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PRODUCT SPECIFICATION Product Code: BUTT300

BUTTER PASTRY SHEETS 
(10X1KG)

Issue No: 4
Change Notice No: 3
Date Issued: 01/09/2026

Product Identification
Butter Pastry Sheets (10x1kg)
Product of France.
The tourage dry butter LPM is producted from selected milk fat that 
gives the product a high and consistant dropping point all year long. It 
contains fat obtained by fractional cyrstallisation. This butter is 
texturised and then extruded to be packed in sheets or blocs.

Energy 3054

Butter.

Personal Diet & Regulations
Butter Pastry Sheets (10x1kg) contains milk, and/or derivatives 
thereof.
Product contains milk

Butter Pastry Sheets (10x1kg) is a non GM product.
Butter Pastry Sheets (10x1kg) is Halal suitable (validation means: 
Certified).
Butter Pastry Sheets (10x1kg) is not Kosher suitable.
All processing to be performed in a sanitary manner in accordance 
with Good Manufacturing Practice Regulations.
Butter Pastry Sheets (10x1kg) is to meet and conform to all current 
food legislations.

Nutritional Information
Nutrient Average quantity per 100g

Protein 0.7
Total 82
Saturated 56

Uniform yellow

Trans 2
Total 0.5
Sugars 0.5

Sodium 0.04
Data from theoretical source (Supplier Information).

Organoleptic Specification(s)
Specification



Flavour & odour
Appearance
Texture

Packaging description:

Traceability comments:

Delivery temperature:
Pack size:
Storage and shelf life:

Date: 9/1/2026

Date: 9/1/2026

Neutral to butter
Smooth
Homogeneous and firm

Physical Specification(s)
Test / Parameter Specification

Test / Parameter Specification

N/A

Microbiological Specification(s)
Test / Parameter Specification
Coliforms <100 cfu/g
Listeria No Detected /25g
Yeast ≤ 100 cfu/ g

Chemical Specification(s)

Product is labelled with product name, ingredients list, production 
date, best before date and manufacturer's details. 

Milk Fat ≥ 82.0%
Water content ≤ 16.0
Free Fatty Acids ≤ 0.35%
Peroxide Value ≤ 0.5 meq O2/kg
Dropping Point 35.0 - 37.0°C 

Butter is packaged in plastic bag and then cardboard carton sealed 
with tape. No staples, wire closure or castrating rings to be used.

Authorised by: Liviu Gorgos Signature: LG

Delivery temperature is < -18°C.
10 x 1kg
Before opening, the product should be stored at < -18°C. Additionally, 
store in its original packaging away from odours and direct sunlight 
and foreign odours.
If stored as advised, the shelf life in original, unopened packaging 
should be 12 months from the date of production.

The information contained in this specification is based on data considered to be accurate and reliable as at the date of the specification to the 
best of the supplier’s knowledge and belief. It is user’s obligation to determine the safe use of the product for its own applications or suitability 
for use since the conditions of use, handling, storage and disposal are beyond the supplier’s control. The user should therefore take all necessary 
precautions to ensure the safe and suitable use of the product described in the specification.

Quality: Elleny Santoso Signature: ES


