GARLIC HALF FAT BUTTER

Description

A reduced fat spread (46%) with garlic seasonings

Physical characteristics

Texture

Firm, smooth and spreadable with no openness or free
moisture

Appearance Compact butterlike — no aeration, with evenly distributed
pieces of garlic and parsley

Colour Yellow/ greenish tint with parsley

Taste Strong garlic flavour

Aroma Characteristic garlic odour

Chemical Analysis

Salt 1.2%
Fat 40%
Microbiological Analysis

Entero (per g) <10
TVC (per g) <100
Yeast (per g) <10
Mould (per g) <10
Presumptive E coli Absent
S. aureus (per g) <10
Salmonella (per 25¢) Absent
Listeria (per 259) Absent
Packaging

25kg

Inner polyliner in cardboard outer

Palletisation

10 boxes per row, 4 rows per pallet ie. 40 x 25kg boxes per pallet

All specifications subject to final confirmation




