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TATUA SOFT SERVE MIX qatll@

WHAT IS IT? INGREDIENTS
Tatua Soft Serve Mix is a ready to use soft Ingredient Additive Code
serve/sundae mix based on fresh cream. Tatua Soft No.
Serve Mix has a smooth, creamy vanilla flavour. It has SKIM MILK OR RECONSTITUTED
been ultra heat treated and aseptically packaged in SKIM MILK
sterile bags to ensure excellent keeping properties. SUGAR
CREAM
PRODUCT APPLICATIONS MILK SOLIDS NON FAT
EMULSIFIER 471
Add flavours such as fresh berries and fruit, chocolate FLAVOUR
or coffee to create delicious soft serve. VEGETABLE GUMS 412, 407, 466
Add alcohol such as rum, kahlua or creme de menthe
for a special treat soft serve. CONTAINS 3.5% MILKFAT
For recipes using Tatua Soft Serve Mix please contact
Tatua Foods. NUTRITION INFORMATION
SUITABLE APPLICATIONS Servings per package: 117

Serving size: 85ml
Avg Quantity Avg Quantity

Acid Stable Can be combined with acidic per Serving per 100ml
ingredients such as fresh fruit or Energy 490kJ 576kJ
berries, citrus juice or zest or Protein 3.7¢ 4.4g
coffee flavours. * Fat, total 3.7g 4.4g

Alcohol Stable Can be combined with spirits or - saturated 2.0g 2.3g
liqueurs to make delicious Carbohydrate 16.9g 19.9g
flavoured ice cream. Try Rum, - sugars 16.7g 19.7¢
Maraschino, Kahlua or Créme de Sodium 37mg 44mg
menthe.* Gluten Omg Omg

*Flavours can be added before or after churning.

SHELF LIFE
DIETARY IMPLICATIONS AND APPROVALS

6 months unopened at ambient temperatures.

Religious Approvals N/A 7 days opened, chilled at 2-6°C.
Vegetarian Suitability | Lactovegetarian® STORAGE AND DISTRIBUTION
Allergen Statements  Contains Milk Products Store in a cool, dry area, preferably at less than 20°C.
Recommend cooling to 4°C or less before use. This is
Gluten Free to achieve optimum overrun and microbiological

quality once in the machine.

Once opened, store chilled at 2-6°C.
*Suitable for consumers who eat animal products, e.g.

honey but no meat or eggs. Dairy Products are permitted

PACKAGING
PRODUCT INSTRUCTIONS FOR USE ;
Pack Size 5Lt x 2
Designed for use in Taylor pump-fed soft serve ; .
machines. Follow soft serve machine instructions for Packaging Type Aseptic Bag n Box

use.

This information is given in good faith and is believed to be accurate and reliable at time of publication, however no warranty, guarantee or representation is made in respect
to the product or its suitability for a particular use. Purchasers should determine for themselves whether suggested applications or procedures are suitable for their own
purpose. Specifications are subject to change due to continual product improvement.
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TYPICAL PHYSICAL/FUNCTIONAL PROPERTIES TYPICAL MICROBIOLOGICAL ESTIMATES

Colour Pale cream As a UHT product there are no microorganisms

Flavour Sweet creamy vanilla present. Each batch is verified as commercially sterile
Body and Texture Smooth prior to release.

Overrun (Typical %) 50 - 70%*
*Results may vary depending on type of machine used.

PACKAGING INFORMATION

Product Code SM7
Pack size 5Lt
Pack Type Aseptic Bag n Box
Pack Closure Non resealable bags
Barcode (outer) 9414997000324
Carton
Units per carton 2
Dimensions(mm)
inner (WxDxH) 175 x 231 x 273
outer (WxDxH) 184 x 240 x 290
Gross wgt (kg) 10.48
Palletisation
Cartons per layer 25
Layer/Pallet 3
Total Cartons 75
Container Load (20 ft) 1800
CODING

Best before date and batch number are marked on each package and carton.
All cartons are sequentially numbered.

This information is given in good faith and is believed to be accurate and reliable at time of publication, however no warranty, guarantee or representation is made in respect
to the product or its suitability for a particular use. Purchasers should determine for themselves whether suggested applications or procedures are suitable for their own
purpose. Specifications are subject to change due to continual product improvement.
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