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VENDING 
MILK-BASED PREPARATION

Characteristics

Composition

 ingredients: milk solids, lactose, sugar, hydrogenated vegetable fat, glucose syrup, powdered 
skimmed milk, anticaking agent (e551) and color (e171).

teChniCAl ChARACteRistiCs

PhysiCoChemiCAl

 - Moisture content: <5%
 - Apparent density: 0.30-0.34 g/cm3

miCrobiologiCAl

 - Mesophyll aerobic bacteria: 1E5 ufc/g
 - Staphylococcus aureus: ≤10 ufc/g
 - Positive Enterobacteriacea lactosa (coliforms): ≤10 ufc/g
 - Salmonella/Shigella: Not present/25 g
 - Listeria monocytogenes: Not present/g
 - Phosphatase test: Negative

NUTriTioNAl iNformATioN per 100 g
 - Energy: 413 kcal/1744 kJ
 - Protein: 8.5 g
 - Carbohydrate: 73.2 g
 - Fat: 9.6 g

pACkAGinG

 Package | sales Unit - Complex package consisting of an inner polyethylene layer, an aluminium 
layer and an outer polyester layer. the package is heat sealed.
shipping box - Corrugated cardboard box containing 20 sales units.

Useful information

ConsUmption

- this product dissolves instantly in hot or cold water or milk.
- serving recommendation:
 milk: 13-15 g / 150 ml
 for coffee with a dash of milk: 4-5 g / 150 ml
 for milky coffee: 6-7 g / 150 ml

stoRAGe

keep in a cool dry place.

minimUm shelf life

18 months after packaging.

pACkAGinG Code Units BARCode siZe (lxWxh) WeiGht (net Wt | GW)

Package 403656 – 5601487200546 17.5 x 4 x 28 cm 500 g | 524 g

shipping box – 20 15601487200543 50 x 35 x 33 cm 10 kg | 12.45 kg

pAllet Units semitRAileR ContAineR

800 x 1200 mm 24 24 x 2 x 33 = 1584 24 x 2 x 11 = 528


