
 LACTOSE EDIBLE

	                                                                                                 STANDARD                    METHOD


	Physical Aspects
	Appearance and uniform white, free color flowing   powder clean



	Analytical Data
	Moisture
	max 0,2 %
	IDF Standard 26: 1964

	
	Protein(kjN 6.38)
	max 0,3 %
	IDF Standard 20B: 1993

	
	Lactose 
	min 98,5  %
	Calculate

	
	Minerals
	max 0,3 %
	IDF Standard 90: 1986

	
	Acidity (L.A)
	max  0,08 %
	ADMI: 1971

	
	Ph (10 %  solution)
	6.0- 7.0
	pH meter

	
	Solubility index 
	0.25 ml  appr.
	ADPI

	
	Scorched particles
	Disk B
	ADPI

	
	Mesh
	80-100
	

	
	
	
	

	Microbiological 
	Standard Plate Count, cfu /g
	max 10.000
	Plate Count Agar

	Data
	Coli forms, cfu /0.1g
	negative
	Fluorocult VRB Agar

	
	Yeast & moulds, cfu /0.1g
	≤ 10 
	YGC Agar

	
	E.coli, cfu /g
	negative
	Fluorocult VRB Agar

	
	Salmonella, cfu /25g
	negative
	Selenit- cystin Broth& Sulfite Agar

	
	
	
	

	Packaging
	Min. 3 – ply paper bags with poly – inner bag of 25 kgs. Net.

	
	
	
	

	Storage & Shelf- Life
	Up to approx. 12 months in the original packing under optimal storage conditions( cool, dry and odor free – temperature < 25 0C ., relative humidity below 65 % )
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