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THE ULTIMATE PASTRY, SAVORY & BEVERAGE
INGREDIENT MANUFACTURING COMPANY!

AMORETTI PRODUCT CODE:
DESCRIPTION:
INGREDIENTS:

FOOD USE LEVEL:
DRINK USE LEVEL:
SHELF LIFE:
STORAGE:
COLOR:
TEXTURE:
AROMA:
KOSHER:
ALLERGEN:

PH:

BRIX:
PACKAGING:

PROP 65 STATUS:

GMO STATUS:

GLUTEN STATUS:

VEGAN STATUS:
ADDITIONALINSTRUCTIONS:

PRODUCED IN A FACILITY THAT USES
MILK, TREE NUTS, PEANUTS, SOY,

EGGS, WHEAT, & SESAME.
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Specification Sheet

#1006

HEAVY CREAM EXTRACT W.S.
NATURALHEAVY CREAM FLAVOR
(FLAVOR CONTAINS VEGETABLE GLYCERIN).
1 % BY WEIGHT

0.01 - 0.02% BY WEIGHT

3 YEARS

ROOM TEMP. 65 °F. 50% R.H.

LIGHT YELLOW

LIQUID

TYPICALOF HEAVY CREAM

PARVE

NONE

4.63 +/-1

57.7 +/-3

PET 2LB QUARTBOTTLES, 8 LB PLASTIC
GALLONJUGS, 30LB BUCKETS, 400LBS DRUM
NO PROP 65 WARNING ISREQUIRED
GMO FREE

GLUTEN FREE

SUITABLEFOR VEGAN

MIXWELL BEFORE USE

www.amoretti.com -« (800) 266-7388
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