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SKIMMED MILK POWDER 
LOW HEAT - MEDIUM HEAT - HIGH HEAT 

 
 

QUALITY     

Human consumption 

 
MANUFACTURE     

SPRAY process 

 
PHYSICAL CHARACTERISTICS 

Appearance    :  uniform particle size 
Flavour and taste   :  pleasant, free from burned taste 
Scorched particles   :  Disc B (15 mg) or better 

 
CHEMICAL ANALYSIS  

Milkfat     :  1.25 % max 
Moisture content   :  3.7 % - 4 % max.  
Titratable acidity   :  0.15 % max.  
Phosphatase test   :  negative 
Neutralisers    :  absence 
Solubility index    :  1.25 ml (maximum) for low heat 
      1.25 ml (maximum) for medium heat 
      2.50 ml (maximum) for high heat 
Undenatured whey proteins 
mg N. per gram of powder  : not less than 6 mg/gm for low heat 
(ADMI)     1.51-5.99 mg/gm for medium heat   
      not more than 1.5 mg/gm for high heat 

 
BACTERIOLOGICAL ANALYSIS  

Bacterial estimate   :  50,000 per gm (max) 
Total coliforms    : negative in 0.1 gm 
Absence of pathogenic or toxic bacteria 
 

 


