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WHEY POWDER ACID - SWEET 
 

 

Manufacture    :  SPRAY PROCESS 

 
PHYSICAL CHARACTERISTICS 

Appearance    :  uniform 
Flavour and taste   :  good 
Scorched particles   :  Dic B. (ADMI) 

 
CHEMICAL ANALYSIS 

Milkfat     :  1.5 % max 
Moisture content   :  4 %  max. 
Titratable acidity   :  2.5 % (sweet whey powder) 
(Expressed as lactic acid)  :  3.5 % (acid whey powder) 
Mineral content    :  9 % 
Solubility    :  99 % minimum 
Proteins    :  11 % 
Ammonia    :  0.12 % max. 
Hydrated lactose   :  68 % min. 
Alkalinity of ashes   :  1.2 % 

 
BACTERIOLOGICAL ANALYSIS 

Bacterial estimate   :  50,000 per gm. max. 
Coliforms    :  5 per gm. max. 
Yeast and mould   :  absence. 
 
 


