Graf Creamery Inc.
Butter Manufacturers & Cheese Distributors

N4051 Creamery St. ~ P.O. Box 49 ~ Zachow, WI 54182

Office Phones: (920) 822-5877, (715) 758-2137

Fax: (715) 758-8020 email: graf@grafcreamery.com
SPECIFICATIONS FOR GRADE A& AA CONCENTRATED MILK FAT
Description
Graf Creamery butter products are 100% natural.  Our butter can and does qualify to use the REAL seal, meaning it is a natural dairy product.

Cream Source:

The cream will only be procured from USDA or IMS approved

sources and is 100% Kosher.  The cream shall be processed properly to produce a high quality product, and will be free of any

objectionable flavors, pesticides, herbicides, and other adulterants.


Ingredients:

Cream
Pasteurization:

The cream shall be pasteurized at a minimum temperature of 187




degrees (F).  The time of exposure, 16 seconds minimum.

Shall be manufactured in accordance with and meet all requirements of CFR Title 7 Section 58.2627.
Physical and Chemical Characteristics
Butterfat:

80%, minimum
Color:


Golden yellow to a desirable shade of yellow

Flavor:


Delicately fresh, and sweet

Grade:


The milk fat grade will be equivalent to grade A or AA.

Moisture:

18.8%, approximately

PH:


6.5 to 7.0
Solid Non-Fat:

1.0% approximately

Texture:

Fine waxy body and close texture
Trans Fat:

0.3248 grams/ serving (1 serving= 14 grams of butter)

Graf Creamery Inc.

SPECIFICATIONS FOR GRADE A& AA CONCENTRATED MILK FAT
Microbiology
Coliform Count:
10 per gram, maximum
E. Coli:


Negative

Plate Count:

10,000 per gram, maximum

Salmonell Count:
Negative
Staph Coag:

Negative

Yeast/Mold:

20 per gram, maximum

Nutrition Facts
Serving Size 1 Tbsp (14g)
Amount per Serving

Calories     100     Calories from Fat 100




% Daily Value*

Total Fat    11g


17%

     Saturated Fat  7g

36%

     Trans Fat 0.3248g

Cholesterol     30mg

10%

Sodium     0mg


0%

Total Carbohydrate     0g
0%
Protein    0g

Vitamin A


8%

*Percent Daily Values are based on a 2,000 calorie diet.

Ingredients: CREAM, NATURAL FLAVORINGS.
Allergen Statement: CONTAINS MILK PRODUCTS
Packaging
The product is protected from contamination and is packaged with clean sanitized equipment.  Mold-free parchment paper and polyethylene, food contact approved, bags are used for packaging.  Packaged butter net weight, including, but not limited to: 24# bulk, 50# bulk, 25 Kg. (55.115#) bulk, and 68# bulk.
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SPECIFICATIONS FOR GRADE A& AA CONCENTRATED MILK FAT
Shipping and Storage
Product should be stored in a refrigerated cooler maintaining 40*F or less.

Product should be shipped in a clean, dry refrigerated truck that maintains temperature between 30-40 degrees (F).

Shelf Life: 

45 days from the date of manufacture in cooler.




9 months from the date of manufacture in freezer.

Coding
A two digit year of manufacture date precedes, three digit Julian Date code followed by a dash (-) and a one or two digit number, which reflects the churning, lot number for that day.  

The above specifications are in full compliance with the appropriate sections of grading and inspection specifications, of the United States Department of Agriculture.

Kosher Certification
A & AA grade CMF can be stamped with a Kosher CRC label.  A current Kosher Certification will be furnished upon request.
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