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OAO «MwunkaBuTa» — OLHO M3 KPyMHEMLWMX NpesnpuaTuii
no nepepaboTke mosnoka B Pecnybnuke benapych.
HoBeiiwee 00opygoBaHWe B COYETAHMM C MEPEOBbIMM
TEXHONOTMAMM MO3BOAAIT MPOU3BOAUTL MOJIOYHYIO
MPOAYKLMIO BbICOKOrO KayecTBa. CaHWTAPHbIA KOHTPOJb
1 CTaHAAPTbl NPOM3BOACTBA BCErAA OCTAOTCA HEU3MEHHBIMM.
Bcsi npoayKLmMs NPOXOAMT MHOrOCTyrneHuatble Gpuanyeckue,
XMMUYeckne U MUKPOOMONOrMYeckne MCMblTaHUs Ha BCEX
3Tanax Npou3BOACTBA.MPOAYKTOBbLI MOPTENb Haliei
KoMnaHuu BkAtbyaeT Oosnee 120 HaMMeHOBAHMWIA:
cyxoe 00€3)XMPEHHOE MO/NOKO, CyXas CblBOPOTKA
(nemuHepanusoBanHas C[l 40-90), CAMBOYHOE MACNO,
Cblp (TBEpAbIi, NONYTBEPAbINA), NAABAEHbIA CbIp,
MONOKO (MacTepu3oBaHHOE, yIbTpanacTepu3oBaHHOE),
C/MBKM YNbTPanacTepu3oBaHHble, Kepup, cMeTaHa, TBOPOT,
WHUPOKNUA ACCOPTUMEHT AECEpPTHOM TPyMMmbl.
MpoayKuusi MoCTaBASeTcs ABYMS OCHOBHbIMWM OpeHpamu:
«Munkasumta» u «Moa Cnasurtan».
CerofiHs reorpadusi NOCTaBOK Hallel NPOLyKLUWW BK/IOYAET
Poccuinckas ®depepauns, Kutan, Kasaxcran, ApmeHus,
TypkmeHunctaH u 6bonee 29 cTpaH mMupa.
bonee nogpobHyio MHbOPMaLWID MOXHO MONYYUTb

Ha Hawwem caiite www.milkavita.by.

0JSC «Milkavita» is one of the largest milk processing
and dairy production center in the Republic of Belarus.
Cutting-edge equipment in combination with advanced
technologies allows to produce high-quality dairy products.
Sanitary control and production standards always remain
in focus. All the products undergo multistage physical,
chemical and microbiological tests at all the production stages.
Product portfolio of our company includes more than 120 items:
skimmed milk powder , whey powder (demineralized SD
40-90), butter, cheese (hard, semi-hard), processed cheese,
milk (UHT, pasteurized), UHT cream, kefir, sour cream, cottage
cheese, wide range of dessert group. Products are repre
sented by two main brands: «Milkavita» and «Moya Slavita»
Today the geography of our products delivery includes
the Russian Federation, China, Kazakhstan, Armenia,
Turkmenistan and more than 29 countries.

For more information visit our web-site www.milkavita.by
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MOJIOKO CYXOE OBE3)XUPEHHOE (STB 1858)
DRIED SKIMMED MILK (STB 1858)

Cyxoe 06e3)1peHHOe MOIOKO MPOM3BOAMTCS U3 NACTEPU30BAHHOTO 06E3XKMPEHHOTO MOJIOKA MyTem
yAaneHus Bofibl CMOCOGOM CryLLeHUs U NOCAeYIOLEro BbiCYLIMBAHNSA HA PAaCMbIIMTENbHbIX CYLINAbHBIX
yCTaHoBKax. locne npeaBapuTeNbHOMO BOCCTAHOBMEHWS €ro MCMOAb3yT A5 HermoCpeACTBEHHOro
notpebneHuns, B NPOMbILLNEHHOI nepepaboTke MONOYHBIX MPOAYKTOB, MAca, KOHOET, B xnebonekapHoi
MPOMBbILLIEHHOCTH, BbIPALMBAHUM CENIbCKOXO3ACTBEHHbIX XMBOTHBIX, TPOU3BOACTBE KOPMOBBIX CMECEN 1
KOPMOBbIX MPOAYKTOB. KOMNaHWs MpPoM3BOAMT Cyxoe 00e3MpeHHOe MOMOKO Mapki «CTaHAApT».

