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SPECIFICATIONS

CARAMELIZED BUTTER SB0G3

PRODUCT DESCRIPTION: Caramelized Butter SBOG3 is a powder. Flavor and aroma are typical
of butter with caramel.

LABEL DECLARATION: « Natural Flavor »

APLICATION: In dairy, confectionery and bakery, butter, manufacture of dry mixes.

USAGE LEVEL.: 0.1-2.0 % total batch weight.

ANALYTICAL.:
Color Cream
Flavor Butter with the taste of caramel
Moisture 5.0 % max
Fat 11.5-14.0
Granulation 100% through US 14 Sieve
MICROBIOLOGICAL.:
Total Plate Count <5.000 /g
Yeast <100/g
Mold <100 /g
Coliform Negative/0.1g
Salmonella Negative/25¢g

INGREDIENTS: Maltodextrin, natural flavors, turmeric, annatto.

PACKAGING: 25kg net in cartons box with polyethylene bag.

SHELF LIFE AND STORAGE REQUIREMENTS: Period of storage no more than 24 month with
temperature not lower than 0 °C and no more than 32 °C and relative humidity of air of 30-75 % with
observance of conditions of transportation and storage.


http://www.multitran.ru/c/m.exe?t=68491_1_2
http://www.multitran.ru/c/m.exe?t=1827914_1_2

«BUTTER GRAINS»

HartypanbHble BKycoapoMaTHyecKHe HHIPeANeHThI
JJISl MAIEBOI MPOMBIIIJICHHOCTH
MACJIO KAPAMEJIN3UPOBAHHOE SB0G3
CARAMELIZED BUTTER SB0G3

H3roroBurens: «First Choice Ingredients, Inc» (anpec mpoussoacrsa: N112 W19528 Mequon Rd. Germantown, WI
53022 USA, CHIA).

CocTaB NpoAyKTa: MaIbTOJCKCTPUH, HATypajbHbIE apOMAaThl, aHHATO U KyPKyMa.

OpraHonenanecxne NnmoKa3aTeJIm:

Buewnuii BUJ 1 KOHCUCTEHIIHS [Topormiok

IIBer KpemoBsrii

Bkyc u 3amax CMBOYHO-KapaMeITbHBIN
DU3NKO-XUMHYECKHE OKA3ATEJIN:

Maccosas mons Biaaru, % He 6omee 5,0

MaccoBast oinis xupa, % 11,5-14,0

I'panynsuust 98 % uepe3 US 16 sueiiku

Muxpo6uoiornyeckie HOpMaTHBHI 6€301ACHOCTH:
KommuectBo  Me30(WIBHBIX  ad3poOHBIX W (DaKyJIbTaTHBHO- 5000
aHadpoOHBIX MuUKpoopranm3mMos, KOE/r, He 6onee

bakrepun rpynmel KHIIeYHbIX manodek (komudopmer) B 0,1 T

HE JOITYyCKAaroTCA

IPOJIYKTa
[larorenHble MHUKpPOOPraHU3MBI, B T.4. CAJbMOHEIB, B 25 T

HE JOITyCKarOTCS
POJYKTa
Hposxoxn, KOE/r B 1,0 T mpoxykTa He 6omee 100
[Tnecenn, KOE/r B 1,0 r mpoaykra He 6omee 100

I'urnennyeckue TpeGoBaHMUA 0€30MACHOCTH:
Tokcu4HbBIE 31eMeHThI (MI/KT), He foJiee:

Caunen 5,0
Kanmmit 1,0
MEIbsaK 3,0
PryTp 1,0

O06J1acTh MPUMEHEHUsI: B TTUIIEBOH MPOMBIIIIIEHHOCTH MPHU MTPOU3BOJICTBE MOJIOYHOMN, MSACHOM, MAacIOKUPOBOH, PHIOHOM,
x11e600yII0YHON, KOHAUTEPCKOH MPOAYKIIUH, CHEKOB, IIPHUIIPAB, OBOIHBIX M MSACHBIX MapUHAJIOB, CYXUX CMECEH, MPOIYKTOB
6I)ICTpOF0 IIPUTOTOBJICHU.

HopMma BHecenns: pexomernayemast Hopma BHeceHust CARAMELIZED BUTTER SB0OG3» cocrasmstet 0,1 —2,0 % B cyxom
BHUTIE.

Cpox rogHOCTH U YCJI0OBHUS XpaHeHus: He Ooree 24 mec. mpu Temmeparype He Hipke 0°C 1 He Beimie 32°C 1 OTHOCHTENBHOM
BIaXXHOCTH Bo3ayxa 30-75 % c cobiro/ileHneM ycIoBHid TPAaHCIIOPTUPOBAHUS U XPaHEHHSL.

YnakoBka: mpoayKT hacyeTcsi B KApTOHHBIE OOYKH C ITOJIMITUICHOBBIM BKJIAABIIIEM 110 25,0 KT.



