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Hochwald Foods GmbH

TO WHOM IT MAY CONCERN

Your Ref Our Ref Your Letter Date
mer 10.06.2021

CERTIFICATE OF ANALYSIS
MISSY MOO EVAPORTED MILK

Consignment: MISSY MOO BRAND UNSWEETENED EVAPORATED MILK
WITH 4% FAT, IN TINS OF 410G, 48 TINS PER CARTON
APPLICANT: WAN CHEE TRADING CO., LTD.
1F, NO.30, SEC. 2, Zhongcheng Rd.,
TAIPEI TAIWAN

MANUFACTURER/ HOCHWALD FOODS GmbH, GERMANY
SHIPPER

Shipping marks MISSY MOO EVAP. MILK#1902
DE RP 254 EG
P 2021.05.06
E 2022.08.06

MISSY MOO is an evaporated milk which has been sterilised. It contains all the nutritional elements
of pure cow’s milk such as protein and calcium

MISSY MOO milk gives a rich flavour to coffee and tea, over fruit and cereals and can be used in
numerous delicious recipes.

Evaporated milk is not to be used as a substitute for mother's milk.

FAT & SOLIDS CONTENT
Milk Fat: 4 % minimum
Total milk solids: 24 %




INGREDIENTS
Fresh cow’s milk
Disodium phosphate
Carrageenan

ANALYTICAL/CHEMICAL & PHYSICAL PROPERTIES
pH: 6,20-6,50

Density: 1,070-1,085

Fo value: = 4

Texture: creamy to the touch

Colour: creamy white in colour; will turn golden in colour with age
Flavour: creamy rich taste

Aroma: slightly cooked, rich aroma

PACKAGING

Can size: 75 mm x 104 mm

Can contains: 410 g of evaporated milk

Manufacturing code: Ink Jet = Production date & Expiry date, along with the batch
code on lid of the can

Case: contains 48 x 410 g cans

SHIPPING & STORAGE

Protect from freezing

Avoid direct sunlight or extreme heat

SHELF LIFE
Fifteen (15) months under normal ambient conditions.

NOTE: Shake well before each use, refrigerate once opened

We herewith confirm that the product does not contain residues above the limits set in Regulation
(EU) No 37/2010 on pharmacologically active substances and their classification regarding maximum
residue limits in foodstuffs of animal origin.

We furthermore certify that the above mentioned product has been sterilised according to an Official
Thermal Process and is Fit for human Consumption. Commercially sterile.
Please refer to the ,Certificate of Processing".

Based on monitoring results we can certify that the product meets the requirements of the EU
regulations concerning heavy metal residues.

Yours faithfully
Hochwald, Foods GmpH
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