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GENERAL DESCRIPTION 

Skim Milk Powder is the product made from the separation of whole milk and the evaporation and spray 
drying of the skim milk portion. 

PROCESS CONDITIONS 

Skim Milk Powder is made in accordance with good manufacturing practice and under conditions which 
comply with all relevant Australian State and Federal regulations, prescribed for the manufacture and 
export of dairy produce. The exported product shall also comply with the laws and regulations of the 
importing country for dairy produce providing the parameters are listed in the specification. 

Skim Milk Powder is produced in accordance with the relevant standards for approved manufacturing 
inputs, aids and additives, pesticides residues and approved processing detergents and sanitisers. 

ASSURED STATUS 

Skim Milk Powder is Halal and Kosher certified  

EU eligibility - NO 

GMO STATUS 

Skim Milk Powder is designated non GMO and does not require labelling as per FSANZ Food Standard 
Code:  Standard 1.5.2.5. 

ALLERGEN STATUS 

  
Added Sulphites in concentrations of 10 mg/kg or more NO 
Cereals containing gluten and their products, namely, wheat, rye, barley, oats and spelt and their hybridised 
strains other than where these substances are present in beer and spirits standardised in Standards 2.7.2 
and 2.7.5 respectively 

NO 

Crustacea and their products NO 
Egg and egg products NO 
Fish and fish products, except for isinglass derived from swim bladders and used as a clarifying agent in beer 
and wine 

NO 

Milk and milk products YES 
Peanuts and peanut products NO 
Sesame seeds and sesame seed products NO 
Soybeans and soybean products NO 
Tree nuts and tree nut products other than coconut from the fruit of the palm Cocos nucifera NO 

STORAGE AND TRANSPORTATION 

Skim Milk Powder is stored and transported in a dust and pest free environment in cool, dry conditions 
(optimum conditions are less than 25oC and relative humidity below 65%). 

SHELF LIFE 

Skim Milk Powder which is stored and transported in these conditions at all times shall have a “Best 
Before” date of 730 days from DOM when unopened. Product can be safely used after 730 days but 
acceptability is at each customer’s discretion. 

PACKAGING 

Packed into 25kg, polyethylene lined, multi-walled bags.  The package consists of an integrated 
polyethylene liner which is completely heat sealed for maximum product protection.  The pallet is 
completely covered with stretch wrap, with a top pallet sheet cover and a bottom cardboard pallet sheet. 
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CODING AND IDENTIFICATION 

Each bag of powder is coded by jet printing along the sack.  

BAG CODING 
BEFORE 29/07/2019 

ITEM No.  M/CODE  M/LOC  Ref No.  Q/A No. 
DOM DD/MM/YYYY     BEST BEFORE DD/MM/YYYY (730 days from DOM) 
 
e.g.  413611 7187 H50 001 
 DOM 06/07/2017 BEST BEFORE 06/07/2019 

  
BAG CODING 
AFTER 29/07/2019 

M3 ITEM No.  Lot No, 
DOM DD/MM/YYYY     BEST BEFORE DD/MM/YYYY (730 days from DOM) 
 
e.g.  1203158   1101006053001 
 DOM 06/07/2017   BEST BEFORE 06/07/2019 

INGREDIENTS 

Cow’s milk (skim milk solids) 

NUTRITIONAL INFORMATION 

Component Skim Milk Powder 
Protein 32.5 g 
Fat 0.8 g 
            Saturated Fat 0.56 g 
                  Trans Fat - 
Total Carbohydrate 55.0 g 
Total Sugars 55.0 g 
Lactose 55.0 g 
Calcium 1200 mg 
Sodium 450 mg 
  
Cholesterol 32 mg 
Energy 1517 kJ 

COUNTRY OF MANUFACTURE 

Product of Australia YES 
Made/Manufactured in Australia  YES 
Country of Manufacture Australia 

SPECIAL DIETARY INFORMATION 

Vegetarian lacto-ovo YES 
Vegetarian lacto YES 
Vegetarian vegan NO 
Suitable for coeliacs YES 
Free from artificial colours YES 
Free from artificial and synthetic flavours YES 
Free from preservatives YES 
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CERTIFICATION 

Final product is sampled and tested for chemical, sensory and microbiological parameters using 
accredited test methods and a COA report shall be issued on request for each consignment  

SPECIFICATION 

Skim Milk Powder which is sampled, prepared and tested in accordance with documented procedures 
shall have the following composition: 

CHEMICAL  
Moisture Maximum 4.0 % 
Butterfat Maximum 1.25 % 
Protein / MSNF Minimum 34.0% 
Titratable Acidity Maximum 0.15 % 
Whey Protein Nitrogen Index 1.50 - 5.90 mg per gram 
Antibiotics Less than 0.003 g/g 
  
PHYSICAL  
Scorched Particles Maximum Disc A (Check some customers will accept Disc B) 
Insolubility Index Maximum 0.5 ml 
  
MICROBIOLOGICAL  
Standard Plate Count Maximum 5 000 per gram  

(Check some customers will accept 10,000/g max.) 
Coliforms Absent in 1 gram 
Yeast and Moulds Max. 50 per gram 
Staphylococci (coagulase positive) Absent in 1 gram 
Salmonella Absent in 375 gram 
  
SENSORY  
Appearance Shall be white or cream in colour, free flowing and free from 

any hard lumps, extraneous matter or deleterious matter. 

Flavour In the dry form or on reconstituting, the powder shall have a 
typical clean flavour and odour. 

CERTIFICATION 

Final product is sampled and tested for chemical, sensory and microbiological parameters using 
accredited test methods and a COA report shall be issued on request for each consignment  


