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Product Description

Pack and Case Specifications

Pack Net Weight
2.2lb

Microbiological

Listeria monocytogenes: none in 25g
Salmonella spp: none in 25g
Coliforms (30°C): < 100ufc/g
Staphylococcus coagulase+: <10/g
Moulds: < 90/g

Units per Pack
10

Packs per Case
10

Case Size (LxWxH) Case Gross Weight Cases per Pallet

15.1"x 13"x 4.7" 23.3lb 117 (9/13)
Master Case GTIN Case Cube Expiration date codification
00825414592183 0.53ft3

Ingredients

PASTEURIZED CREAM FROM COW'S MILK, LACTIC STARTERS.

1kg plate

Organoleptic

Outer appearance: homogeneous
Smell: fresh

Texture: smooth

Taste: fresh butter taste

Allergens

CONTAINS: MILK.

Directions

Certificates and Claims

GMO free
IFS certified

Thaw and use
This butter must be defrosted between 35 and 43°F.

Storage and Shelf Life

Beurre de tourage

59218

Frozen 84% fat unsalted butter. This extra dry butter contains less water than a
traditional butter. It makes it ideal for puff pastry application.

Nutrition Facts

10 servings
Serv. size (100g)
|
Amount per serving
Calories 760
% Daily Value*
Total Fat 84g 108%
Saturated Fat 589 290%
Trans Fat Og
Cholesterol 230mg mh
Sodium 200mg 9%
Total Carbohydrate 1g 0%
Dietary Fiber Og 0%
Total Sugars 1g
Includes 0g Added Sugars 0%
Protein 19
|

*The % Daily Value tells you how much a nufrient ina
serving of food coniribules o a daily diet. 2,000 calories &
day is used for general nutrition advice.

Calories per gram:
Fatd » Carbohydrated + Proteind

Shelf life: 24 months from production (not guaranteed to the customer). Store at

0°F (-18°C).

Once defrosted, keep refrigerated between 35 and 43°F (2 to 8°C), and use within

2 months (without exceeding the best before date).
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