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CleardMilk® Powder Formula; full cream

Sensorial parameters

Colour White, creamy

Consistency/texture Powder

Flavour Typical, no off flavours or odours

Taste Typical, no off flavours or odours

Chemical parameters

Maximum UoM

Moisture 5,00 %

Fat content (absolute) %

Lactose (calculated as mon %

Nitrate 100,00 mg/kg

Protein content (absolute) %

Physical parameters

Max UoM

Scorched particles (ADPI) B - - -

Microbiological parameters

Max UoM

Total viable aerobic count 50.000 cfu/g

Enterobacteriaceae 10 cfu/g

Salmonella in 25g Neg. cfu/25g

coag. pos. Staphylococcae 10 cfu/g

Coliformes 10 cfu/g

Listeria monocytogenes Neg. cfu/25g

Shelf life

Shelf life 180 Days after production

Terms of transport and storage

25 °C Temperature and 65 % rel. humidity should not be exceeded

Packaging material Quantity Unit

BigBag 600,0 kg

total pallet weight (net) 600,0 kg

Number per pallet 1 BigBag

Quality certificates Since Comment

GFSI: IFS yes 18.03.2005

ISO 14001 yes 10.10.2012

ISO 50001 yes 10.10.2012

OHSAS 18001 yes 02.01.2015

Nutritional values      in 100 g product

Value UoM

Caloric value kcal 567 kcal

Caloric value kJ 2.361 kJ

Protein - 33,7 g

Carbohydrates digestible 15,9 g

Carbohydrates of which mono - and di 
saccharides 15,9 g

Fat total 41,0 g

Fat saturated fatty acids 27,5 g

Fat Cholesterol 0,0 mg

Transfatty acids - 0,0 g

Dietary fibres total 0,0 g

Sodium - 0,14 g

Salt (Na x 2,5) - 0,35 g

Assortment 
CleardMilk® Powder Formula; full cream
• CleardMilk® full cream bag 25kg

• CleardMilk® full cream big bag 600kg

The nutritional values are calculated based on rawmaterial information 
and defeated by natural, raw-material-conditioned variations.
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CleardMilk® Powder Formula; skimmed 

Nutritional values      in 100 g product

Value UoM

Caloric value kcal 356 kcal

Caloric value kJ 1.510 kJ

Protein - 60,8 g

Carbohydrates digestible 25,1 g

Carbohydrates of which mono - and di 
saccharides 25,1 g

Fat total 1,3 g

Fat saturated fatty acids 0,9 g

Fat Cholesterol 0,0 mg

Transfatty acids - 0,0 g

Dietary fibres total 0,0 g

Sodium - 0,23 g

Salt (Na x 2,5) - 0,58 g

Sensorial parameters

Colour White, creamy

Consistency/texture Powder

Flavour Typical, no off flavours or odours

Taste Typical, no off flavours or odours

Shelf life

Shelf life 360 Days after production

The nutritional values are calculated based on rawmaterial information 
and defeated by natural, raw-material-conditioned variations.

Assortment  
CleardMilk® Powder Formula; skimmed
• CleardMilk® skimmed bag 15kg

• CleardMilk® skimmed big bag 600kg

Terms of transport and storage

25 °C Temperature and 65 % rel. humidity should not be exceeded

Packaging material Quantity Unit

BigBag 600,0 kg

total pallet weight (net) 600,0 kg

Number per pallet 1 BigBag

Quality certificates Since Comment

GFSI: IFS yes 18.03.2005

ISO 14001 yes 10.10.2012

ISO 50001 yes 10.10.2012

OHSAS 18001 yes 02.01.2015

Microbiological parameters

Max UoM

Total viable aerobic count 50.000 cfu/g

Enterobacteriaceae 10 cfu/g

Salmonella in 25g Neg. cfu/25g

coag. pos. Staphylococcae 10 cfu/g

Coliformes 10 cfu/g

Listeria monocytogenes Neg. cfu/25g

Chemical parameters

Maximum UoM

Moisture 5,00 %

Fat content (absolute) %

Lactose (calculated as mon %

Nitrate 100,00 mg/kg

Protein content (absolute) %

Physical parameters

Max UoM

Scorched particles (ADPI) B - - -