Cyxoe 06e3)KxMpeHHOe MOJIOKO JOMYCKAeTCs XpaHUTb Npy Temnepartype ot 0°C o +20°C u
OTHOCUTENbHOV BNaXXHOCTN BO3ayxa He 6onee 85%.

CpOK FOfIHOCTU He NpeBbIlLAeT 24 MecsILEB CO HS MPOM3BOACTBA.

Cyxoe MOJIOKO pacacoBbIBAIOT B MHOTOC/I0MHbIE GyMaXHble MELLKM C NOAM3TUNEHOBOM NoAKNaA-
KOW, Maccoi HeTTo NpofyKTa 25 Kr.

Dried skimmed milk is made from pasteurized
skimmed milk by removing water and by thickening and
drying in spray dryers. It is intended for consumption,

. Tomens, yn. Bpatuen fnaioroeix, 1

BosmoxkHble NapameTpbl NpoayKTa: after pre-reduction industrial processing, in the dairy, s
TemnepatypHas - BbicoKas meat, confectionery and baking industries, as well as ey
o0paboTka - cpeaHss for the manufacture of feed mixture and feed products. o0z G, s f s

- Hu3kas The company produces skimmed milk of Rl
"Standard" class (STB1858). www.gomelmilk.by
The storage life of dried skimmed milk powder,
assuming a storage temperature of between 0 °C and @F Qs.f' @a @@w

+20 °Cand arelative humidity of not more than 85 %, is

24 months from the date of production. y o
Skimmed milk powder is packed in multilayer H[ ,’,ﬁ T

paper bags with polyethylene liners, each pack holding

25kgof the product.

Cyxue MonouHbIe NPoAYKTbI Dry milk products




MaccoBas gons xvpa, %, He 6onee

Maccosas gons Bnaru, %, He 6onee

Maccosas gons 6enka B cyxoM 06e3)upeHHoM
MOJIOYHOM 0CTaTKe, %, He MeHee

JHpeKc pacTBopuMOCTH, CM3 CyX0ro 0cafka, He Gonee
TeMneparypHblii KNacc cywku:
- BbICOKas TeMneparypa

-CPeHuil Harpes
-cnabblit Harpes

[pynna yucToTbl, He Hidke

Kucnotxoctb, °T, He bonee

061wee K0AMYECTBO XKU3HECNOCOBHbIX MUKPOOPraHH3MOB,

KOE/r, He bonee

KonudopMuble 6akrepum (cootserctayer) 8 0,1 r npogykTa

bakTepuu canbMoxennbl B 25 r npoaykTa

Staphylococcus B 1,0 r npopykTa

Listeria monocytogenes in 25 r npogykTa

1.5 ans «Cranpapm»
5.0 pns «Crangapm
34.0
0.2 ana «Cranpapr»
1.51-5.99 anq «Crangapt
1.51-6.99
>6
| pns «Cranpapr»

15-19 ana «Cranpap»

5x104 pna «Ctanpapr»

He Aonyckaetca

He aonyckaetca

He flonyckaetca

He aonyckaetcs

Mass fraction of fat, %, maximum
Mass fraction of moisture, %, maximum
Mass fraction of protein in MSNF, %, minimum

Solubility index, cm? of raw sediment, maximum

Temperature drying class
- high heat

- medium heat

- low heat

Purity group, minimum
Acidity, °T, maximum

Total viable count, CFU/g, maximum

Coliform bacteria (conforms) in 0.1 g of product
Salmonella bacteria in 25 g of product
Staphylococcus aureus in 1.0 g of product

