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Certified ISO 9001:2016

SPECIFICATION OF PRODUCT
FULL FAT MILK
CN CODE: 04012099
Allergens


milk (lactose)

Organoleptic properties

Colour   



white up to creamy white
Consistence


homogenous fluid (denser than water) 

                                                        free of deposits of flakes and coarse impurities
Taste and aroma

milky, slightly sweet, clean, free from foreign flavours
 Physical and chemical characteristic

	Milk Fat
	min. 3,5 % 

	Protein
	min. 2,8 %

	Acidity 
	           6,2 – 7,8 °SH

	PH
	 6,6 - 6,9


	 Microbiological parameters
	                            

	
	

	 Total plate count
	max. 50.000 CFU/ml

	 Coliforms
	max. 1.000 CFU/ml

	 Salmonella 
	Negative/25g


Additional information 

No pharmacological active substances. 

Free from harmful radioactivity and fit for human consumption.
Packing 
Loading in cistern approved for food transport, transport condition 3- 8 °C
Shelf life 
Max 48 hours applies to the time of transport, if the specified transport 
conditions are respect
 possibility of pasteurization full fat milk
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