
Product characteristics
Commercial name Whey Protein Isolate - Strawberry (FIP PL)
Legal name Strawberry flavoured protein powder with sweetener
Version 1

Product description
Serving size: 30 g

Ingredient declaration
whey protein isolate from MILK (whey protein isolate, emulsifier: lecithins (SOY)), natural flavourings, color (beetroot red (E162)),
sweetener (sucralose (E955))

Nutrition

per 100 g RI* per serving (30 g) RI*
Energy 1534 kJ 18% 460 kJ 5%
Energy 361 kcal 18% 108 kcal 5%
Fat 1.1 g 2% < 0,5 g 0%
- of which saturated 0.7 g 3% 0.2 g 1%
Carbohydrates 3.5 g 1% 1.1 g 0%
- of which sugars < 0,5 g 0% < 0,5 g 0%
Fibre < 0,5 g ∅  < 0,5 g ∅  
Protein 84 g 169% 25 g 51%
Salt 1.2 g 19% 0.35 g 6%

* RI = Reference intake of an average adult (8400 kJ/2000 kcal)
∅ = No RI or NRV determined
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Product specification



Allergens
1.1 Wheat -
1.2 Rye -
1.3 Barley -
1.4 Oats -
1.5 Spelt -
1.6 Khorasan wheat -
1.0 Gluten -
2.0 Crustaceans -
3.0 Egg -
4.0 Fish -
5.0 Peanuts -
6.0 Soy +
7.0 Milk +
8.1 Almonds -
8.2 Hazelnuts -
8.3 Walnuts -
8.4 Cashews -
8.5 Pecan nuts -
8.6 Brazil nuts -
8.7 Pistachio nuts -
8.8 Macadamia / Queensland nuts -
8.0 Nuts -
9.0 Celery -
10.0 Mustard -
11.0 Sesame -

12.0 Sulphur dioxide and sulphites at concentrations of more than 10 mg/kg or 10 mg/litre in terms of
the total SO2 -

13.0 Lupin -
14.0 Molluscs -
20.0 Lactose +

Statements
Free of GMO Yes

GMO information
This product does not contain genetically modified ingredients and is not produced using genetically modified organisms.
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Microbiology
Value Method

Aerobic microbial count < 10000 cfu/g NMKL 86:2013
Enterobacteriaceae < 10 cfu/g EN ISO 21528-2
Moulds < 100 cfu/g NMKL 98:2005
Positive coagulase staphylococci < 10 cfu/g EN ISO 6888-1 or EN ISO 6888-2
Salmonella not detected in 25 gram NMKL 71:2025, 6th edition, corrected 2026
Yeasts < 100 cfu/g NMKL 98:2005

Physical / Chemical properties
Minimum
value

Target
value

Maximum
value Unit Comment

Cadmium 0.02 mg/kg
ICP-MS; DS/EN 13805:2014 mod.,
DS/EN ISO 17294-1:2024 and DS/EN
ISO 17294-2:2023 mod.

Lead 0.05 mg/kg
ICP-MS; DS/EN 13805:2014 mod.,
DS/EN ISO 17294-1:2024 and DS/EN
ISO 17294-2:2023 mod.

Mercury 0.05 mg/kg
ICP-MS; DS/EN 13805:2014 mod.,
DS/EN ISO 17294-1:2024 and DS/EN
ISO 17294-2:2023 mod.

Additional

Arsenic (As), total max 0.1 mg/kg, using the method ICP-MS; DS/EN 13805:2014 mod., DS/EN ISO
17294-1:2024 and DS/EN ISO 17294-2:2023 mod.

Organoleptic properties
Odor characteristic
Color light yellowish
Taste strawberry
Consistency powder

Shelf life and storage conditions
Operating and storage conditions Store in a dry place at room temperature. Protect from direct sunlight and moisture.
Minimum lifespan from production 24 months

Preparation method
Mix 30 g powder with 200–250 ml cold water or plant-based drink. Shake well and consume shortly after preparation.
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Packaging
Consumer Unit (CU)

Name Doybags

Description Available in single-serve sachets, resealable doypacks/doybags, or plastic jars. Pack
sizes and packaging format may be adapted according to customer requirements.