Listeria monocytogenes in 25 g of product

1.5 for «Standard»
5.0 for «Standard»
34.0
0.2 for «Standard»
1.51-5.99 for «Standard»

1.51-5.99
>6

| for «Standard»
15-19 for «Standard»

5x10° for «Standard»

Not allowed
Not allowed
Not allowed

Not allowed
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CYXOE ObE3)XXUPEHHOE MOJIOKO

INSTANT SKIM MILK POWDER

® 15%
& 300,
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He 6osee 85 %
no more than 85%
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JSC "Milkavita"
i 1

Lizyukov Brothers, 1,
246029, Gomel, Republic of Belarus
+375 232237240

www.milkavita.by
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He Oonee 85 %
@ 1,5 % no more than 85%
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Cyxue MonouHble npoayKTbI Dry milk products



Maccoas gons xupa, %, He 6onee

Maccosas gons Bnaru, %, He 6onee

MaccoBas ons 6enka B cyxoM 06e3upeHHOM
MOJIOYHOM 0CTaTKe, %, He MeHee

OTHoCKTENbHas CKOPOCTb PacTBOpeHus, %
WHpexc pactBopuMocTH, cm® CbIporo ocaaka, He 6onee
[pynna yucToThl, He Hike

Kucnotoctb, °T, He 6onee

061wwee K0NMYECTBO XKU3HECNOCOOHBIX
Mukpoopranuamos, KOE/r, He Gonee

KonudopMble 6aktepuu (cooTsercTayer)
80,1 npogykTa

bakTepuu canbMoHennbl B 25 r npopykTa
Staphylococcus B 1,0 r npopykTa

Listeria monocytogenes B 25 r npopykTa

5.0

34.0

>50

0.2

18

5x 10

He fonyckaetca

He aonyckaetcs

He aonyckaetcs

He flonyckaetca

Mass fraction of fat, %, maximum

Mass fraction of moisture, %, maximum

Mass fraction of protein in MSNF, %, minimum
Relative dissolution rate, %

Solubility index, cm® of raw sediment, maximum
Purity group, minimum

Acidity, °T, maximum

Total viable count, CFU/g, maximum

Coliform bacteria (conforms) in 0.1 g of product
Salmonella bacteria in 25 g of product
Staphylococcus aureus in 1.0 g of product

Listeria monocytogenes in 25 g of product

5.0

34.0

>50

0.2

18

5x10*

Not allowed

Not allowed

Not allowed

Not allowed



MOJIOKO CYXOE LLEJIbHOE (STB 1858-2009)
WHOLE MILK POWDER (STB 1858-2009)

Cyxoe Lie1bHoe MOIOKO MPOU3BOAMTCA U3 NACTEPU30BAHHOTO LIEIbHOrO MOJIOKA NyTeM yaaneHus,
CryLLEHMs 1 CYLUKN B PACTbIMTENbHbIX CyLWIMAKaX. KOMNaHWs NPON3BOAMT Cyx0e LieibHOe MOJIOKO Kaacca
«CTaHJapT» MaccoBOM KMPHOCTbIO 26%.

CpOK XpaHeHWsi CyXOro LieIbHOr0 MOJIOKa OCYLUECTBASeTC Npu Temnepatype ot O go +20 n
OTHOCUTEIbHOM BAXXHOCTM He 6onee 85%. CPOK FOAHOCTU 24 MecsLia CO [1HS U3rOTOBEHMS.

Cyx0e Lie/lbHoe MO/IOKO YNaKOBbIBAOT B MHOTOC/OMHble GyMaXxHble MaKeTbl C NOAN3TUAEHOBbIMM
BKNAAbILLIAMU, B KOK/0M YNAKOBKE COAEPXKMTCA 25 KT NPOAYKTa.

