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Food and Drug Administration, Ministry of Health and Welfiare
Notification of the Food and Relevant Products Import Admitted

W?f ] ﬁjj }-iﬁ. #\'“?ﬁ!?:i
Permit Date 104/02/03 Notice Nutwhet TFB04120024500

1. 35k £45 A
Applicant 8033562745 B 7 #7 7 & e AT {5 5 (R o> 8) & M 40 8]

2, B £ A (3% &) ANHYDROUS MILK FAT FIT FOR HUMAN CONSUMPTION f&-k4mak T i A4 5b 1

Desaription of goods i |

3. B b oyl 4, 45 ok 0m B 3H AWBCO4U2817525
COCCode 04059010000 Cloeds Dechwration No.& Hem |

G.E#A M 6. Haady
Manutactured date 103/11/21  (Ou List) Expiration date [ 05/11/18

T. (L)

Tradematk(brand) of goods  FONTERRA

8. B R4
Manufacturing plant’s name BAKELS EDIBLE OILS (NZ) LIMITED

9. H R I 10, % 3 B N 5] 4R A%
Manufacturing plant’s, coded Manufaciuring plant’s state, coded
11, M.k 12, ¥ bt

Specifications 20KG/PALCCOA NO. :2232330703) Manufactured Jotnumber DY21 (On List

13. £ £ B3
Country of arigin g % i

14, #-%
Numbet of packages 150, 000 KGM
15, ¥
met Weight 150, 000 KCM . . .

Remarks ¥

Al oS T AT RN B g A il o CASK A F AT AR fr 5 48 4 AR LA Wkt aan B £« K0S W FHM
b httg //1FL fda gov. tw/ @

This cerfificate is issued in electronically. Should the content listed above he different from the
recorded in the TEDA' s database, the THDA' s database will prevail, For on-line inquiry ahout the
progress of applications, please visit TFDA" s wehsite al hity: /7110, fda, gov. tw/.
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ANHYDROUS MILKFAT (AMF)

cool dry area away from direct sunlight. Provided the
seal is unbroken and the above storage conditions are
followed, the milkfat will be suitable as a dairy
ingredient at least 24 months months (drum format), 12
months (Bulk bin/IBC) after the date of manufacture.

Warnhing: it i not recommended that product in bulk
bins/IBCs is held frozen - the bottom discharge port
membrane may become brittle and rupture.

Typical Compositional Analysis
The analysis results listed in this product bulletin are

fypical. Refer to the selling specification for minimum
and maximum limits by parameter.

Fat (g/100q) 9949
Moisture (g/100g) _ 0.1

Typical Mineral Analysis

Iron (mg/kg) <02
Copper (mg/kg) o oo <0.056
Sodium (mg/100g) =
Potassium (mg/100g) =1
Calcium (mg/100g) <1

Typical Chemical Analysis

Free fatty acids as Oleic acid (Yom/m) 0.2
Peroxide Value (meg Q2/kg) 0.2
lodine value 29-39
Reichert Meizs! value 224 318
Polenske value 15 34
Kirchner value 17-27
Saponification value 225 235

Fontema Co-oparative Group Eimited (Fonterra) and it subsidianes, atihates, ngents, suppllers snd distributars niake no

TO 25925021 P.02

PB.098
VERSION 031214

UNRESTRICTED

nzmp

Typical Nutritional Analysis

Energy (J/100g) 3700
. Calories (keal/100g) 880
Total Fat (Milkfat) (/100g) 999
Moisture (gI1Q§iQ) ’ ' <0.1
Protein (9/100g) <0.01
Carbohydrate (g/100g) =0.01
Sugars (Lactose) (g/100g) " <00
Dietary Fibre (9/100g) Nit
Cholesterol (mg/100g) o . 240
Fatty Acids (gM00g Product) =~ |
Satureted fatty cids T 662
Mono unsaturated fatty acids . T 202
Poly unsaturated fatty acids 1.3
Trans' fatty acids® 47

" Methylena interrupted trans
2 Piease refer to individual couhtry regulations for tans fatty acid
labelling requiremenis

