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PRODUCT SPECIFICATION SHEET

SWEET CREAM BUTTER 82-85% milk fat

EU Classification Natural butter derived exclusively from milk, containing 82-85% milk fat
Code 0405.1019.97

Packing Cartons with blocks of 25 kg net

Physical Specifications

Colour yellow
Peroxide max. 0.2 mil equivalents/kg
Free fatty acids <0.35%

Chemical Specifications

Milk fat 82- 85%
Fat free dry matter <2%
Moisture <16 %
pH min. 6,5

Microbiological Specifications

Total plate count max. 1.000 cfu/g
Lipolithic bacteria max. 50 cfu/g
Salmonella absent

Types

Salted or Unsalted

To be stored in a cool, dry place, either frozen at a temperature of — 18 2 C,
or non-frozen at max.5¢C
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