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Réf. FT 800C.257.01 Creation date : march 2024

Gencod pack of butter 125g: 3760191051348

Description
Churned butter, rekneaded on a

frame, pasteurized, sweet and salty,
with added dark chocolate and
chopped roasted cocoa beans from
Ghana

Legal name
Sweet butter preparation with dark

chocolate and Ghana cocoa bean
nibs

Ingredients
Unsalted butter* (75%), dark

chocolate (minimum 68% cocoa, pure
cocoa butter) (14%) (cocoa beans
from Ghana, sugar, cocoa butter,
emulsifier: sunflower lecithin, natural
vanilla extract), roasted and chopped
cocoa beans (6%), brown sugar (3%),
salt

*MILK origin: France

Chocolate and cocoa beans origin:
Ghana

Physical characteristics

Taste :chocolate, bitterness introduced
by the cocoa beans

Color: yellow with brown chocolate chips
Texture:.....coovvvvieueennnns firm

Chimical characteristics

Moisture:................ 16% max
No fat:..................... 2% max
Phosphatase............. negative
Fat: 72.1%

Nutritional characteristics (per

1009)

Energy 2940 kJ
(713 kcal)

Fat 72.1g

Of which

saturated fatty 48.9¢g

acids

Carbohydrates 13.7g

Of which 4.99

sugars

Proteins 2.39

Salt 1.5¢

Microbiological characteristics
Enterobacteries: 100 cfu / g max
Yeasts and Moulds: 100 cfu / g maxi
Listeria monocytogenes *: absent/g
no fat

*Regulations (CE) 2073/2005 and
1441/2007

Packaging
Pack of butter: 125g

Block of butter: 500g, 1Kg

Storage conditions/Shelf life
To be kept at +2/+6°C
Best before date: 26 days

Allergens
Milk

Approval nhumber:
FR 35.207.026 CE

Approved by:

Maison Bordier

SAS La Fromagée Jean-Yves BORDIER
18 rue la Riviére

35530 Noyal-sur-Vilaine




