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SWEET CREAM SWEET CREAM
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180 g 180 g Bz
The flavor is pronounced creamy, without foreign tastes
and odors.
Texture is dense, ductile, homogeneous.
Color of the butter is light yellow to yellow, homogeneous
throughout the mass.
Storage conditions
. . Quantityin Product .
Product name Fat content Packaging Weight, g abox @ Boxsize, cm Relative Temperature Term
air humidity P of storage
73% foil 180 20 10X7.5x2.9  39.6x20.4x6.2 18..11°C 12 months*
Sweet Cream Butter up to 80% .
825%  foil 180 20 10x75x29  39.6x20.4x6.2 Duost T Elonths

* After defrosting — 3 months from defrosting date, but not more than 1 year from the production date.
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SOUR CREAM

BUTTER
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Product name

Sour Cream Butter,
salted

Fat content Packaging Weight, g

73%

82.5%

SOUR CREAM

BUTTER

82.5%

The flavor is pronounced sour-creamy, moderately salty,
without foreign tastes and odors.

Texture is dense, ductile, homogeneous.

Color of the butter is light yellow to yellow, homogeneous
throughout the mass.

foil

foil

180

180

tity il Product a
Quantityin roduc BoxTerem

abox size, cm Relative
air humidity
20 10x7.5%X2.9  39.6x20.4x6.2
up to 80%
20 10x7.5%2.9  39.6x20.4x6.2
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Storage conditions

Temperature

-5..42°C
+2...+6°C

Term
of storage

12 months

9 months
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