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(Milk powder)
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MIATFIUMINAAUAZNIZVIUNINAA (Manufacturing and processing standards)
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(4) NIZUIUMIMINAINUY (Concentration) a1 1HIUUHY (powdering processes) 3
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6) hioyanalianiagoulaaslunums (milk powder) UONINUUHIHEY (mixed milk
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3) asguasiussgedMelud mSuaIuwannan (Content standards for main
ingredients)
(1) Yoy (Definition)
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<1> U 1Ay (Whole milk powder)
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<2> NINUUN (Skim milk powder)
Aa o s 9 g’ o Y &
pand i ldunmsuenitoonanyiauuaziin 1dilume
<3> UNANYHAT U (Sweetened milk powder)
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<4> UNUWINTY (Mixed milk powder)
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(2) 1AIFINAMNVIIYOIN 81U (Content standards)
Y 3 Aa
<1> uupe JuiuAn (Whole milk powder) : VAV TONIITUY 100%
<2> UNHIFHANIIU (Sweetened milk powder) : HNAL 100% (81T voLsn
A A
mlsanauasll)
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<3> UNMINTY (Mixed milk powder) : UNAY A TUITIAY IUNHT DU
lxivTesndn 50%
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¥1a (Types) UuE Tusdy UPNIBHAN U
. Y IUUH (Skim UUHINAY (Mixed

RliGHGE (Whole milk (Sweetened milk

milk powder) milk powder)
(Specifications) powder) powder)
HATINADI001 WA ADI00U G GRACE AslAuaznauITA
(1) BNHULIRNIE s1ensama Usrnsasa Usnsama | mwzuazdsiansd
(Characteristics) nsenauLlan n3enauLlan nsenaulan mansenauulan
1aou 1aou aou 1aou

2) Y5

(Water content) (%)

Tafuna 5.0

Tuhuna 5.0

luiduna 5.0

Tuhuna 5.0

3) voaudaluuy

(Milk solid) (%)

Tyideend 95.0

lyideendi 95.0

lideendn 70.0

Tyidesnii 50.0

@) USua lviiu

(Crude fat) (%)

Tydeenii 25.0

Tyidundn 1.3

lidesndn 18.0

liitfoandn 12.0 (laily

uunuiluingau)

%) Ysuaniena
(Sugar content)

(snB3uanlag, %)

Tuhuni 25.0

6) Usuamunnse

TaiiAun71 20,000

TaitAundn 20,000

T3itAund1 20,000

Taidundn 20,000

(Bacterial count) ABNTY ABNTY AONTY ABNTY
(7) Tnavlesy . v v v .
foaluny doalainwy foaluny doalainw
(Coliforms)
9 a
RIGEFRENGN
- Korea Food Code. Chapter 4 “Dairy Products” p. 49.
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