Whole milk powder is made from pasteurized
whole milk by removing, thickening and drying in
spray dryers.

The company produces whole milk powder of
“Standard” class with mass fat content of 26%.

Storage life of whole milk powder is carried out
at a temperature of 0 to +20 and a relative humidity .o Lovdooit
not more than 85%. Shelf life is 24 months from the ol 4375 220 23,7229
production date.

Whole milk powder is packed in multilayer

paper bags with polyethylene liner bags, each pack
containing 25 kg of the product. _ @’F (d”, f éf"

www.gomelmilk.by

milkavita Cyxue Mon0uHbIe MPOLYKTLI Dry milk products




Maccoas ons xwpa, %, He MeHee

MaccoBas gons Bnaru, %, He 6onee

Maccosas fons 6esika B CyXoM 06e3xvpeHHoM

MONOYHOM OcTaTke, %, He MeHee

MaccoBasi 4015 CyXwX BELLECTB MOsIoKa, %,He Gonee uem

WHaexc pacTBopuMOoCTH, CMS3 ChIPOro 0CaAKa,

MaKCHMyM, A1 copra «CTangapT»

Maccosas gons nakto3bl, %, knacca «Ctangapr»

[pynna YucToTbI, He Hidke

Kucnotxocts, °T, He bonee

06wiee KoNMYECTBO XM3HECTOCOBHBIX
MuKpoopranuaMos, KOE/T, He Gonee

KonudopMHble 6aktepuu (cooTsercTayer)
80,1 npogykra

bakTepuu canbMoennbl B 25 r npopykTa

Staphylococcus B 1,0 r npogykTa

Listeria monocytogenes B 25 r npoaykTa

26

0.2

38.7-31.5

15-19

5x10*

He aonyckaercs

He aonyckaercs

He aonyckaetcs

He aonyckaercs

Mass fraction of fat, %, minimum
Mass fraction of moisture, %, minimum

Mass fraction of protein, %,
minimum

Mass fraction of dried milk solids, %,
no more than

Solubility index, cm? of raw sediment,
maximum, for “Standars”class

Mass fraction of lactose, %,
for “Standars”class

Group of purity, minimum

Acidity, °T, maximum

Total viable count, CFU/g,

maximum

Coliform bacteria (coliforms) in 0.1 g

of product

Salmonella bacteria in 25 g off product

Staphylococcus aureus in 0.1 g if product

Listeria monocytogenes in 25 g of product

26

53.1

02

38.7-31.5

15-19

5x10°

Not allowed

Not allowed

Not allowed

Not allowed



CbIBOPOTKA MOJIOYHAS CYXAS (STB 2219)
WHEY POWDER (STB 2219)

Cyxylo CbIBOPOTKY NPON3BO/ASAT M3 CbIBOPOTKM MOJIOYHOI HECONIEHOM NYTEM CryLieHUs B PY)KENHOM
nocone W PacrblIMTENbHOM CyLIKe WAW W3 CryLeHHOM CbIBOPOTKM. CyXylo CbIBOPOTKY MCMO/b3YOT B
KauecTBe MCXOAHOMO TEXHOMOTMUYECKOTO Cbipbsi B MONOYHOW, MACHOIA, KOHAUTEPCKON 1 xnebonekapHoi
MPOMBbILIJIEHHOCTY, & TaKXKe [1s1 MPOV3BOAICTBA HATYPA/IbHbIX CbIBOPOTOK, 3aMeHITE el MOJIOKa W ipyrie
BUAbI KOPMOB [N XMBOTHbIX. CyXas CbiBOPOTKA npeacTaBaseT coboi Menkuii Cyxoit 1 OfHOPOAHbIN
nopoLLok 6en0ro nan 61e[HO-KeNToro LBeTa. Bkyc M apomar npoyKTa YMCTblid, NPUCY LMt apomary 1 BKycy
CbIBOPOTOYHOTO CbIpbA.

