Arla Foods Ingredients
Discovering the wonders of whey &

CERTIFICATE OF ANALYSIS
Sold To: Shipped to: Date: 27.03.2025
PHU DAR-FOOD Dariusz Tchorz Sp.J Magazyn DSV,
ul. Jesionowa 5/4 Ul Kablowa 1

PL-71-016 Szczecin

Customer Specification 14010
Product:

Nutrilac® FO-8260

Whey Protein Isolate

PL-70-895 Szczecin-Za#om

Your order no.:
Our order no.:
Certificate no.:

Email 21.03.2025

404724005 / 10

0000530734 / 001

20 kg bag

Batch: N360272 N380271 N380271
Batch split: N360272001 N380271001 N380271005
Quantity 173 BAG 5 BAG 605 BAG
Production date: 08.03.2025 08.03.2025 08.03.2025
Picked from bag interval: 1-1860 1-5 6-614
Protein as is (Nx6.38) % 90,5 90,5 90,5

Protein in DM (Nx6.38) % 90,7 90,7 90,7
Lactose % 2,2 2,2 2,2

Fat as is % 2.5 2,5 2,5

Ash % 3,0 3,0 3,0

Moisture % % 2,2 2,2 2,2

Nitrate (NO3-) ppm 1 1 1

pH (10% sol.) 6,4 6,3 6,3

Scorched particles A A A
Total plate count (30°C) CFU/g 1100 500 500
Bacillus cereus CFU/g 40 10 20
Sulph. red. clostridia CFU/g 50 40 40
Enterobacteriaceae CFU/g <10 <10 <10
Staphylococcus aureus ABSENT ABSENT ABSENT
Yeast and mould CFU/g <10 <10 <10

Salmonella

Arla Foods Ingredients Group P/S

Sgnderhgj 10 - 12

ABSENT/250 G

TEL: +45 8 10 00

ABSENT/250 G

ABSENT/250 G

1/
VAT REG.NO.: DK12613725

2

FAX: +45 8 12 90
E-Mail: Ingredients@arlafoods.com
www.arlafoodsingredients.com

8260 Viby J
Denmark
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CERTIFICATE OF ANALYSIS

Sold To: Shipped to: Date: 27.03.2025
PHU DAR-FOOD Dariusz Tchorz Sp.J Magazyn DSV,
ul. Jesionowa 5/4 Ul Kablowa 1

PL-71-016 Szczecin

Customer Specification 14010
Product:

Nutrilac® FO-8260

Whey Protein Isolate

PL-70-895 Szczecin-Za#om

Your order no.:
Our order no.:
Certificate no.:

Email 21.03.2025

404724005 / 10

0000530734 / 001

20 kg bag

Batch: N380271 N380271
Batch split: N380271005 N380271005
Quantity 226 BAG 71 BAG
Production date: 08.03.2025 08.03.2025
Picked from bag interval: 615 - 840 990 - 1203
Protein as is (Nx6.38) % 90,5 90,5
Protein in DM (Nx6.38) % 90,7 90,7
Lactose % 2,2 2,2
Fat as is % 2,5 2,5
Ash % 3,0 3,0
Moisture % % 2,2 2,2
Nitrate (NO3-) ppm 1 1
pH (10% sol.) 6,3 6,3
Scorched patrticles A A
Total plate count (30°C) CFU/g 900 900
Bacillus cereus CFU/g 40 40
Sulph. red. clostridia CFU/g 90 90
Enterobacteriaceae CFU/g <10 <10
Staphylococcus aureus ABSENT ABSENT
Yeast and mould CFU/g <10 <10
Salmonella ABSENT/250 G ABSENT/250 G

Best before: Production date + 24 months. See the exact best before

date on the bag.

Certificate issued by Lisbeth Laursen Olesen
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