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Skimmed

Certificate of Analysis

Batch: L12082019

(ie. Proteins min. 50%; IgG >30%)

Date of Manufacture: August 2019

Main Characteristics
Color

Texture
Taste and Odor

Nature

Energy per 100 g powder

Active Ingredients

light yellow

powder

typical milk powder

bovine milk

1508 kJ

Specification Results
% of totat proteins) > 40% 43,15 %
G immunoglobulines > 30% 30,10 %
(absolutely in matter)
Other Analytical Data
Specification Results
Dry matter: > 94% 94,40 %
Proteins (total) > 50% 65,85 %
Lactose < 25% < 25%
Fats < 5% 0,5%
Specification Results
Salmonella neg/25g neg/25g
Enterobacteriaceae <10 cfu/g negative
Staphylococcus <10 cfu/g negative
Specification Results
Lead (Pb) max 0,05 ppm <0,02 ppm
Cadmium (Cd) max 0,01 ppm <0,005 ppm
Mercury (Hg) max 0,003 ppm 0,0004 ppm
Arsenic (As) max 0,004 ppm <0,004 ppm
PAH (as BPA) max 0,01 mg/kg negative
Pesticides max 0,01 mg/kg negative
Residual solvents negative

Storages 318
24 monthssit kept in a dry, cool (till 25 °C), dark place in original intact packing.
‘Supplier Declaration

IC: 27289907
DIC: CZ272 89 907



The produc rom farms free of Brucellosis, TB, EBL (Leucosis), Johnes Disease, IBR, BVD and

S e o] HACCP, EU DIN ISO 9001:2001. Country of origin: Czech
ub w
81 0

Application Areas
Human nutrition, animal nutrition, cosmetics.

Priborska 818
Frydek-Mistek
738 01

IC: 27289 907
DIC: CZ272 89 907




