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SALTED BUTTER

We use only fresh pasteurized sweet cream milk which is churned to create our
unsalted butter, which is perfect for everyday cooking and baking. No additional
coloring material is used.

Analytical Information Target Analysis
Moisture 16 - 17.5%
pH 4.0-4.8
Butterfat 80 - 82%
Standard Plate Count <10,000/g
Coliforms <10/g
Yeast and Molds < 50/g
Salmonella Negative
Flavor and aroma Acceptable,

Sweet, Creamy

Packaging Product is packed in poly-lined 25 kg cartons

Storage Butter must be stored away from high aromatic foods and
in storage rooms with controlled relative humidity (80-
85%).

Optimum shelf life is 120 days at refrigerated temperatures and
up to one year at frozen temperatures.

Optimum shelf life for butter which has been frozen and thawed
is 120 days at refrigerated temperatures.
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