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PROPERTIES
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Milky white, odorless, and
Appearance \ ) Conform
free of foreign objects
AR (LT
Protein (on a dry =88. 0% 91. 80%
basis)
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K] <6. 00% 5. 38%
water content
o A
Ko <6. 00% 3. 84%
ash «content
PH 1H 3
B value 6.0-7.5 6.8
.*HE; 1000-3000 1200
Viscosity
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GaLs <2.00% 1. 8%
Fat
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Total number of <10000 7500
bacterial colonies
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Coliform microbiota 10 <10
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L.ead (calculated as Pb) <10 0.04
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Total arsenic <2.0 0.03
(calculated as As)
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melamine not detected
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