
 

Technical Sheet L124 

 Caramel Beurre Salé Topping 

Issue  5 of 07/02/2017 

Confirmed 14/09/2022 

 

Documento elettronico senza firma, gestito dal sistema informatico protetto da password Pag. 1 di 2

 

 
Product Name: Caramel Beurre Salè Topping 

Product description: caramel and salted butter flavoured topping for ice-cream, yoghurts and fruit 
salads. 

Appearance/Taste: fluid, dense and smooth, with a distinctive caramel and salted butter  taste and 
smell. 
 
Ingredients: glucose syrup, sugar, water, salt (1,8%), caramel (0.8%), milk cream, butter (0,5%), 
thickens: pectins, flavouring, acidity regulator: sodium citrate, preserving agent: potassium sorbate. 

Recommended dosage: at will  

Chemical-physical characteristics    Method 
pH:                 3,2 +/- 0.7  pH-metre 
Refractometric residue (°Bx)  70 +/- 1  Abbe Refractometer 
 

Microbiological characteristics 
Moulds                       less than 10 CFU/g 
Yeasts    less than 10 CFU/g 
Total coliforms   less than 10 CFU/g 
Escherichiacoli   less than 10 CFU/g   
Staphylococci   less than 10 CFU/g 
Salmonella    absent in 25 g 
Listeria Monocytogenes:  absent in 25 g 
 

Nutrition Facts – On average 100 g of product 
Energy Value 287 kcal / 1202 kJ  
Fats 1,1 g                   

   -of which saturated 0,4 g                   
Carbohydrates 69,2 g 

   -of which sugars 52,2 g 
Protein  0 g 
Salt 1,8 g 

GMO (EEC Rules 1829/2003 and 1830/2003): the ingredients (primary and secondary) do not 
derive from or contain genetically modified organisms. 

Allergens (Ann. III directives b 2000/13/EC, 2003/89/EC and 2007/68/CE): it contains milk and 
milk derivates. It can contain cereas containing gluten, eggs, peanuts, soya, shellfruit, sulphur 
dioxide and their derivates.  

Additives: flavorings in conformity with EC Regulation n. 1334/2008 of the European Parliament 
and the European Council, of the 16th December 2008 
Packaging: 900 g polyethylene bottle, with heat-sealed seal and drip-catcher cap. Suitable for food 
storage in accordance with EC regulation n. 1935/2004, with ministerial decree. 21/03/73 and 
subsequent modifications. 

Use-by date and storage conditions: 3 years from production date if preserved in its original, 
closed packaging, away from heat sources in a cool, dry and clean place.  Before use check use-by 
date on the packaging. Use-by date refers to sealed and properly preserved packaging. Shake well 
before use. 


