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Introduction

Description Whey Ferment Powder is a natural food ingredient obtained by fermenting whey powder
and yeast extract with GRAS-compliant safe microbial strains.

Applications Meat products Dairy products Baked goods Egg products Rice and flour products
Beverages

Synonyms Cultured whey Fermented whey powder

Product Information

Appearance Powder

Form Powder

CAS No. N/A

Purity N/A

Notes For research and development use only.

Storage and Shipping Information

Storage Store in a cool, dry place; keep tightly sealed after opening to avoid moisture
absorption. Shelf life: 18 months.
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