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Organic lactose 

 
SPECIFICATIONS 

 

PRODUCT Organic lactose 

INTERNAL CODE LC009 

CUSTOM CODE  

REFERENCE 5306 

INDEX / DATE OF REVIEW 00-15/01/2018 

 

Organoleptical Characteristics: 

Appearance 

 

Colour  

Odour 

Flavour  

Crystalline powder, homogeneous, 

free from lumps 

White/yellowish 

Free from foreign odour 

Free from foreign flavour 

 

 
Physical Characteristics: 

Parameters Values Methods 

pH 4.5 – 7 VDLUFA C 8.2 modified 

Particles > 500 µm (%) 5.0 Sieve 

Particles < 63 µm (%) 9.0 Sieve 

 

 
Chemical Characteristics: 

Parameters Values Methods 

Proteins (N x 6.38) (%) Max 0.30 VDLUFA C 30.2 

Lactose (%) Min 99.00 VDLUFA C 20.2.3 

Ash at 550°C (%) Max 0.30 VDLUFA C 10.2 

Water at 87°C (%) Max 0.50 VDLUFA C 35.6 
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Microbiological Characteristics: 

Parameters Values Methods 

Coliforms (/g) Absent VDLUFA M 7.2.2.3 

Enterobacteriaceae (/g) < 10 VDLUFA M 7.4.2 

Total count. (/g) < 5000 VDLUFA M 6.3.2 

Yeasts (/g) < 100 VDLUFA M 7.7.2 

Moulds (/g) < 100 VDLUFA M 7.7.2 

Salmonella (/25g) Absent ASU, L00.00-20 

(externalized) 

 

 
Allergens : 

Cereals containing gluten and products thereof - 

Crustaceans and products thereof - 

Eggs and products thereof - 

Fish and products thereof - 

Peanuts and products thereof - 

Soybeans and products thereof - 

Milk and products thereof (including lactose) + 

Nuts and products thereof - 

Celery and products thereof - 

Mustard and products thereof - 

Sesame seeds and products thereof - 

Sulphur dioxide and sulphites at concentrations of >10 mg/kg or 

>10 mg/l in terms of the total SO2 

- 

Lupin and products thereof - 

Molluscs and products thereof - 

 

 
Shelf life: 

18 months in the original packaging, unopened, kept in cool and dry place. 

 

 
GMO: 

This product is not a genetically modified organism (GMO), does not contains, 

not manufactured from GMO and not contains ingredients/ additives from 

GMO. 

This product is not subject to  any labeling according to VOC 1829/2003 EC or 

VO 1830/2003 EC. 

 

 
This information has only an indicative value. It cannot engage our company beyond guarantees in contracts. 
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Distributed by: Kerr France  
2 Rue Auguste Blanqui—59250 Halluin France 

Phone: 03 20 28 90 00 -  Fax 03 20 28 90 02 

E-mail info@kerrfrance.com 

Web www.kerrfrance.com  www.naturage.fr 

 

           KF certified by FR-BIO-01 

 

 

 