Solid Fat Content

Temperaturs .Mean  Typical Range
eec ., . 869 ' 585.705
5C ... 633 55.0 - 67.1
10°C T 584 485 . 60.9
15°C .. 410 33.5- 466
2006 .. 23 171+ 27.8
25°C T 124 8.4. 147
30°C - 59 38 7.8
BC 1.0 0.0 -1.9

Density (Typical Seasonal Range)

10°C (kg/dm3) 0.935 - 0.956
20°C (kg/dm3) 0922 -0,942
 30°C (kg/om3) . 09090925
40°C (egfem3) 09000912
50°C (kg/dma3) 0.893 - 0.902
80°C (ikg/dm3) | 0.888-0893
70°C (kgidm3) 0.885 - 0.888

1
y. or cormpl

of any on std/or BEIions

represwitations or waranties of any kind A5 i the sucuracy, aok

sontalnad 17 this docurmént o that thay are sutalile for your intended uss. Tha infarvation andior apiieng contatned In sm.f:
‘&'&lﬂm may ba changed &l any llrﬁl without nofice. Nothing contained in this documant should be consttuad A8 permiasian
tor infringe ANy latallactus properiy dght or a5 2 warranly of non-kingement of uny intallwatual properly right, Plesss note
thiat 2046 Products and spplications Ay nat be avalabie andfor admissbie,
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Vitamins

Vitamin A {mg retinol/100g) - 1.0
Vitamin A potency (IU/g) (retinol + - carotene) 35 - 50
Vitamin D (mg/100g) Trace
Vitamin E (mg/100g) 38
Vitamin C (mg/100g) =0.1

Typical Fatty Acid Composition

Fatty Acid Low' High'
C4:0 Butyric 32 4.4
C6:0 Caproic 19 25
C8:0 Caprylic A 1.5
G10:0 Capric 2.5 3.8
C12:0 Lauric 32 8.0
C14:.0 Myrigtic 9.4 13.8
C14:1 Myristoleic 0.5 1.4
C15.0 Pentadecylic® 14 2.3
C16:0 Palmitic 26.0 335
C16:1 Palmitoleic 0.2 2.1
C17:0 Margaric? 1.0 1.5
C18:0 Stearic 74 12.9
C18:1 Oleic* 18.2 269
C18:2 Linoleic? ' 15 2.5
C18:3 Linolenic 0.3 09
C20.0 Arachidic 0.1 0.1

' % m/m of total fatly acids
2 Al isomers included

Typical Physical Properties

Melting Point (Mettier) 31-35C
Refractive Index - 1.4534 - 1.4549
Specific Heat at 40°C (kJ/kg) 2.1
Solubility of water in AMF (40°C) 0.20
Viscosity at 40°C (mPa.s) 31
Viscosity at 50°C (mPa.s) 22
Typical Microbiological Analysis

Aarobic Plate Count {cfu/g) <100
Listeria (/125g) Absent
Salmonelia (/750g) Absent

Fonterrs Co-opérauve Group Limtad (Fontrmra) and its subsidiades, alfilates, agants, suj
L

YDROUS MILKFAT (AMF)

pplicrs .:u'i'd distribniters make no

TO 25926021 P.03

PB.098
VERSION 03.1214

UNRESTRICTED

Jnzmp

Refer to product selling specification for specific
migrobiclogical fimits.

Quality Assurance

Strict quality control procedures are enforced during
manufacture. The manufacturing environment is also
subject to regular monitoring and contral,

Product is Pasteurised

Final product is sampled and tested for chemical,
sensory and microbial parameters using internationally
recognised procedures.

During storage and shipment, pracautions ara {aken to
ensure that the product quality is maintained. Each
package is identified, enabling trace back.

Compliance

>  Meets CODEX requirements for Anhydrous
Milkfat.

T T AT At ot 8 e e e e e $ S

A8

* Meets Halal requirements.
Ingredients
> Pasteurised Cream

Suggested Labelling

Anhydrous Milkfat or Milkfat
Allergens: Contains Milk and Dairy products

Country regulations for praduct labelling vary. Fonlerra
advises customers that they need to check local
regulations to determine the correct |abelling of this
ingredient

raprozentainne or warranbsx of noy kind A o the Reourany. 7
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