
59225

Le Gall Churned Butter 17g Cup Salted 48/0.6oz

Product of France Beurre demi-sel (17g)

5 - FROZEN SAVORY
59 - CULINARY AIDS
592 - SAUCE

Product Description

Pack and Case Specifications Microbiological

Pack Net Weight Packs per Case Unit per Pack Enterobacteriaceae: <100/g
E.coli: <10 /g
Staphylococcus aureus: <10 /g
Listeria monocytogenes: absence in 25g
Salmonelles: absence in 25g

1.8 ea 48 1
Case Size (LxWxH) Case Gross Weight Cases per Pallet

8.62 x 6.54 x 3.62 2.09 360 (30/12)
Master Case GTIN Case Cube Expiration Date 

Codification

13252920614087 0.12 MM/DD/YYYY

Ingredients

PASTEURIZED MILK CREAM, GUERANDE SEA SALT (WITH 2% OF GUERANDE SEA SALT FLOWER), LACTIC CULTURE.

Allergens

CONTAINS: MILK..

Directions

Thaw & use
Thaw in the refrigerator at 39°F (4°C).

Physical

Unit weight: 0.6oz (17g)
pH: 4.5-6.3
Fat matter: >80%
Moisture: <16%
Non fat: <2%
Phosphate: Absence
Oleic acitdity: <0.33

Organoleptic

Color: Light yellow to ivory color.

Certificates and Claims

IFS Certified
GMO free
No irradiated ingredients
Halal & Kosher certified

Storage and Shelf Life

Store in freezer below 0°F (-18°C) for 24 
months. Do not thaw and refreeze. Once 
thawed and unopened, keep 2 months 
refrigerated.

Nutrition
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