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'"Tatus Farms Creme Fraiche'

What is it? Nutrition Information

« Tatua Farms Creme Fraiche is a naturally fermented thickened cream Servings per package: 20
with a distinctive tart, slightly buttery flavour.

Serving Size: 509
Tatua Farms Creme Fraiche has a velvety texture and is ideal for use

in both sweet and savoury applications. Avg Quantity per Avg Quantity per

Serving 1009

Product Applications Energy 768Kk] 1540kJ

« Add a simple effective touch to meals -add a swirl to soup before Protei 1.4 2
serving, a dollop added to vegetable mash, top pancakes with creme rotein 9 89
fraiche and berries. Fat, total 19.19 38.1g
<« May be used as a replacement for sour cream. - saturated 12.69 25.29
= Use as a dessert topping in place of cream. Carbohydrate 2.0g 4.09
« Use in place of cream when cooking as it doesn't curdle or separate. - sugars 2.0g 4.0g
= Use to create cheesecakes, tarts and cakes. Sodium 23mg 47mg

= Use to dollop on Nachos and savoury tarts.

Gluten Omg Omg

« For recipes using Tatua Farms Créme Fraiche please visit

wwiw.tatua.com or contact Tatua Dietary Implications and Approvals

Product Characteristics = Gluten Free

< Acid Stable: Can be combined with soft cheeses, fruit and yoghurt. - Religious Approvals

= Alcohol Stable: Can be combined with all sorts of spirits and liqueurs Halal Certified

e.g. chocolate sauce with Tia Maria.

- Freeze/Thaw Stable: Can use in any application, which requires = Vegetarian Suitability
freezing and thawing. Not Suitable*

« Heat Stable: Excellent heat stability characteristics - ideal for all
cooking applications without risk of curdling or splitting.

Shelf Life
= 8 Months

*Contains ingredient/s of meat origin.

Storage and Distribution

= Store chilled. Once opened, keep chilled and use within seven days.

Characterising Component
= 38% Milkfat

Typical Microbiological Estimates

The combination of heat treatment and low pH renders this product free
from microbial growth.

Typical Physical/Functional Properties

< Body and Texture: Thick and smooth

« Colour: Pale cream

« Flavour: Clean, creamy with slight tangy end note

Ingredients

Cream, Vegetable Gums (415, 410), Stabiliser (440a), Halal
Gelatin, Lactic Acid, Natural Flavour, Cultures.

Contains: Milk.

This information contained herein is given in good faith and is believed to be true and correct at the time of publication. Recommendations or suggestions contained in this bulletin are made without guarantee or representation as to
results and to compliance with importing country regulations. It is the user’s responsibility to determine the suitability for their own use of the products described herein. Our responsibility for claims arising from breach of warranty.
negligence, or otherwise is limited to the purchase price of the material. Freedom to use any invention covered by any patent owned by Tatua or others is not to be inferred from any statement contained herein
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'Tatus Farms Créme Fraiche'

Coding
EAN 128 Side of Carton Label
Information: Product Identification, Pack Size, Batch Code, Bar
Code, Production Date, Best Before Date, Expiry Date
Format: Product Name, Number of Units x Weight of unit,

Batch# XXXXXX, 14 Digit Number, Prod DD.MM.YY,
Best Before DD.MM.YY, Exp DD.MM.YY

Example: Tatua Farms Creme Fraiche, 12x1kg, Batch# 902134,
19414997000888, Prod 14.06.10, Best Before
13.12.10, Exp 13.12.10

Side of Carton Jetcode

Information: Product Identification, Carton Number (Sequential)
Format: Product Name, XXX
Example: Creme Fraiche, 412

Back of Pouch Jetcode

Information: Best Before Date, Batch Code, Filling Time, Production
Date, Expiry Date

Format: DD MM YYYY, XXXXXX, XX:XX, Prod DD MM YYYY , Exp
DD MM YYYY

Example: 1312 2010, 902134, 12:08, Prod 14 06 2010, Exp
1312 2010

Product Safety & Quality Commitment

This product has been produced in accordance with the Company’s
NZFSA approved Risk Management Programme and accredited quality
management systems (ISO 9001:2008). In line with these requirements,
the process has been subjected to a risk management procedure to
ensure the delivery of a safe, quality product that is compliant with
NZFSA and ISO standards.

Packaging Information

Product Code PP61

Pack size 1Kg

Pack type Prepac Pouch
Pack Closure Non Resealable
Barcode (inner) 9414997006456
Barcode (outer) 19414997000888
Carton

Units per carton 12

Palletisation

Palletisation information available on request.

Other Packaging Options
6x250g Prepac Pouch in Carton

12x250g Prepac Pouch in Carton

Other Packaging formats may be available on request.
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