Product Name

Acid Casein 90 Mesh

Labelling Description

Acid Casein 90 Mesh

Product Code

AB100-AC-CAS-BAC -25

Production Line

Traded

Product Description

Acid Casein is directly produced from fresh skimmed milk coagulated through
Hydrochloric Acid, washed, pasteurized and dried

SUPPLIER DETAILS

Supplier Bacarel & Co Limited
Technical Contact anthony@bacarel.co.uk
CofA’s steph@bacarel.co.uk

Specifications

anthony@bacarel.co.uk

Telephone No

+44 (0)1630 650880

INGREDIENT DECLARATION Yeasts (/g) 50cfu max
Manufactured in the Ireland Mould (/g) 50cfu max
Component Country of origin Salmonella (/25g) Absent
Acid Casein Ireland
SUITABILITY/DIET

CHEM/NUTRITIONAL INFORMATION (g/100g) Kosher On Request
Energy kJ 1535 Halal On Request

Kcal 361 Vegetarian Yes
Protein (g) 88.0 Vegan No
Carbohydrate (g) 0.13 Lactose Intolerant No
Of which sugars (g) 0.13 Lacto Vegetarian Yes
Fat (g) 1.0 Ovo Vegetarian No
Of which saturates (g) 0.6 Coeliac Yes
Monounsaturates (g) 0.3 Organic No
Polyunsaturates (g) 0.0
Moisture (%) 10.0% Max
Fat (%) 1.5% Max ALLERGENS

Contains May Contain
PACKAGING Milk
ALL AFI PACKAGING IS IN LINE WITH THE EU
REGULATIONS
Bag Size 25 Kg's
Primary Poly Lined
Secondary Paper Sacks
Tertiary Standard Wooden Pallet
(1200x1000mm)

MICRO SPECIFICATION
Test Limits
Total plate count

<30,000/
(/e) &
Coliforms (/0.1g) Absent
Coagulase +ve
staphs (/g) Absent
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SHELF LIFE

24 months minimum in above conditions
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STORAGE

TECHNICAL MANAGER

Ambient - Cool, dry conditions

RAW MATERIAL TESTING

Mycotoxin and heavy metal testing is carried out
annually by the manufacturing dairies

GMO

All raw materials within this blend have not been
subject to genetic modification and there have been
no genetically modified organisms included




