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Lactoferm YO 246 - YogurtTek® 

Microbiological controls: 

Microorganisms Method 

Total cell count UNI EN ISO 4833 

Non lactic acid ISO 27205/IDF149:2010 

bacteria 
Coliform bacteria ISO 4832:2006 

Enterobacateriaceae ISO 21528-2:2004 

Yeasts ISO 21527-1:2008 

Moulds ISO 21527-1:2008 

Heteroferm. lactobacilli INT. MET. 010 

Coagulase positive UNI ISO 6888-2:2004 

staohvlococci 
Salmonella spp. UNI ISO 6579:2004 

Listeria UNI EN ISO 11290-1:2005 

monocvtogenes 

Result 

>=5.0 E+10 CFU/g 
< 500 CFU/g 

<10 CFU/g 

<10 CFU/g 

<10 CFU/g 

<10 CFU/g 

<10 CFU/g 

<10 CFU/g 

None/25 g 

None/25 g 

E.coli ISO 118666-1:2005/IDF170-1 :2005 Neg. 

Mycotoxins ISO 14675:2003/IDF186:2003 Neg. 

Antibiotics ISO 10932:201O/IDF223:2010 Neg. 

Chemical controls: 

Chemical element Ref. Min-Max Average 

Carbohydrate 'lo 30-38 32 

Fat% 0-2 0,6 

Protein (Nx6.25) 'lo 40-45 42 

Energy (Kj/1 OOg) calc. 1300-1500 1380 

Sodium (Na) mg/kg No limits 25000 

Water% 5-15 8 

Invoice n• 

Lot n• 
Date of production 

Date of Expiry 

The information contained in this document is based on our laboratory and field studies. 
The statements contained in this document do not grant any express or implied warranty of any kin 
Our company shall not be liable for any patent or brand infringement 

Heavy metal controls: 

Metal tested EU Limits (except Arsenic) 
stated for final products 
IEC 1881/20061 

Cadmium (Cd) < 0.05 mg/Kg 

Lead (Pb) < 0,020 mg /kg 

Arsenic (As) < 3 mg /kg 

Mercury (Hg) < 0,1 mg/kg 
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Results in final food 
product (inoculation 
rate of O 02 %1 

< 0,00013 mg/kg 

< 0,000009 mg /kg 

< 0,0012 mg /kg 

< 0,0007 mg /kg 
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