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PA LAT 26/17 P

Description of the product :
Pa Lat 26/17 P is a powdered product made from milk in combination with high quality vegetable oils.

Chemical data Nutritional data
Target M. Indicative
Paramaters values value Method Types (g100g) of the product values Method
Vagetable fat oga . EIL 1071995 Energy o/ 1000 (KXKcal) 2069 495 Calculation
Protids 17
Proteins 7% — Dumas LEGO Blucids total 48
LTI ITI 8% - oI Mano-saccharidas — Calculation
Maisture e 4% Fll 2= Di-saccharides 48 Calculation
— = - =l Polysaccharides _ Calculation
- - - - Lipids total 26
_ - - Saturated fatty acids Calculation
- - - - Unsaturated fafty acids Calculation
- Trans. ids Calculati
Physical data rens fa:;aﬂ' Hiaen
Cholesta 0.008 Calculati
Parameters Indicative values Method Fine Caieul .un
— Al
Colowr Creamy white O refarance ers —
Sodium 0.50 Calculation
Taste fresh Crwm referance N - Caleuiat
0.07 Al
Filirafion DiscA dscBmax  ADPI aanesiim Hiaen
Potassium 155 Calculati
Solubiity 0.5 ml max ADPI o
Calcium 0.10 Calculation
- - - Ingredients
. = = Diairy product, skimmed milk powdar, abla fat
Microbiological data =iy procie, stmmed mi r.vegalable
e
Types valuos values  Method Important notice
Thesa wvalues are gven as piece of information. They arent a
Total plate count'g L <530.000  FIL 1008 guarantee of quality nor an analysis cedificate. This product is
Yoast and moulds'g <50 =100 FIL g4B conform to the Directive 2007/61/CE and standard Codex 207-1999
Staphylococcus'n 0 =100 FIL E0A As the use of this product may change from one country to anather
plaasa also rafar to local logislation and laws.
Samanella/25g Absent Absent  FIL33B This product can be used in Baby foods Jess than & months only
- under the responsability of the infant formula manufacturer who has
Enterobacteriacas’y 0 10 IS0 7400 checked all quality paramatars bafore production processing.

[



¢3VNN

INTERNATIONAL

VNN International ApS e Tagensvej 70 « DK-2200 Copenhagen N ¢ Denmark
Tel: (45) 3531 4160 o Fax: (45) 3531 4169 e Email: info@vnninternational.com
Website: www.vnninternational.com

Allergens
scoording o the Directiee EC 2000/13 and BEC 500388

Allergens details 1 2 3
1 = prasart In the product &5 Ingraciant

2 = predant in the faciony and veed on the same production ne befors and after & dry
claaning .

3 = prasant in tha sama somgs hall

+ = present, - = absent, ¥ = unknown
Milk protain + + +
Dairy product and by-product * * *
Eggs and by-products - - -
Soya protein and by-products - - -
Soja oil = = =
Covaals comatning giuten amd by-products
- Wheat , spelt wheat - o+
- Barley - -
- Buckwheal = -
- Kamut - -
- Hybridized straing of these cereals - -
Crustacea, molluscs and by-products = = =
Malze - -
Rice - -
Cocoa - + +
Yeast = = =
Pulses - - -
Muts and by-products = = =
Pearuts and by-products = =
Sesame and by-products = =
Mustard and by-products - -
Cinnameon - -
Vanilllin - -
Cariander - -
Umbelliferae (gniseed, dill, caraway, charvil,
cumin, conander, lavas, cicely]
Caleri and by-praducls - - -
Lupin and by-products - - -
Glutamate (EG20-E625) - -
Sulphite (E220-E227) - -
Benzokc acid and parabens E210 >E215 - -
Sorbates (E200-E203) - .
BHA(E320) BHT (E321) = =
Azurobing E122 . .
Aspartam E951 o
Azo-colours - .
Tarirazine (E102) = -
Saccharosa - -
Fructose = =

Azp dyes (E102, E110, E122, E123, E124,

E128, E129, E151, E154, E155)

Sultur dicade and sulphites (E220 = EZ228) at
concentrations of lass than 10 makg or - -
10 mogfiter expressed as 50

CVR No. DK 33365306

Packaging
Welght 25 kg net
E Multiply paper bags with polythene liners. Food
ags
grade
Pallets Standard pallets , shrink-wrapped
Labelling standard

Storage

It stored under clean, cook=20°C, dry conditions (HR =B85}, not
exposed to direct swnlights or strong odours and awoiding direct
contact with walls and fioors, the product can be kept

— 24 months in unopened packaging

Applications

PA LAT 26M7 is especially developed as a whoba milk replacer for
the food industry. The formulation enables to substitute full cream
milk powder without any réstriction nor prablems in bakery,
confectionary, yeghourt, chocolate, biscuit industry, ice-cream and
production of milk drinks.

This product does not contaln ary Ingredient of GMO origin as
mentioned in the EC regulation 1829/2003/CE on genetically
moditied food and feed and EC regulation No 1830/2003 concerning
the fraceability and labelling of genetically modified arganisms
{amending Directive 2001/18/EC)

Heavy metals / mycotoxin / dioxin

Materials comply with curment European Legistation for maximum
parmitiad kavels of heavy meatals. Materials comply with Fegulation
200&/1881/EC*

Pesticide

Materials comply with curment European Legistation for maamum
permitied levels of pesticides. Materials comply with Regulation
2005/396/EC and 20061 TREC.

lonisation / radiation

o irradiation treatrments are applied 1o e materials or its
components.

Metal detection

Sieving: step1=5mm  step2=3mm

Metal detection on packed products: ferrous: 3,0 mm
Mon ferrous: 3.2 mm, Stainless: 3.2 mm

Magnets on the lina: 13000 Gauss

Custom code
1901 89099 or 2106 9098 depending on the production process
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