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PROFESSIONNEL
SMANTANA 35% GRASIME 1L
Pentru preparare frigcé si pentru gétit

PROFESSIONNEL

CREATEUR

% GRASIME

INGREDIENTE

VALORI NUTRITIONALE MEDII per 100ml|

[ Smantana lichida integrald cu 35% grasime, UHT. \ [ Valoare energetica 1382 KJ /335 kcal \
Ingrediente: smantana din lapte de vaca UHT, stabilizator: Grasimi 359
caragenan. Originea laptelui: Franta. din care acizi grasi saturati 25g
Produs .Tn Franta. Glucide 319
Alergeni: Lapte din care zaharuri 3,1
Conditii de depozitare: inainte de deschidere: A se pastra - AR
intre +2°C ..+10°C. Dupa deschidere: A se pastra intre +2 Proteine 29
\_ °C..+6°C. Nu congelati. A se agita inainte de folosire. ) \_ Sare 0,06 g )

UTILIZARE

Pentru frisca. Instructiuni de preparare: inainte de mixare pastrati produsul la frigider cel putin 12 ore. Agitati bine inainte de
utilizare. Turnati produsul racit (+2 °C...+10°C), intr-un bol rece, curat. Incepeti sa mixati la viteza medie, apoi mixati la viteza
maxima pana la final. Timpul de mixare depinde de aparat, cantitate si textura dorita, mixati pana ajungeti la consistenta dorita.
Pentru folosire ulterioara, produsul mixat se pastreaza la frigider 24 ore intr-un vas inchis ermetic.

Pentru gatit. Este potrivita pentru utilizare ca atare, in preparate calde si reci.

Nu congelati smantana inainte de utilizare.

SPECIFICATII ORGANOLEPTICE

CRITERII MICROBIOLOGICE

Culoare: alb. Miros: tipic de smantana; Gust: tipic de
smantana; Textura: lichida

CRITERII/UNITATE: Target
Total inregistrat (CFU/0,1 mL): <10

INFORMATII LOGISTICE

coD . GREUTATE GREUTATE
( DENUMIRE PRODUS | ARTICOL | COD EAN |CANTITATE NETA | BRUTA/BUG. | BAX | BRUTA/BLG.
SMANTANAVOILAPROFFESSONNEL | 10011912 | 5949106461320 1L = 0,989 Kg ‘ 1,032 KG 12 buc ‘ 12,384 kg
35% GRASIME 1L
_J
N N\
( COD EAN BAX | PALET (BUC) PALET (STRATURI) | STRAT (BAXURI) | GR'E,LE_TFE(}?(:;UTA
‘ 720 buc ‘ 60 buc ‘ 5 743,04 kg
4

TERMEN DE VALABILITATE

240 de zile
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PROFESSIONNEL
CREAM 35% FAT 1L
For whipping and cooking

PROFESSIONNEL

CREAT

FUR

% GRASIME

INGREDIENTS NUTRITIONAL VALUES FOR 100ML

\

Liquid cream with 35% fat, UHT. Energy 1382 KJ /335 keal
Ingredients: UHT cow's milk cream, stabilizer: Fat 359
carrageenan. Origin of milk: France. Made in France. Of which saturates 259
Allergens: Milk Carbohydrate 319
Storage conditions: before opening: Store between +2°C Of which sugars 3,19
..+10°C. After opening: Store between +2 °C ..+6°C. Do Protein 29
& not freeze. Shake before use. ) \ Salt 0,069 }

For whipping. Preparation instructions: Before mixing, keep the product in the refrigerator for at least 12 hours. Shake well before
use. Pour the cooled product (+2 °C...+10 °C) into a cold, clean bowl. Start blending on medium speed, then blend on full speed
until finished. Mixing time depends on the machine, quantity and desired texture, mix until you reach the desired consistency.

For later use, the mixed product is kept in the refrigerator for 24 hours in a hermetically sealed container.

For cooking. It is suitable for use as such, in hot and cold dishes.

Do not freeze the cream before use.

ORGANOLEPTIC SPECIFICATIONS

MICROBIOLOGICAL CRITERIA

Color: white. Smell: typical of cream; Taste: typical of
cream; Texture: liquid

CRITERIA/UNIT: Target
Total recorded (CFU/0.1 mL): <10

LOGISTIC INFORMATIONS

\
ARTICLE NET WEIGHT GROSSWEIGHT GROSS WEIGHT
( PRODUCT NAME | CODE | EAN CODE | per pes | oS | BOX | per box
SMANTANAVOILAPROFFESSONNEL | 10011912 | 5949106461320 1L = 0,989 Kg 1,032 KG 12 buc ‘ 12,384 kg
35% GRASIME 1L
_J
N\
( COD EAN BOX | PALLET (pcs) BOXES per PALLET | STRAT (BOXES) | GP' ALLEF‘OSSV\(’EES)W
‘ 720 ‘ 60 pcs ‘ 5 ‘ 743,04 kgs
4
SHELF LIFE
C 240 days B
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