gccording to German "Milk Product Regulation” MRAETZEE

BB EE (Mi Icherzeugnisverordnung)

98, 5% Whey Protein 98. 5%%55%&H
1,5% Soy Lecithin 1.5%K S BItkRE

white to creamy 3L
pure, typical S1EIpY
pure, typical HLEIHY

A
Un its j
Hethod 7%

VDLURAWMB[Bd. Vi, C 8.2

6,50-7, 50
cdeulated=Value
= 80,00 % HEIE
= 8,00 % DIN EN 1S0 1736
= 8,50 % DIN 10344
= 4,00 % DIN 10477
= 5,00 % DIN 10453
internal method:
< 10 mg/ | test stick
internal method:
0 mg/ | test stick

Degree of purity (based on
ADPI) #5fF (ETF ADPI) A/B
Solubility index (based on

ADP1)BfRE (ET ADPD) < 0,50

limit value 1R
Microbiological ¥ iErF 1B
Total plate count (aerobic)
B R < 50.000

Yeasts and mould BAEFE M EE < 50
Coliforms Kl #F B # < 10
Escherichia coli KJAHFH 0
Enterobacteriaceae lift Wfl < 1q
Salmonel la spp. YW TEH Negative [A{£
Listeria spp. ZHif5E negat ive BEIHE

Coagulase—positive staphyloc
occi MERHM:
negative [AE

VDLUFA MB Bd. VI, G 26.3

ml VDLUFA MB Bd. VI, G 26.2
Units
A Method 7%

cfu/g DIN EN 1S0O 4833
cfu/g 180 7954
cfu/g SO 4831
cfu/g DIN 130 16649-2

cfu/g 1S0 21528-2
/750g DIN EN 1SQ 6579

/50g DIN EN 180 112901

/g DIN EN 1S0O 6888-2

interva l*¥E]fE
Batch —itk
Batch —itt
Batch —it
Batch —itk
Batch —itt
Batch —itk
Batch —itk
Batch —it
Batch —itk
Batch —itt
interval*¥
Batch —itt
Batch —itt
Batch —it
Batch —it
Batch —itk

Monitoring il

monitoring MM

monitoring M



Sulfit-reducing clostridia I
TRBE T R BT B < 100 cfu/g 10 15213 moni tor ing MM

*¥Yonitoring: No analysis per batch but analysis at regular intervals

Declaration FREA

Identification mark 5
contains milk and products thereof (including lactose) 2B F{AFNINEIT

Allergens IT8IE GIEER D)
contains soybeans and products thereof 2k S KT %
CHORS B=Batch, YYMMDD=production date, N=number of
Batch—Format Baﬁ%ﬁ%’éYYMMDDN batch: in electronic
data processing 100 instead of 1 is used (see
documents such as CoA)
B=number of bag, P-number of pallet, M-material
BB/PPP  MMMMM number

Intended use/ intended customers FifARA &/ BHHER

Ingredient for food 4IRS

Ingredient to be used in sports nutrition products and general food products BRI A TiEsiERZ =LA —ES 0
IS0 22000-CertificationlSO 22000 -iAilE

Halal-CertiTication
Kosher—CertifTication

Packaging

Packed in 15 kg multilayer paper bags with inliner, palletized and shrink wrapped
Customer specific packaging solutions on request

All of our one-way pallets are heat treated according to ISPM15/IPPC requirements.

Shelf |ife, Storage, Transport

Shelf life from production date: 729 days

Store in a cool, dry and clean environment in originally seal€d packéging at temperatures below 25° G and
at a relative humidity below 65% without exposure to sumlight. : X

The storage area has to be free from off—odours and othsk: contaminants

The products have to be dispatched and stored in a way. that they are protected against any contamination and
unfavorable influence.

Conformance with legal requirements

The product complies in all respects with the provisions of aoplicable German

and EC food regulations. Traceability is ensured according té Articlé 18 of

Commission Regulation (EG) No 178/2002

Qur production site produces according to HAGCP which is certified by 150 22000-Standard.

According to article 5 of Regulation (EC) No. 853/2004 and annex Il Part | of Regulation (EC) No. 853/2004 an
identifTication mark is labelled on the packaging

Product origin

Produced at Sachsenmilch Leppersdorf GmbH in Germany

Raw materials used for dry milk-, whey—, milk protein— and lactose products originate from European Union.
Raw milk used for dry milk—, whey—, milk protein- and lactose products originates from Germany and adjoining
EU countries

Raw mi |k
Regularly tested for pesticides, heavy metals, dioxin— and mycotoxin contaminations according to German and
EU food regulations.

GMO

Unternehmensgruppe Theo Miller GmbH & Go KG does neither use genetical ly modified raw materials nor
raw materials derived Trom genetical ly modified materials in accordance with EC Regulation 1829/2003
and EC Regulation 1830/2003.

In addition we do not use genetically modifying processes



Radioactivity

On basis of regular external analysis we can confirm that the value of radiocactivity in our dry milk—, whey—,
mi lk protein— and lactose products is in conformance with the current and EC food regulations
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