2] T
O X

C

www.ptxfoodcorp.com

SPECIALIZING IN
NATURAL SOLUTIONS IN
THE AREAS OF FLAVOR,
FUNCTIONALITY,
NUTRITION & FOOD
PRESERVATION

FOOD INNOVATION THROUGH FERMENTATION

PTX FOOD CORP

FOOD INGREDIENT SPECIALISTS

PTX Flavor Whey SW40 - Parmesan Concentrate

DESCRIPTION:

USAGE:
PACKAGING:
SHELF LIFE:
STORAGE:

LABEL:

MICROBIOLOGY:

NUTRITION:
(per 100 grams)

Specification Sheet

This ingredient is a flavor and enhancer for cheese. It can used to
intensify and enhance Cheddar, Parmesan and other cheese notes. It
can be used in snack foods, baked goods, soups, sauces, seasonings,
condiments and other products. Tan to golden spray dried powder
blend.

0.5 - 1.5 % as consumed in final product.
50-Ib. polyethylene lined paper bags.
Nine months if stored properly in original sealed bags.

Store at ambient temperature (maximum 80°«F and 60% RH). Keep
away from light and heat sources.

Cultured whey, maltodextrin, Parmesan cheese (Skim milk culture,
salt and enzymes), butter, food starch-modified, sodium phosphate,
silicon dioxide.

Standard plate count 50,000/g maximum
Coliform <10/g

Salmonella Negative/375 ¢

E coli < 3/g

Calories 359.43 Sugars 2.68 g
Calories from fat 31.15 Protein 14.69 ¢
Total fat 3.32¢g Vitamin A 133.42 1U
Saturated fat  3.460 ¢ Vitamin C 0.48 mg
Cholesterol 9.82 mg Calcium 57.98 mg
Sodium 316.36 mg Iron 0.59 mg
Carbohydrates 70.21 g Moisture 4.00 -8.00
Dietary Fiber 0.01¢ Transfat 0.138 g
Ash 11.50-13.50 g
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