
59218

Butter Sheets 84% Extra Dry 10/2.2lb

Product of France Beurre de tourage

5 - FROZEN SAVORY
59 - CULINARY AIDS
592 - SAUCE

Product Description

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

Pack and Case Specifications Microbiological

Pack Net Weight Packs per Case Unit per Pack Listeria monocytogenes: none in 25g
Salmonella spp: none in 25g
Coliforms (30°C): < 100ufc/g
Staphylococcus coagulase+: <10/g
Moulds: < 90/g

2.2 ea 10 10
Case Size (LxWxH) Case Gross Weight Cases per Pallet

15.1 x 13 x 4.7 23.3 117 (13/9)
Master Case GTIN Case Cube Expiration Date 

Codification

00825414592183 0.53 MM/DD/YYYY

Ingredients

PASTEURIZED CREAM FROM COW'S MILK, LACTIC STARTERS.

Allergens

CONTAINS: MILK..

Directions

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

Physical

Unit weight: 2.2lb (1kg) plate.
Melting Point: 92.3-95.9°F.
84% fat minimum
- 14% water maximum.
- 2% dry extract.
Iodine index: <30g/100g of fat.

Organoleptic

Outer appearance: homogeneous
Smell: fresh
Texture: smooth
Taste: fresh butter taste

Certificates and Claims

GMO free.
IFS certified.
rBST FREE.

Storage and Shelf Life

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).

Nutrition



11 Enterprise Avenue North, Secaucus, NJ 07094
TEL: (201) 863-2885 OR 800-B-FROZEN FAX: (201) 863-2886
www.whitetoque.com


