
BUTTERS



UNSALTED BUTTER

Moisture
content 16%

Made with high-quality
fresh cream

Superior aroma
and flavor

Homogeneous texture
and plastic consistency



DENOMINATION: 
Unsalted Butter - 25 kg Block

DENOMINATION: 
Unsalted Butter - 5 kg Block

Weight per Package: 5 kg
Packages per Pallet: 216
Weight per Pallet: 1080 kg
Shelf Life: 90 days
Storage: Transport and store
between 2 and 8 °C     

Brand: Milkaut Profesional
Article: 62
GTIN-13: 7794820903001
DUN-14: 17794820903008
Presentation: Pile
Units per Package: 1
Weight per Unit: 5 kg

Weight per Package: 25 kg
Packages per Pallet: 50
Weight per Pallet: 1250 kg
Shelf Life: 90 days
Storage: Transport and store
between 2 and 8 °C

Brand: Milkaut Profesional
Article: 63
GTIN-13: 7794820903018
DUN-14: 17794820903015
Presentation: Pile
Units per Package: 1
Weight per Unit: 25 kg

ATTRIBUTES
Milkaut Profesional Butter is made from top-quality fresh cream, carefully selected. Its production 
process, aimed at preserving the freshness of the raw material, guarantees a superior sensory profile, 
with intense aroma and flavor. It has a smooth and uniform texture and a plastic consistency at 20 °C, 
making it ideal for demanding applications in bakery and pastry.
Its controlled moisture content (16%) and stable quality throughout the year ensure consistent results 
in preparations where butter plays a key role, such as laminated doughs, pastries, and high-quality 
baked goods.

USES AND APPLICATIONS 
Bakery
Pastry
Laminated doughs
Pastries
Baked goods

NUTRITION FACTS:
Serving size 10 g           % of daily value 

Energy value 76 kcal = 318 kJ 4% 
Carbohydrate 0 g  0% 
Of which:
 Total sugars 0 g
 Added sugars 0 g
Protein 0 g 0% 
Total fat 8.4 g  15%
Saturated fat 5.4 g 25%
Trans fat 0.3 g
Dietary fiber 0 g 0% 
Sodium 5 mg  0% 
Vitamin D 1.0 μg 20%



At Milkaut Profesional, we strive to foster 
inspiration and collaborative work by delivering 

top-notch solutions to provide the ultimate 
gastronomic experience.


