
 COMMODITY : Non Dairy Creamer EC 32T

 ORIGIN : Indonesia

 PACKING : 25kgs Bag

CHARACTERISTICS SPECIFICATION

PHYSICAL TEST

SPECIFICATION 

METHOD

Clean & clean powder
SENSORY TEST

Appearance
No Foreign material

SNI 4444:2018

0.55 ± 0.05 SNI 01-2891-1992

Colour
Odour
Taste

Tapped Bulk density (gr/ml)

Normal

Cream SNI 4444:2018

Typical SNI 4444:2018

SNI 4444:2018

Salmonella
Staphylococcus aureus

Moisture Content (%)
Scorched particle
Dry substance (%)

pH in 10% solution
Protein (%)
Fat (%)

TPC
Yeast & Mould
Enterobacteriaceae

Negative / 25g
Colony /g

Maximum 4
Minimum Grade B

Minimum 95

7 - 8 
2.0 ± 0.5
32 ± 2

SNI ISO 6579:2015

SNI ISO 6888-1:2012

SNI 4444:2018

IK/QA/LAB/03 (internal method)

IK/QA/LAB/03 (internal method)

SNI 01-2891-1992

AOAC 99120:2006

ISO 2446:2008 (Gerber)

CHEMICAL TEST

MICROBIOLOGICAL TEST
FDA BAM 8th ad.1998

FDA BAM 8th ad.1998

ISO 2158-2:2017

Maximum 3000 cfu/g
Maximum 100 cfu/g

< 10 cfu/g


