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PTX Flavor Whey SW-40 Sour Cream #611.1B 
Specification Sheet

INGREDIENTS: Cultured whey, maltodextrin, sour cream solids (cream cultures and
lactic acid) cultured non-fat milk solids, citric acid, TBHQ. (TBHQ can 
be replaced with rosemary extract for labeling purposes.)

USAGE: 0.5 - 2.0 % as consumed in finished product. 

APPEARANCE: Spray-dried, cream colored powder.

FLAVOR & ODOR: Savory and umami with cultured sour cream notes.

MICROBIOLOGY: Standard Plate Count    < 50,000 per g
Salmonella Negative/375 g
Coliform                      <10 per g

PACKAGING: 50 lb. net weight, polyethylene lined paper bags.

SHELF LIFE: 1 year if stored in cool, dry warehouse (temp not to exceed 80°F).

NUTRITION: Moisture 4 - 8 g Dietary Fiber 0.00g
(per 100 grams) Calories 422.48 Protein 32.86 g

Calories from fat 173.73 Vitamin A 247.25 IU
Total fat 19.30 g Vitamin C 2.12 mg
Saturated fat 12.02 g Calcium 210.39 mg
Cholesterol 73.86 mg Iron 0.40 mg
Sodium 442.60 mg

Issued July 25, 2005; Supersedes March 4, 1999 &  June 20, 1998.

 