Contact Information
Company name Fipros A/S
Address Rybergsvej 1
Postal code 5631
City Ebberup
Website www.fipros.dk
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Product characteristics
Commercial name Whey Protein Isolate - Cocoa (FIP PL)
Legal name Cocoa flavoured protein powder with sweetener
Version 1

Product description
Serving size: 30 g

Ingredient declaration
92.8% whey protein isolate from MILK (whey protein isolate, emulsifier: lecithins (SOY)), 6.9% fat-reduced cocoa powder, natural
flavouring, sweetener (sucralose (E955))

Nutrition

per 100 g RI* per serving (30 g) RI*
Energy 1520 kJ 18% 456 kJ 5%
Energy 358 kcal 18% 107 kcal 5%
Fat 1.8 g 3% 0.5 g 1%
- of which saturated 1.1 g 6% 0.3 g 2%
Carbohydrates 1.1 g 0% < 0,5 g 0%
- of which sugars < 0,5 g 0% < 0,5 g 0%
Fibre 2.2 g ∅  0.7 g ∅  
Protein 83 g 166% 25 g 50%
Salt 1.1 g 19% 0.34 g 6%

* RI = Reference intake of an average adult (8400 kJ/2000 kcal)
∅ = No RI or NRV determined
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Allergens
1.1 Wheat -
1.2 Rye -
1.3 Barley -
1.4 Oats -
1.5 Spelt -
1.6 Khorasan wheat -
1.0 Gluten -
2.0 Crustaceans -
3.0 Egg -
4.0 Fish -
5.0 Peanuts -
6.0 Soy +
7.0 Milk +
8.1 Almonds -
8.2 Hazelnuts -
8.3 Walnuts -
8.4 Cashews -
8.5 Pecan nuts -
8.6 Brazil nuts -
8.7 Pistachio nuts -
8.8 Macadamia / Queensland nuts -
8.0 Nuts -
9.0 Celery -
10.0 Mustard -
11.0 Sesame -

12.0 Sulphur dioxide and sulphites at concentrations of more than 10 mg/kg or 10 mg/litre in terms of
the total SO2 -

13.0 Lupin -
14.0 Molluscs -
20.0 Lactose +

Statements
Free of GMO Yes

GMO information
This product does not contain genetically modified ingredients and is not produced using genetically modified organisms.
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Microbiology
Value Method

Aerobic microbial count < 10000 cfu/g NMKL 86:2013
Enterobacteriaceae < 10 cfu/g EN ISO 21528-2
Moulds < 100 cfu/g NMKL 98:2005
Positive coagulase staphylococci < 10 cfu/g EN ISO 6888-1 or EN ISO 6888-2
Salmonella not detected in 25 gram NMKL 71:2025, 6th edition, corrected 2026
Yeasts < 100 cfu/g NMKL 98:2005

Physical / Chemical properties
Minimum
value

Target
value

Maximum
value Unit Comment

Cadmium 0.02 mg/kg
ICP-MS; DS/EN 13805:2014 mod.,
DS/EN ISO 17294-1:2024 and DS/EN
ISO 17294-2:2023 mod.

Lead 0.05 mg/kg
ICP-MS; DS/EN 13805:2014 mod.,
DS/EN ISO 17294-1:2024 and DS/EN
ISO 17294-2:2023 mod.

Mercury 0.05 mg/kg
ICP-MS; DS/EN 13805:2014 mod.,
DS/EN ISO 17294-1:2024 and DS/EN
ISO 17294-2:2023 mod.

Additional

Arsenic (As), total max 0.1 mg/kg, using the method ICP-MS; DS/EN 13805:2014 mod., DS/EN ISO
17294-1:2024 and DS/EN ISO 17294-2:2023 mod.

Organoleptic properties
Odor characteristic
Color light brown
Taste cocoa / chocolate
Consistency powder

Shelf life and storage conditions
Operating and storage conditions Store in a dry place at room temperature. Protect from direct sunlight and moisture.
Minimum lifespan from production 24 months

Preparation method
Mix 30 g powder with 200–250 ml cold water or plant-based drink. Shake well and consume shortly after preparation.
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Packaging
Consumer Unit (CU)

Name Doybags

Description Available in single-serve sachets, resealable doypacks/doybags, or plastic jars. Pack
sizes and packaging format may be adapted according to customer requirements.

Contact Information
Company name Fipros A/S
Address Rybergsvej 1
Postal code 5631
City Ebberup
Website www.fipros.dk
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Product characteristics
Commercial name Whey Protein Isolate - Vanilla (FIP PL)
Legal name Vanilla flavoured protein powder with sweetener
Version 1

Product description
Serving size: 30 g

Ingredient declaration
96.5% whey protein isolate from MILK (whey protein isolate, lecithins (SOY)), flavourings, sweetener (sucralose (E955))

Nutrition

per 100 g RI* per serving (30 g) RI*
Energy 1538 kJ 18% 461 kJ 5%
Energy 362 kcal 18% 109 kcal 5%
Fat 1.1 g 2% < 0,5 g 0%
- of which saturated 0.7 g 3% 0.2 g 1%
Carbohydrates 3.1 g 1% 0.9 g 0%
- of which sugars 1.0 g 1% < 0,5 g 0%
Fibre < 0,5 g ∅  < 0,5 g ∅  
Protein 85 g 170% 25 g 51%
Salt 1.2 g 19% 0.35 g 6%