CpOK XpaHeHMs Cyxoil CbIBOPOTKM NMpy Temnepatype XpaHeHus o 0 °C o +20 °C 1 OTHOCUTENbHO
BAAKHOCTN He Gonee 85 % coctaBnseT 18 MecAleB CO AHA NPOM3BOACTBA. [POAYKT yNakoBbIBAIOT B
MHOTOCN0MHble GyMaXKHble MEeLLKM C N0AM3TUNEHOBbIMM BKAAfbILIaMM N0 25 KT IPOfyKTa B Ka)10M nakeTe.

Whey powder is produced from the unsaited
whey by thicken in gun salted and spray drying, or
from condensed whey. Whey powder is used as a
source of process in the dairy, meat, confectionery
and bakery industry, as well as for the manufacture
of natural milk substitutes and other types of animal
feed.

Whey powder is a fine dry and homogenous
powder of white or pale yellow color. The taste and
flavor of the product is clean, and inherent to the
flavor and taste of raw whey materials.

The storage life of whey powder assuming a
storage temperature of between 0 °C and +20 °C and
a relative humidity of not more than 85 %, is 18
months from the date of production.

The product is packed in multilayer paper bags
with polyethylene liner bags, each pack containing 25
kg of the product.

s
b <M

milkavita

OAQ «Munrasuran
246029, Pacnybnuka Benapyce,
. Tomens, yn. Gpateen finaioronsix, 1
Ten.: +375 232 23-72-29
thakc: +375 232 23-72-40

JSC aMilkavitas
Str. Br. 1

246029 Gomel. Republic of Belarus

tel : 4375 232 23-72-29

fax: +375 232 23-72-40

www.gomelmilk.by

Cyxue Mon0YHbIE NPOLYKTI

Dry milk products



HaumeHoBanue nokasarens

Maccosas gons xupa, %, He MeHee
Maccosas gons Bnaru, %, He bonee
Maccoas gons 6enka, %, He MeHee

MaccoBas o nakTo3bl, %, He MeHee

KucnotHocTb cbiBopoTkH, °T, He Gonee

JHpeKc pacTBopuMocTH, Cm? cbiporo ocazKa,
MaKCUMYM, 1718 CopTa «CTaHgapm»

06wiee KOAMYECTBO XN3HECNOCOBHBIX
MuKpoopranuaMos, KOE/, He Gonee

Konucpopmubie Gakrepuu (cootsercrayer)
80,11 npogykTa

bakrepuu canbMoxensbl B 25 r npopykta
Staphylococcus B 1,0 r npopykTa
Listeria monocytogenes i 25 r npogykTa
Mnecerb, KOE/T, He Gonee

Hpoxoku, KOE/T, He Gonee

Dry milk products Cyxue Mon0YHBIE MPOAYKTH

CYXO0H CbIBOPOTKH
2
5

.0

.0
11.0

1x10°

He flonyckaetca

He flonyckaetca

He Aonyckaetcs

He flonyckaetca

100

50

Indicator name

Mass fraction of fat, %, maximum

Mass fraction of moisture, %, maximum
Mass fraction of protein, %, minimum
Mass fraction of lactose, %, minimum

Acidity of whey, °T, maximum

Solubility index, cm? of raw sediment, maximum

Total viable count, CFU/g, maximum

Coliform bacteria (conforms) in 0.1 g of product
Salmonella bacteria in 25 g of product
Staphylococcus aureus in 1.0 g of product
Listeria monocytogenes in 25 g of product
Molds, CFU/g, maximum

Yeasts, CFU/g, maximum

Norm
for whey powder

70.0 61.0

25 9%

x10°

Not allowed

Not allowed

Not allowed

Not allowed
100

50



CbIBOPOTKA MOJIOYHAA CYXAA
AEMWUHEPA/IU30BAHHASA (TY BY 100098867.219)

