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This information is intended for industrial customers only and not intended for consumers.

Vivinal Milk Fat blend 65 is an infant-grade fat blend of 65% Vivinal Milk Fat 
and 35% vegetable fat. This blend enables the achievement of an optimal fat 
composition and structure in infant formula. The blend provides a triglyceride 
structure which is favourable to digestion and absorption1-4.

Product characteristics
Vivinal Milk Fat blend 65 is an infant-grade fat blend of 

Vivinal Milk Fat and vegetable fat derived from rapeseed, 

sunflower and coconut oil. The blend is 100% palm oil-free, 

which facilitates the formulation of palm oil-free recipes 

and reduction of 3-MCPD fatty acid esters levels. Vivinal 

Milk Fat is obtained from fresh Dutch cream, to which only 

antioxidants have been added (sunflower lecithin, ascorbyl 

palmitate and mixed tocopherols). The fresh cream is 

lightly treated to create a concentrated milk fat. 

Digestibility
The digestibility of fat depends on several factors 

including the fatty acid composition and the structure of 

the triglycerides, which play important roles1-4. Naturally, 

fat consists mostly of triglycerides; each triglyceride has 

three locations to which a fatty acid is attached (indicated 

as sn-1, sn-2, sn-3). Upon digestion, the fatty acids on outer 

positions (sn-1 and sn-3) are preferentially cleaved off, and 

the fatty acid on sn-2 remains at the glycerol backbone. 

When long-chain saturated fatty acids are released from 

the sn-1 and sn-3 positions, they tend to form complexes 

with calcium. 

These complexes are poorly absorbed, and are excreted 

via the faeces, which means a potential loss of valuable 

calcium and an increase in stool consistency5. In human 

milk fat and Vivinal Milk Fat blend 65, the long-chain 

saturated fatty acids are preferentially positioned at the 

mid position (sn-2), and therefore less at the outer 

positions (sn-1 and sn-3) of the triglycerides, compared to 

blends of regular vegetable fats. 

In cow’s milk and human (mature) milk, more than 40% of 

the main long-chain saturated fatty acids (myristic and 

palmitic acid) are positioned at the sn-2 position2. In 

regular vegetable oil blends, these percentages are much 

lower. Indeed, in some blends less than 20% of myristic 

acid is positioned at sn-2, while this can be less than 10% 

at sn-2 for palmitic acid6. 

The majority of the fatty acids on the outer positions  

(sn-1 and sn-3) in Vivinal Milk Fat blend 65 are unsaturated 

short-chain and medium-chain fatty acids which will be 

easily absorbed2.

Vivinal Milk Fat blend 65 contains vitamins that are 

naturally present (A, E and K), as well as added vitamin C 

and E which serve as antioxidants. Typical levels can be 

found on the next page.

Application
Vivinal Milk Fat blend 65 is produced on a dedicated infant-

grade production line, with extensive monitoring and 

additional analyses of each batch to ensure infant-grade 

standards are met.   

Vivinal Milk Fat blend 65 is designed to be used in infant 

formula. It enables the achievement of an optimal fat 

composition and structure in infant nutrition. The sensory 

qualities of this product add a characteristic creamy taste 

to the formula.

This product is Kosher and Halal approved.

Vivinal® Milk Fat blend 65



Potential consumer benefits are not to be considered as health claims. They should be considered as potential leads that might be developed 
into health claims complying with the local legal requirements. The information contained herein is, to the best of our knowledge, correct. 
The data outlined and the statements are intended only as a source of information. No warranties, expressed or implied, are made. On the 
basis of this information it is suggested that you evaluate the product on a laboratory scale prior to use in a finished product. The information 
contained herein should not be construed as permission for violation of patent right.
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Vivinal® Milk Fat blend 65

Typical analysis*

Chemical 

Fat 99.8%

Moisture max. 0.1%

Free fatty acids (as oleic acid) max. 0.3%

Vitamin A 7.2 mg/kg

Vitamin E 110 mg α-TE/kg

Vitamin K1 290 µg/kg

Peroxide value at loading max. 0.7 meq O
2
/kg

Melting point 20 - 30°C

Microbiological (cfu/g)

Standard plate count max. 500

Enterobacteriaceae max. 10

Yeast and moulds max. 10

Presumptive Bacillus cereus max. 10

Staphylococci coagulase-positive absent in 1 g

E.coli absent in 1 g

Salmonella absent in 5 x 25 g

Physical/Sensorial

Colour yellowish-gold when liquid

Taste/odour creamy, no off flavours

Fatty Acid Composition (% of fatty acids)

C4:0 Butyric acid 2.4

C6:0 Caproic acid 1.6

C8:0 Caprylic acid 1.2

C10:0 Capric acid 2.1

C12:0 Lauric acid 4.3

C14:0 Myristic acid 8.3

C16:0 Palmitic acid 22.4

C18:0 Stearic acid 7.5

C18:1 Oleic acid 26.1

C18:2 Linoleic acid 12.4

C18:3 α-linolenic acid 1.5

TFA** Trans fatty acids 2.0

 *  Please refer to the specifications for guaranteed limits.
  **  Definition TFA: Fatty acids with at least 1 non-conjugated carbon-carbon double bound 

in the trans configuration (According EU1169/2011).

Packaging
Vivinal Milk Fat blend 65 is supplied under nitrogen in 

215 kg net drums or, alternatively, in bulk deliveries. 

The melting point is an important parameter to consider 

in handling Vivinal Milk Fat blend 65.

Shelf life and storage conditions
Vivinal Milk Fat blend 65 remains stable during long-term 

storage (12 months) provided it is kept in unopened drums 

at temperatures below 20°C. When it is supplied in bulk, 

this product is stable for 21 days under nitrogen at 

temperatures below 50°C.
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3-MCPD-esters (sum of free 3-MCPD and 3-MCPD-esters determined as free 3-MCPD 
according AOCS Cd29b-13): max. 0.2 mg/kg

Glycidyl-esters (determined as free glycidol according AOCS Cd29b-13): max. 0.1 mg/kg