* RI = Reference intake of an average adult (8400 kJ/2000 kcal)
∅ = No RI or NRV determined
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Allergens
1.1 Wheat -
1.2 Rye -
1.3 Barley -
1.4 Oats -
1.5 Spelt -
1.6 Khorasan wheat -
1.0 Gluten -
2.0 Crustaceans -
3.0 Egg -
4.0 Fish -
5.0 Peanuts -
6.0 Soy +
7.0 Milk +
8.1 Almonds -
8.2 Hazelnuts -
8.3 Walnuts -
8.4 Cashews -
8.5 Pecan nuts -
8.6 Brazil nuts -
8.7 Pistachio nuts -
8.8 Macadamia / Queensland nuts -
8.0 Nuts -
9.0 Celery -
10.0 Mustard -
11.0 Sesame -

12.0 Sulphur dioxide and sulphites at concentrations of more than 10 mg/kg or 10 mg/litre in terms of
the total SO2 -

13.0 Lupin -
14.0 Molluscs -
20.0 Lactose +

Statements
Free of GMO Yes

GMO information
This product does not contain genetically modified ingredients and is not produced using genetically modified organisms.
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Microbiology
Value Method

Aerobic microbial count < 10000 cfu/g NMKL 86:2013
Enterobacteriaceae < 10 cfu/g EN ISO 21528-2
Moulds < 100 cfu/g NMKL 98:2005
Positive coagulase staphylococci < 10 cfu/g EN ISO 6888-1 or EN ISO 6888-2
Salmonella not detected in 25 gram NMKL 71:2025, 6th edition, corrected 2026
Yeasts < 100 cfu/g NMKL 98:2005

Physical / Chemical properties
Minimum
value

Target
value

Maximum
value Unit Comment

Cadmium 0.02 mg/kg
ICP-MS; DS/EN 13805:2014 mod.,
DS/EN ISO 17294-1:2024 and DS/EN
ISO 17294-2:2023 mod.

Lead 0.05 mg/kg
ICP-MS; DS/EN 13805:2014 mod.,
DS/EN ISO 17294-1:2024 and DS/EN
ISO 17294-2:2023 mod.

Mercury 0.05 mg/kg
ICP-MS; DS/EN 13805:2014 mod.,
DS/EN ISO 17294-1:2024 and DS/EN
ISO 17294-2:2023 mod.

Additional

Arsenic (As), total max 0.1 mg/kg, using the method ICP-MS; DS/EN 13805:2014 mod., DS/EN ISO
17294-1:2024 and DS/EN ISO 17294-2:2023 mod.

Organoleptic properties
Odor characteristic
Color light yellow to beige
Taste vanilla
Consistency powder

Shelf life and storage conditions
Operating and storage conditions Store in a dry place at room temperature. Protect from direct sunlight and moisture.
Minimum lifespan from production 24 months

Preparation method
Mix 30 g powder with 200–250 ml cold water or plant-based drink. Shake well and consume shortly after preparation.
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Packaging
Consumer Unit (CU)

Name Doybags

Description Available in single-serve sachets, resealable doypacks/doybags, or plastic jars. Pack
sizes and packaging format may be adapted according to customer requirements.

Contact Information
Company name Fipros A/S
Address Rybergsvej 1
Postal code 5631
City Ebberup
Website www.fipros.dk

Whey Protein Isolate - Vanilla (FIP PL)
Page 4 / 4
Date updated 17-08-2026
Date printed 17-08-2026
Contact Srdjan Solaja

Product specification


	Product characteristics
	Product description
	Ingredient declaration
	Nutrition
	Allergens
	Statements
	GMO information
	Microbiology
	Physical / Chemical properties
	Additional

	Organoleptic properties
	Shelf life and storage conditions
	Preparation method
	Packaging
	Consumer Unit (CU)

	Contact Information
	spec-en-whey-protein-isolate-cocoa-fip-pl-product-specification-2026-08-17.pdf
	Product characteristics
	Product description
	Ingredient declaration
	Nutrition
	Allergens
	Statements
	GMO information
	Microbiology
	Physical / Chemical properties
	Additional

	Organoleptic properties
	Shelf life and storage conditions
	Preparation method
	Packaging
	Consumer Unit (CU)

	Contact Information

	spec-en-whey-protein-isolate-vanilla-fip-pl-product-specification-2026-08-17.pdf
	Product characteristics
	Product description
	Ingredient declaration
	Nutrition
	Allergens
	Statements
	GMO information
	Microbiology
	Physical / Chemical properties
	Additional

	Organoleptic properties
	Shelf life and storage conditions
	Preparation method
	Packaging
	Consumer Unit (CU)

	Contact Information