CbIBOPOTKA Cyxas ileMHepan3oBaHHas U3rotajMBaeTCcs M3 MOJIOYHON NOLCHIPHON, KA3eMHOBOW
1 TBOPOXXHOM CbIBOPOTKM MyTeM YAANeHWUa Baaru, JeM1Hepanu3aumn n BbICyLIMBaHUSA MOYHEHHOro
MPOAYKTA Ha PacnblINTENbHbIX CYWWIbHBLIX YCTaHOBKAX. CyXylo AE€MWUHEpPasn30BaHHYlO CbIBOPOTKY
MCMONb3YIOT /151 peann3aumu, Ha nepepaboTKy B MOJIOYHOW, MSICHOM, MULLEBOI 1 xnebonekapHom
NPOMbILLJIEHHOCTY, [/1sl U3rOTOB/IEHUS MPO/YKTOB [IeTCKOr0 MUTaHNA, B Ka4ecTBe MHIpefneHTa ans
dapmaLeBTUKM 1 BUOTEXHONOTWIA.

[lobaBneHne cyxoit AemMUHepann30BaHHO CbIBOPOTKM MO3BOASIET CO3/aTb (QYHKLMOHANbHbIE
NPOAYKTbI MUTAHUSA, KOTOPbIE HE TO/IbKO OT/IMYAIOTCA OT MPOLYKTOB, NOJYYEHHbIX MO TPaANULIMOHHbBIM
TEXHOMOTMSM, HO 1 0611aAaI0T PSIOM YHUKANIbHBIX CBOICTB.

CbIBOPOTKA MOJIOYHAs Cyxas NpeaCTaBseT coboi MeNKMii CyXoi NMOpOLLOK, OAHOPOAHDIN MO BCei
macce, Genblid Uan KpemoBbIiA. BKyC 1 3anax npodykTa cneuuduyeckue, CIBOPOTOUHbIE, Cnafkue, 6e3

g MOCTOPOHHUX MPUBKYCOB 11 3aMaxoB.

-

i CpoK rofHOCTH CbIBOPOTKM MOJIOYHOM CyXOM
-y - - JemMuHepann3oBaHHoOn npu Temnepatype o1 0 go } N
- 5 -~ ~ ilkavitan
D > i +20 °C 11 OTHOCMTENbHOI BNXKHOCTM BO3yxa He bonee 85 % St Br, Lizyukouyh, 1
ik . + 246029 Gomel, Republic of
: i - cocTaBnseT 18 mecsleB C [aTbl U3roTOBAEHUS. [ ]

- [poaykT ynakosbiBaeTc B GyMaxHble MHOrOCNOMHbIe
i TS e K1 C MeWKamu-BKIaablWamm 13 noamaTuaeHa Maccon
~ HeTTonpoAyKTano25kr.
e . =

www.gomelmilk.by

milkavita Cyxue Mon0uHbIe MPOLYKTLI Dry milk products



HaumeHoBanue nokasarens

MaccoBas fons snaru, %, He 6onee

MaccoBas gons xupa, %, He 60nee

MaccoBas pons 6enka, %, He MeHee

MaccoBas gons naktosbl, %, He MeHee

MaccoBas pons 301bl, %, He 60nee

CTeneHb AemMuHepanu3aumm, %, He MeHee

TuTpyemas KUCnoTHOCTb, ‘T, He Bonee:

- NS CbIBOPOTKM, N3rOTOBNEHHOIA U3 NOLCHIPHOI CbIBOPOTKM;
- NS CbIBOPOTKM, N3rOTOBAEHHOIA 13 TBOPOXKHON CbIBOPOTKM

MHpekc pactBopumocty, oM’ CYXOro ocagka, He 6onee

YucTora, rpynna, He HIXe

KonnyectBo Me30ubHbIX a3po6HbIX
1 (hakynbTaTMBHO-aHa3pO6HbIX MUKpoopraHu3mos, KOE/r, He 6onee

