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Description Excellion EM 7 is a very pure roller dried milk protein (sodium 
caseinate), prepared from fresh skimmed milk. 

        
Sensorial White/cream colour, neutral taste/odour 
  
 
Product specification  
 
Chemical/physical Specification Typical CoA Method of analysis 
Moisture (102°C) max. 6.0% 5.3% A ISO 5550:2006* 
Protein (Nx6.38) min. 88.0% 90.7% A ISO 8968-2* 
Protein on dry matter min. 93.5% 95.8% A Calculated  
Lactose max. 0.3% 0.25% M ISO 22662:2007* 
Fat max. 1.5% 0.8% M ISO 5543:2004* 
Ash (825°C) max. 4.5% 4.0% A ISO 5545:2008* 
pH (10% sol. 20°C) 6.5 – 7.0  6.8 A ISO 5546:1979* 
Sodium max. 1.65% 1.50% A ISO 15151* 
Potassium max. 250 mg/kg 130 mg/kg A ISO 15151* 
Calcium max. 1000 mg/kg 750 mg/kg A ISO 15151* 
Scorched Particles (ADPI) Disc A Disc A A ISO 5739* 
Solubility in water min. 99.2% 99.5% M FrieslandCampina 

internal method 
     
Microbiological     
Mesophilic aerobic plate count  max. 500 cfu/g <50 cfu/g A ISO 4833:2003* 
Mesophilic aerobic spore count max. 100 cfu/g <10 cfu/g A NEN 6813* 
Sulphite reducing clostridia max.   50 cfu/g <10 cfu/g A IJFM 27 (1995) 185-200 

Weenk* 
Yeasts and Moulds max.   50 cfu/g <10 cfu/g A ISO 6611*  
Enterobacteriaceae n.d.  in    10g n.d. in    10g A ISO 21528-1:2004* 
Coag. Pos. Staphylococci n.d.  in      1g n.d. in      1g A ISO 6888-3* 
E. coli n.d.  in    10g n.d. in    10g A ISO 11866-1* 
Salmonella n.d.  in  750g n.d. in  750g A ISO 6579:2002* 
     
*Mentioned methods are slightly modified to enhance reliability or to adept to specific product 
characteristics.  
 
CoA: A = analysis of each batch, M = product complies with specification based on monitoring, not 
mentioned on CoA 

n.d. = not detected  
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FrieslandCampina DMV 
Central office 
Stationsplein 4  
3818 LE Amersfoort   
The Netherlands 
Tel: +31 (0)33 713 33 33 

FrieslandCampina Ingredients   
Regional sales office Asia-Pacific   
3 Temasek Avenue   
#11-01 Centennial Tower 
Singapore 039190 
Tel: +65 6580 8100 

FrieslandCampina Ingredients 
Regional sales office China 
2506, West tower of Twin Towers  
B12 Jianguomenwai Ave. 
Chaoyang Dist. 
Beijing, 100022, China 
Tel: +86 10 6566 6099 
 

FrieslandCampina Ingredients 
Regional sales office North America 
61 S. Paramus Road, Suite 535 
Paramus, NJ 07652, USA 
Tel: +1 551 497 7300 

FrieslandCampina Ingredients  
Regional sales office Latin America 
Rua dos Canários 65 
Vinhedo, SP 
13280 000 Brasil 
Tel: +55 19 38266820 
 

Please visit www.dmv.nl or email info.dmv@frieslandcampina.com 
 

  

The information contained herein is, to the best of our knowledge, correct. The data outlined and the statements are intended only as a source of information.  
No warranties, expressed or implied, are made. On the basis of this information it is suggested that you evaluate the product on a laboratory scale prior to use  
in a finished product. The information contained herein should not be construed as permission for violation of patent right. 
 

 

 

                  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

Packaging  Multi layer paper bag with a polyethylene inner bag; content is 25kg 
net. Palletised/wrapped to units of 1,000kg. Alternatively Excellion EM 
7 can be supplied in big bags. 

Shelf life and storage Excellion EM 7 has a shelf life of 2 years, in the original sealed  
packaging under cool, dry and odour free conditions. Packages should 
not be in direct contact with walls or floors. Stocks should be used in 
rotation. 
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