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1 - Stabilizers: 

Maximum Level 

Sodium, Potassium and Calcium salts of: 5000 rng/Kg single or in combination expressed 

Hydrocloric Acid as anhydrous substances. 

Citric Acid 

Carbonic Acid 

Orthophosphoric Acid 

Polyphospsoric Acid 

2 - Emulsifiers in instant milk: 

Maximum Level 

Mono and di-Glycerides 2500 mg/Kg 

Lecithin 5000mg/Kg 
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J. , , o • c.).o fol ~ Milk Fat ~' c.)\.l 
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~~'i Listeria monocytogenes . . L.J:l½l 
~J:l-1-".JJ.JA - - -
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Whole Milk Powder: 
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1 - Sweetened Condensed Milk: : ~J.ll J..lS ~I jS,JAll ~I ~~ _ \ 

1. A (.)A J!I ~ Milk Fat ~\L)'\..) 

1.Y A (.)A J!I ~ Milk Solids u..-11 '--1.lb.ll Uc . ·- _;,,-
1. H' (.)A J!I ~ Sugar fa 

/"I.Jill ~ T' •, • • • (.)A JiSI ~ Aerobic Micro-organisms ~\~\ 4fo.11 
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3 - Evaporated whole milk or Unsweetened whole condensed milk: 

'/.V,o WA Jil ~ Milk Fat ~\~.) 

'/.Yo WA Jil ~ Milk Solids U-.11 ....uh.II Uc . ·- _;,,-
~~'J Aerobic Micro-Organisms (30°C) ¥1.,.114~1 

~~'J Coliforms (30°C) p,.J~fi 

~~'J Salmonella ~_,.Jl.., 

~~'J Staphylococcus aureus ~fi»t.... 

~~'J Clostridium r.J:!.l:!.fo..i~ 
~~'J Clostridium perfringens ~.) Y. r .J:!.l:!.fo..i ~ 
~~'J Listeria monocytogenes . - . L~ 

~~J,I.JA - - -

~~'J Yeast, mold, fungus ~ ,uic- ,r,~ 

4 - Evaporated skimmed milk or Unsweetened condensed skimmed milk: 

'/..,r WA fol~ Milk Fat ~,~.) 
'/.Y • WA Jil ~ Milk Solids U-.11 ....uh.II Uc . . - _;,,-

~~'J Aerobic Micro-Organisms (30°C) ¥1.,.11 l;~I 
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~~'J Clostridium .lJ- ~ p, .J:! _...)-WI 
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~~'J Listeria monocytogenes . - . L~ 

~~J,I.JA - - -

~~'J Yeast, mold, fungus ~ ,uic- ,r,~ 

Stabilizers: Maximum Level: 

Sodium, potassium and calcium salts of: 2000 mg/Kg singly 

Hydrochloric Acid 3000 mg/Kg in combination expressed as anhydrous 

Citric Acid substances 

Carbonic Acid 

Orthophosphoric Acid 

Polyphosphoric Acid 
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Milk Replacer - For Animal Use Only 
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