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  BBuutttteerrmmiillkk  ppoowwddeerr  ssppeecciiffiiccaattiioonn  
  

SSppeecciiffiiccaattiioonn  NNuummbbeerr::  000000  

  

PPrroodduucctt::  BBuutttteerrmmiillkk  PPoowwddeerr  

  

SSccooppee::    This specification covers the manufacture and supply of Buttermilk Powder. 
  

MMaannuuffaaccttuurriinngg  RReeqquuiirreemmeennttss::  
  

The buttermilk powder must be produced in accordance with accepted 

standards of good manufacturing practice and in accordance with country of 

manufacture legislation. 

 

The manufacturer consents to the right of the buyer to inspect the premises, 

processing plant, laboratories, storage and distribution facilities for the purpose of 

process, product, Quality Assurance and hygiene auditing. 
  

PPrroocceessss  

  

Buttermilk is a by product manufacturing of the churning of butter. 

Butter is manufactured from pasteurised, separated cow’s milk. The buttermilk is 

approximately 9% total solids and is evaporated and spray dried to produce a 

buttermilk powder not exceeding 4% moisture content, with a minimum fat 

content of 4.5%. 

 

Prior to packing, the buttermilk powder is passed through a fine sieve and metal 

detection system to prevent as far as is possible, the inclusion or ingress of foreign 

matter into the finished product. The product will be entirely natural and free from 

additives and contaminants. 

 

PPrroodduucctt  AAppppeeaarraannccee::  
 

The product is a creamy-white, free flowing powder, free from lumps, except 

those that break up under light pressure, and free of foreign matter. 

 

OOrrggaannoolleeppttiicc  SSttaannddaarrdd::  
  

The product should have a sweet, clean odour and flavour free from any taints or 

rancidity. When reconstituted in the ratio by weight of 1 part to 9 parts of distilled 

water, the product is to be characteristic of Buttermilk. 
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PPhhyyssiiccaall  aanndd  CCoommppoossiittiioonnaall  SSttaannddaarrdd::  
 

  Lactose:    51% typical 

  Butterfat:    4.5% minimum 

  Moisture Content   4.0% maximum 

  Protein:    33.4% typical 

  Titratable acidity (1g in 10mls) 0.18% as Lactic Acid maximum 

  Solubility Index:   1.25 ml maximum 

  Ash     7.4 % w/w 

  Scorched particles     Disc "B" or better 

  Bulk Density    0.5 g/ml minimum 

  pH (10% w/w aq. solution)  6.3 - 6.8 

  Phosphatase    Negative 

  

MMiiccrroobbiioollooggiiccaall  SSttaannddaarrdd::  
 

  Total viable count   20,000 / gram maximum 

  Thermophiles at 55oC  5,000 / gram target, 15,000 max 

  Enterobacteriacae   >10 / gram maximum 

  E.Coli     Absent in 1 gram 

  Salmonella    Absent in 25 grams 

  Coagulase +ve Staphylococci >10 / gram maximum 

  Yeasts     0 / gram maximum 

   Moulds    10 / gram maximum 

 

NNuuttrriittiioonnaall  IInnffoorrmmaattiioonn::  
  

TToo  bbee  mmaaiinnttaaiinneedd  aanndd  uuppddaatteedd  bbyy  tthhee  ssuupppplliieerr  aanndd  ttoo  bbee  aavvaaiillaabbllee  oonn  ddeemmaanndd..  

  

SShheellff  LLiiffee::  
 

12 months from date of manufacture when stored in dry, ambient conditions 

away from direct sunlight. Shelf life duration is supported by recorded and 

updated results of organoleptic, compositional, and microbiological testing. 
  

PPaacckkaaggiinngg::  
 

Packed in 25 kg kraft paper multi-wall sacks with an integral polyethylene liner, 

closed by heat sealing and stitching.  
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LLaabbeelllliinngg::  
  

    EEaacchh  bbaagg  sshhaallll  bbee  mmaarrkkeedd  iinn  ssuucchh  aa  wwaayy  tthhaatt  iiddeennttiiffiieess  aass  mmiinniimmuumm::    

  

aa..  MMaannuuffaaccttuurreerr  nnaammee  

bb..  PPrroodduucctt  nnaammee  

cc..  MMaannuuffaaccttuurriinngg  llooccaattiioonn  

dd..  DDaattee  ooff  mmaannuuffaaccttuurree  ((iinncclluuddiinngg  sshhiifftt  iiff  aapppprroopprriiaattee))  

ee..  IInnddiivviidduuaall  bbaagg  nnuummbbeerr  

EEnnvviirroonnmmeennttaall  
  

TThhee  ssuupppplliieerr‘‘ss  ffaaccttoorryy  mmuusstt  ttoo  bbee  aabbllee  ttoo  ddeemmoonnssttrraattee  aa  ffoorrmmaall,,  rreeccoorrddeedd  

cclleeaanniinngg  sscchheedduullee  aanndd  ppeesstt  ccoonnttrrooll  pprroocceedduurree..  

  

QQuuaalliittyy  AAssssuurraannccee::  

  
AA  ssyysstteemm  ooff  QQuuaalliittyy  AAssssuurraannccee  wwiillll  bbee  iinn  ppllaaccee  aatt  eeaacchh  ssuuppppllyyiinngg  ffaaccttoorryy  sshhoowwiinngg  

tthhee  rreeccoorrddiinngg  ooff  ppaarraammeetteerrss  aatt  ccrriittiiccaall  ccoonnttrrooll  ppooiinnttss  aanndd  iinncclluuddiinngg  aa  sscchheedduullee  

sshhoowwiinngg  ccoorrrreecctt  ccoonnttrrooll  ooff  oorrggaannoolleeppttiicc,,  ccoommppoossiittiioonnaall,,  aanndd  mmiiccrroobbiioollooggiiccaall  

ssttaannddaarrddss  ooff  ffiinniisshheedd  pprroodduucctt  oonn  eeaacchh  ddaayy  ooff  mmaannuuffaaccttuurree..  

  

AA  ssyysstteemm  ooff  mmaannaaggeemmeenntt  ccoonnttrrooll  wwiillll  aallssoo  bbee  iinn  ppllaaccee  ttoo  aallllooww  ccoommpplleettee  

ttrraacceeaabbiilliittyy  ooff  mmaatteerriiaallss  ffrroomm  tthhee  ppooiinntt  ooff  eenntteerriinngg  tthhee  pprroodduucciinngg  pprreemmiisseess  ttoo  tthhee  

ppooiinntt  ooff  ddeessppaattcchh  ooff  ffiinniisshheedd  pprroodduucctt..  

  

Revision 1 Date February 2005 

  

AAuutthhoorriisseedd  bbyy::  
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