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1. DESCRIPTION: Skimmed milk powder. 

 

2. INGREDIENTS: Skimmed milk powder. 

 

3. PROCESS OF PREPARATION: Granulation of the product by means of steam injection and 

subsequent drying in a continuous tunnel. The dried product is sieved and transported by 

automated means to the packaging area where it is automatically dosed into food 

packaging. 

Depending on the type of granulate required, we have two references available:  

- QMD: standard grain size. 

- QMD GG: a product with a larger grain size is offered. 

 

4. ORGANOLEPTIC SPECIFICATIONS: Fine, regular, ivory-white granules with a typical milk 

odour and taste. 

 

5. ALLERGENS:  

ALLERGENS PRESENCE TRACES 

Cereals with gluten and derivatives  -- -- 
Crustaceans and crustacean products -- -- 
Eggs and egg products -- -- 
Fish and fish products -- -- 
Peanuts and peanut  products -- -- 
Soybeans and soybeans products -- -- 
Milk and milk products Yes -- 
Nuts and derivatives -- -- 
Celery and derived products -- -- 
Mustard an derived products -- -- 
Sesame seeds and sesame seed products -- -- 
Sulfur dioxide and sulphites in concentration >10mg/kg (SO2) -- -- 
Lupin and derived products -- -- 
Molluscs and mollusc product -- -- 

 
6. GMO: Does not contain genetically modified organisms (GMOs) or additives or ingredients 

derived from GMOs, according to EEC regulation 1829/2003. 
 
7. IRRADIATION: Non-irradiated food. 
 
8. PREFERRED CONSUMPTION: Best before the date printed on the package or on the label. 

18-19 months from the date of manufacture.  
 
9. PACKAGING FORMATS: Bags consisting of polypropylene film laminated with metallised 

polyester and transparent PELD.  
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10. STORAGE: Store in cool, dry places, always in the original packaging and away from any area 
with potential for moisture. Storage areas shall be free of insects, rodents, birds, other 
animals and toxic substances.  

 

11. EXPECTED USE OF THE PRODUCT: Dissolution in hot water, especially suitable for automatic 
machines, and can be used by the final consumer at a rate of 10 g of product per 100 ml of 
water. 

 
12. LOGISTICAL INFORMATION: 
 
REFERENCE:  

- QMD 
 
5 kg box:  

 

Pallet 
Bag weight 

(kg) 
Units per box 

Weight per 
box (kg) 

Boxes per 
pallet 

Weight per 
pallet (kg) 

European 0,5 kg 10 5 kg 81 405kg 

*In 40'HC container 450 kg weight per pallet 

 
10 kg box: 
 

Pallet 
Bag weight 

(kg) 
Units per 

box 
Weight per 

box (kg) 
Boxes per 

pallet 
Weight per 
pallet (kg) 

European 0,5 kg 20 10 kg 48 480kg 

*In 40'HC container 560 kg weight per pallet 

American 0,5 kg 20 10 kg 60 600 kg 

* In 40' HC container 700 kg weight per pallet 

 
- QMD GG 

Pallet 
Poids du 
sac (kg) 

Unites part 
carton 

Poids par 
cartón (kg) 

Carton par 
palet 

Poids par 
palette (kg) 

Europén 500 g      10 5 kg     72 360kg 

 
 

 

 

 

 

 

 



 QMD (100% Skimmed milk) 
Ref. QMD/QMD GG Esp: 05-02 

 

Página 3 de 3 
 

 

 

13. QUALITY CONTROL: Laqtia S.L. has a HACCP system in place which involves controls on 
raw materials, production processes and end products. Laqtia S.L. is IFS certified. 

14. SANITARY AUTHORISATION: The company is registered in the General Sanitary Register of 
Foodstuffs under number 15.05471/TO. 

 

Origin of milk: European Union.    Country of processing: Spain. 

 

15. MICROBIOLOGICAL SPECIFICATIONS: 

 

16. NUTRITIONAL INFORMATION 
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PARAMETER LIMIT 

Enterobacteriaceae < 10 ufc/g 
Coagulase positive Staphylococcus   < 100 ufc/g 

Salmonella  Not detected/25 g 

Listeria monocytogenes Not detected/ 25 g 

 Per 100g 

Energy  1533KJ/ 361 Kcal 

Fat  1 g 

     of which saturated 0,9 g 

Carbohydrate  55 g 

    of which sugars  55 g 

Protein 33 g 

Salt  0,85 g 
  


