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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 SW-40 - L Specification Sheet

DESCRIPTION:

INGREDIENTS:
USAGE:

PHYSICAL
CHARACTERISTICS:

MICROBIOLOGY:

PACKAGING:
SHELF LIFE:

NUTRITION*:
(per 100 grams)

PTX FLAVOR WHEY SW40-L is a “high tech” spray dried product, the
result of a series of unique whey fermentations by a variety of food
approved organisms. PTX FLAVOR WHEY SW40 —L not only enhances
the flavor of any food system but also imparts additional full, round-
ed, and savory flavor tones.

Cultured whey, maltodextrin, partially hydrogenated soy oil.

0.3 - 1.5% as consumed in final product.

Form: Spray dried powder

Color: Cream - light tan

Flavor: Dairy / Savory / Umami

Odor: Dairy/ Savory pH=55+=1.0
Standard Plate Count < 200,000 per g

Salmonella 0/375 g

Yeast & Mold <100 per g

Coliform <20 per g

E. coli <3 perg

25 or 40-Ib. polyethylene lined paper bags

1 year if stored in original sealed bags, in a cool, dry warehouse
where temperature does not exceed 80°F and relative humidity is not
more than 60%. It should also be kept away from heat and light
sources.

Calories 334.63 Sugars 2299
Calories from fat 9.13 Protein 29.81¢
Total fat 1.02 ¢ Vitamin A 30.47 mg
Saturated fat  0.16 g Vitamin C 1.04 mg
Cholesterol 0.14 mg Calcium 20.27 mg
Sodium 159.7 mg Iron 0.53 mg
Total carbohydrates 51.58 g Potassium 417.90 mg
Dietary Fiber 0.00g Transfat 0.001 g

*Based on calculation
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