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Skimmed Milk Powder
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Full Fat Milk Powder
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Full Fat Milk Powder
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Whey Powder
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STORAGE CONDITIONS: keep in cool & dry place. avoid direct sunligt
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Permeate Powder
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MPC Powder
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MPC Powder
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Instant Skimmed Milk Powder
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Instant Skimmed Milk Powder
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i Instant Milk Powder 8

Chemical Specification

Lactos 50-55
Protein >34
Fat ~1
pH > 6.45
Moisture 8}
Scorched Particale Disc A
Solubility Index <1ml

Color-Flavor-Texture Normal & Favorit

Microbiological Specification

Coliform / 1gr Negative
E.Coli / 1gr Negative
T.P.C < 20.000
Stophylococus / 1gr Negative
Mould & Yeast / 1gr Max 50
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Ghee is a clarified butter often used
in Indian cooking. It is a healthy oil
that may be used for cooking stir fry
or to flavor dishes. Its high smoking
point makes it a suitable cooking oil
and also means that it doesn’t pro-
duce tissue-damaging free radicals
in the body. This oil may be appro-
priate for people who are lactose-in-
tolerant since the required heating
process for clarification destroys
the lactose content. Ghee does have
a high fat content, but may be en-
joyed in moderation as part of a
healthy diet.

¥ Physiochemical Parameters of CG and HCG £

32 Physiochemical Parameters

1 Spéciﬁc gravity* (g/cc)
2 Melting range(OC)

3 ¥ Acid.value

4 Hydroxyl value
5

Solidification temperathre (°C)

> ol o (b1 ¢
RYAN LABAN NAGHSH-£ JaH

CG HCG
(Mean £ S.D) (Mean £ S.D)
0.0007 +0.9390 0.0005 +1.1230
37.2-37.4 41.8-44.2
0.02 +0.384 0.02 +0.482
0.16 + 16.436 0.13+16.430

16.2-18.4

219822.28
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Pasteurized CREAM
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Pasteurized CREAM
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Pasteurized Animal BUTTER
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Pasteurized animal butter °}é}};""l‘, g 05

Application: In food industry factories

Produced In Iran

Net Weight: 20000 gr + 40 gr

Shelf Life : 1 year aftter production date

Raw Material:

ized cream from raw Cow's milk|

Storage con s: Store at -18 C
Batch Number:
Operation Licence From Ministry Of Agriculture:

548260248

ghshe Jahan Co.

iraz road

Tell: +983153309303-4 En

jmf@yahoo.com

Pasteurized animal butter
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Pasteurized Animal BUTTER
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Pasteurized Evaporated Skimmed Milk
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Pasteurized Evaporated Skimmed Milk
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B_Pasteurized Evaporated Skimmed Milk _B

Chemical Specification

Color - flavor - Texture Normal
Fat Max 1
Protein in lean solids Min 34
Total solids Brix 50
Microbiological Specification

Total count 2000
Enterobacteriaceae Max 10
Escherichia coli at 1gr Negative
Mold and yeast Max 10
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Pasteurized Evaporated High Fat Milk
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Pasteurized Evaporated High Fat Milk
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