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Product Description:  A sweet cream, semi-solid butter infused with black truffle to create a premium quality complement 
to steak, pasta or vegetables. 
 
Ingredient Statement:  Grade AA Butter, Black Truffles (whey protein hydrolysate, summer truffles). 
 
Allergen:  Contains milk. Produced in a facility that uses soy. 
 
Flavor:  Smooth clean dairy flavor with pronounced black truffle aroma. 
 The product shall be free from off flavors or aromas. 
 
Appearance: Creamy yellow colored butter that melts evenly with flecks of black truffle. 
 
Texture: Creamy, semi-solid with no hard particulates present. 
 
Microbiological: 

Test   Max (cfu/g)  Methodology 
APC  <20,000   BAM 8th Ed. 
Coliforms <10   BAM 8th Ed.  
Yeast  <1,000    AOAC 997.02 
Mold  <1,000   AOAC 997.0   

Analytical: 
pH  3.0 – 4.9  
Aw  0.8 – 0.96.    

 
Packaging Options:  
Retail Unit: 3 oz plastic translucent tub, plastic snap on lid, surrounded by tear away 
tamper evident shrink wrap band. 
Case: 8 count; case dimensions 6.75” x 6.75” x 3.5”; gross weight 2 lb 
Pallet: 546 cases; TiHi 42 x 13  
8oz :  plastic translucent oval tub with tamper-proof film and snap on lid.  
Case count: 12 case dimensions 5.25” X 3.5” X 2. case weight: 6 lbs 
Pallet: 120  TiHi: 20 x 6 
16oz: plastic translucent tub plastic snap on lid, surrounded by tear-away tamper- 
evident shrink wrap band 
Case count: 8; case dimensions: 9.5” x 9.5” x  7” case weight 8.5lb 
Pallet: 144 TiHi 16 x 9 
 
 
Storage and Shelf Life: 
Frozen: <10º F, 365 days 
Refrigerated: 32-40º F, 90 days 

 

Urbani 

Black Truffle Butter 

* Nutritional information is available for a 100 
gram sample upon request. 
 
Nutritional Note:  

These values are derived and/or compiled from 
commercially available databases, laboratory 
analysis, and calculation.  They are provided to you 
as an aid in product development work, but should 
not be the sole sourc.  e used to determine your 
nutritional labeling.  Nutrient labeling data for your 
products should be prepared in accordance with the 
C.F.R. Title 21 section 101.9. 
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