Unsalted Butter

Description: Unsalted Butter, an all natural product, is manufacttn@d fresh cream by means if a
churning process. Unsalted butter, a source of milk fatgdivasse application in bakery products, select
confectionary products, sauces, frozen desserts, frozen dadlygis and numerous other food
applications. This product is a fundamental ingredientanyrfood formulations because of its beneficial

attributes and functional properties.
Ingredient Declaration

Labelling: Unsalted Butter
May or may not contain colour

Ingredients: Cream.
May or may not contain colour

Packaging

Available in 25 kg net, poly-lined, corrugated
cartons and 4549 net, prints.

Storage Stability

To maintain optimum flavour and quality of
product, transport and store in a cool (1 to 7° C),
clean, dry environment. Product should not be
exposed to direct sunlight, strong odours or open
air for extended periods of time. Frequent
rotation of stock is recommended for freshness
of flavour and product. Shelf life under
recommended storage conditions: 6 months
when refrigerated at 1 to 7° C, 12 months when
frozen.

Microbiological Data

Attributes

Colour: uniform, cream to golden yellow colour

Emulsion: no free water or oiling-off

Texture: uniform, creamy-smooth, plastic

consistency

Body: uniform, firm and compact, not gritty;
solid at refrigerated temperatures,
softens at elevated temperatures

Flavour: clean; buttery; pleasing; free of any

definite off-flavours; flavour-defects,
if any, will be few, very slight and
difficult to detect

Nutritional I nformation

Weight (g) per 100
Moisture (g) 16.8
Calories 725

Calories Based On Calories Contributed

By:

Protein (g) 0.8 Protein (%) <<1
Carbohydrates (g) 0.1 Carbohydrates (%) <<1
Total Fat (g) 80.2 Total Fat (%) 100
Total Fat (g) 80.2 Calcium (mg) 24
Saturated Fat (g) 50.5 Magnesium (mg) 2
Mono Fat (g) 24.4  Phosphorus (mg) 23
Poly Fat (g) 3.0 Potassium (mg) 26
Cholesterol (mg) 219 Sodium (mg) 11

Burt Lewis (Canada) Inc.
3059 Woodland Park Drive, Burlington, Ontario L7N 1K8
tel: 905.681.1484 fax: 905.681.8822

Typical Limits/ Range
Coliforms (cfu/g) <1 3Baximum
Yeast & Mould (cfu/g) <10 5@aximum
Analytical Data
Typical Limits/ Range
Butter fat (%) 80.2-80.3 80inimum
Moisture (%) 18.4-18.8 190aximum
Dairy Solids
NonFat (%) 1.1-1.4 ZhBximum
email: info@burtlewiscanada.ca
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