BakTepuu rpynnbl KULWeYHbIX nano4ek (konudopmsl) B 0,1 r npoaykra
BakTepuu pofa canbMoHen B 25 r npoaykra
Staphylococcus aureus B 1,0 r npogykTa

Listeria monocytogenes B 25 r npoaykTa

Mnecenn, KOE/r, He 6onee

Npoxoku, KOE/r, He 6onee

Dry milk products

Cyxue MonoyHble NPOAYKTbI

3Hauenne ans cbIBOPOTKN CYXO0W AEMUHEPANN30BAHHOM

6,0
40,0

10,0
70,0
5,0
50,0

1,5

4,0 3,0
60,0 70,0

25
40
1.0
|
1x10°

He ponyckaetcs
He ponyckaetcs
He ponyckaetcs
He ponyckaetcs
100
50

11,0
75,0

2,0
80,0

oo [ oaso | oaer [ oan [ cam | oaoo
5,0

1,0
90,0



DEMINERAUZED WHEY POWDER
(TU BY 100098867.219)

Demineralized whey powder is made from
milk cheese whey, casein and cottage cheese whey
by removing water, demineralization and drying of
the product obtained by spray dryers.

Dry demineralized whey is used for source
of processing in the dairy, meat, food and bakery
industry, for the baby food production, as an
ingredient in pharmaceutics and biotechnology.

The use of dry demineralized whey allows
creating functional food products that are not only
different from the products manufactured with a
traditional technology, but also having a number of
unique properties.

Dry demineralized whey is a fine dry and
homogenous powder of white or cream. The taste and
smell of the product is specific, serum, sweet, with out
indirect tastes and flavors.

The storage life of dry demineralized whey,
assuming a storage temperature of between 0° C and
+20 °Cand a relative humidity of not more than 85 %,
is 18 months from the date of production.

The product is packed in multilayer paper bags
with polyethylene liners, each pack holding 25 kg of
the product.

milkavita

fax: +375 232 23-72-40

www.gomelmilk.by

Cyxue MOnOYHblE NPORYKTHI
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Dry milk products



Indicator name

Dry milk products

Cyxvie Monoy

milkavita

Xapaktepucruka npoaykra / Product feature

Value for demineralized whey

Cfl-40 Cfl-60 Cfl-60 Cfl-70 Cfl-80 Cfl-90

~
[
=)

~
=)

Not allowed
Not allowed
Not allowed

Not allowed




KOHLEHTPAT MOJIOYHbI CYXOW (TU BY 400068171.022)
DRIED MILK CONCENTRATE (TU BY 400068171.022)

KOHLEeHTPAT MOJIOYHDbIV CYXOW — MOIOYHbIN COCTABHO NPO/YKT, NPOM3BEAEHHbIN U3 NPOAYKTOB
nepepaboTKn MONMOKA C A0DaBneHrem NakTata Kaabumsi. KOHLEHTpAaT MOMOUHbIA CyXOii ABaseTcs
BbICOKOKOHLIEHTPUPOBAHHbLIM O€KOBbIM MPOAYKTOM, MpefHa3HAYeHHbI AN peannsauun u
1CNONb30BAHNS B MOJIOYHOI, MSCHOM, X1e6onekapHoi, NULLEBOW NPOMBILNEHHOCTN C LEbio
oboraueHns 6eKoM BbiMyckaemoi NpoayKLMN.

Ha npeanpuaATMM NPON3BOANTCS KOHLIEHTPAT MOMIOUHbIV CYXOii C MaccoBoi oneit Genka 30 %.
XpaHeHne KOHLiEHTpaTa OCYLLeCTBAsIETCS MpW Temnepatype Bo3dyxa ot 0 °C po matoc 25 °C u
OTHOCWTENbHO BAAXHOCTM BO3fyxa He Gonee 85 %. CPOK rofHOCTM KOHLEHTpaTa C fatbl
M3roTOBAEHNs COCTaBAseT 15 MecsALeB. KOHLEHTPAT MOJIOYHbINA CyXOii yNakoBbiBaeTcs B OyMaXHble
MHOTOC/I0MHbIE MELLIK/ C MELIKOM-BK/1a/iblLLIEM 13 NOAU3TUIEHA MACCON HETTO NPOAYKTA 25 K.

