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Maximum Level

Sodium, Potassium and Calcium salts of:
Hydrocloric Acid

Citric Acid

Carbonic Acid

Orthophosphoric Acid

Polyphospsoric Acid

5000 mg/Kg single or in combination expressed
as anhydrous substances.

2 - Emulsifiers in instant milk:

Maximum Level
Mono and di-Glycerides 2500 mg/Kg
Lecithin 5000 mg/Kg
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1 - Sweetened Condensed Milk:
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3 - Evaporated whole milk or Unsweetened whole condensed milk:
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4 — Evaporated skimmed milk or Unsweetened condensed skimmed milk:
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Stabilizers:

Maximum Level:

Hydrochloric Acid
Citric Acid

Carbonic Acid
Orthophosphoric Acid
Polyphosphoric Acid

Sodium, potassium and calcium salts of:

2000 mg/Kg singly

substances

3000 mg/Kg in combination expressed as anhydrous
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Milk Replacer — For Animal Use Only
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