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N Ref.: Gluten
Meggle product: Lactose Monohydrate Ph.Eur.

To whom it may concern,

Lactose Monohydrate Ph.Eur. (except FlowlLac
For the production of Lactose Monohydrate Ph. Eur. no ingredients or

- processing agents are used, which originate from wheat, rye, barley, oat,
spelt, kamut or corresponding hybridised strains.

FlowLac

For the production of above mentioned products no ingredients or processing
agents are used, which originate from wheat, rye, barley, oat, spelt, kamut or
corresponding hybridised strains.

As FlowLac is not produced on dedicated equipment, the information given is
based on ingredients in production process and not on allergens due to cross
contamination.

Best regards
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