Dried milk concentrate - dairy compound
product made from milk processing products with the

y 3
o
&

addition of calcium lactate. Dried milk concentrate is . Fovan. o Epanen Moo, 1 [
. . . ¥ @
a high-concentrated protein product intended for S TR TR 'cj
BO3MOXHbIe NapameTpbl NPoayKTa implementation and using in dairy, meat, baking and P sl
. . . 2451}29 Gum:\ Republic of Belarus
food industry for the purpose of protein enrichment tol: 376252237229 W

PacTBopUMOCTb  HarpesarenbHas o6paGoTka of the products. § &
:;:;ﬁf;""'" zpblf:::: ::':';:Emypa At the enterprise is produced dried milk R g
- HU3KWii Harpes concentrate with a mass fraction of protein 30%. f’
Storage of dried milk concentrate is carried qﬁ'f @‘ @5““
out at a temperature of 0°C to +25°C and a relative 1 &
humidity not more than 85%. Shelf life is 15 months
from the production date.
Dried milk concentrate is packed in multilayer
paper bags with polyethylene liner bags, each pack
contains 25 kg of the product.

4 FTANE] & 3

Cyxue MonouHbIe NPoAYKTbI Dry milk products




MaccoBas gons xwupa, %, He 6onee
Maccosas fons Bnaru, %, He 6onee
Maccosas fons 6enka, %, He MeHee
MaccoBas 40515 cyxoro 06e3X1peHHoro
Moso4Horo octatka (COMO), %,

HEe MeHee

/Hgekc pactBopumMocCTH,
cM° CbIPOro 0cajKa, He 60see

Maccosas gons kanbuus, %

[pynna 4ucToThl, He HUXe
KucnotHocTb, °T, He 6onee
Konun4yectso Me30(nsbHbIX 29P0BHbIX
1 (haKynbTaTUBHO-aHa3PO6HbIX

mukpoopraHuamos, KOE/r, He 6onee

bakTepun rpynnbl KNLEYHbIX
nanoyek (konucpopmsl) B 0,1 r npogykra

MaToreHHble MUKPOOPTaHN3MbI,

B TOM Y1CAEe CalbMOHENTbl B 25 T NpofyKTa

Staphylococcus aureus B 1,0 r npoaykTa

6,0

30,0

92,5

0,6

1,0£0,5
I
20

1x10°

He pgonyckatotcs

He pgonyckatotcs

He gonyckatotcs

Mass fraction of fat, %, minimum

Mass fraction of moisture, %, minimum
Mass fraction of protein, %, minimum
Mass fraction of dried milk solids, %,
no more than

Squ‘biIity index, cm’ of raw sediment,
maximum

Mass fraction of calcium, %

Group of purity, minimum

Acidity, °T, maximum

Total viable count, CFU/g,
maximum

Coliform bacteria (coliforms) in 0.1 g of product

Salmonella bacteria in 25 g off product

Staphylococcus aureus in 0.1 g if product

1,5

6,0

30,0

92,5

0,6

1,0£0,5
I
20

1x10°

Not allowed

Not allowed

Not allowed









\

[=155E
=]




	1: Обложка передняя
	Страница 2
	Страница 3
	Страница 4
	Страница 5
	Страница 6
	Страница 7
	Страница 8
	Страница 9
	Страница 10
	Страница 11
	Страница 12
	Страница 13
	Страница 14
	Страница 15
	Страница 16
	Страница 17
	Страница 18
	Страница 19
	Страница 20

