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MILK PROTEIN CONCENTRATE
浓缩奶蛋白
MGL-85UF
产品描述:
MGL-85UF是采用超滤作用和低温喷雾法生产而成的乳蛋白质,粉末呈乳白色,酪蛋白/卵蛋白质-球蛋白比率为80:20。
用途:
MGL-85UF被广泛用于食品工业。可提高固形物和蛋白质的含量, 是高能奶蛋白。
包装: 
MGL-85UF以塑料袋外加多层纸袋包装。每包净重15 Kg。1,005 Kg一卡板。
保存期:
在温度5-25℃和最高相对湿度75%时,未开封的产品其保存期最少一年。
产品规格:

蛋白质(N x 6.38) 干基计
min.
85.0%

蛋白质as is
min.
80.0%

水份
6.0%

矿物质
7.5%

钙
2.5%

脂肪
2.0% 

SCO0RCHED PARTICLES ADPI
Disc A

细菌总数
max.5000/g

大肠菌
neg. 0.1g

酵母菌+霉菌
max 0.01g

沙门氏菌
neg. 25.0g
NA-94HV is produced on our dairy-plant EEC-approval code No: D-BY 7117 in accordance with German and EEC food-legislation. We do, nevertheless, advise our customers to check the appropriate food legislation with regard to the application.  The details given here are intended merely for information purpose and are in no way legally binding.
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