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PASTEURIZED BUTTER : SPECIFICATION
AS PER IS : 13690- 1992

White Butter / Cooking Butter :- means the product made from pasteurized cow or buffalo milk or a
combination thereof or pasteurized cream of cow or buffalo or a combination thereof without ripening and
without the addition of any preservative including common salt, any added colouring matter or any added
flavouring agent.

Table Butter :- means the product made from pasteurized cow or buffalo milk or a combination thereof
or pasteurized cream of cow or buffalo or a combination thereof without ripening and without the addition
of any preservative or any added flavouring agent.

Common salt added within the limits, may contain annatto colour.

Product Detaiis -

Product Name & Pack Size : Sanchi Table Butter 500gm/ 100gm, Cooking Butter 500g/White Butter 25kg
Product Application :- _

Spread : On Bread, Parantha, Roti, Nans, Sandwitches.

Topping : Pav Bhaji, Dals, Soups, Salads, Dal, Rice.

Ingredient : Biscuits, Cakes, Breads.

Cooking Medium : Butter Paneer Masala, Butter Corn Masala and thousands of delightful

recipes.
Chemical Characteristics Table Butter White Butter
Milk Fat % by mass 80.0 min 82.0 min
Moisture % by mass 16.0 max 16.0 max
Acidity (as lactic acid)% 0.015 max 0.06 max
Curd % by mass 1.0 max 1.50 max
Common salt % 2.50 max -
Microbial specification :-

1. TPC Not more than 2000/ gm

2. Coliform count < (5 pergm

3. Ecoli Absent in 1.0 gm

4. Shigella Absent in 25.0 gm

5. Salmonella Absent in 25.0 gm

6. Staphylococcus aureus Absent in 1.0 gm

7. Anaerobic spore count Absentin 1.0 gm

8. Listeria monocytogens Absentin 1.0 gm

9. Yeast & Mould count <10 per gm

Shelf Life : Best Befoe 12 Months for Table/ white Butter & 6 months for cooking butter if store under

deep refriferation at (-18°C) or below. = ;
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SKIMMED MILK POWDER : SPECIFICATION
(as per IS: 13334 (PT-1) STANDARD GRADE)

Physical

Colour Creamy white
Flavour Clean and fresh
Texture (Agglomerated) Coarse
Scorched particle Disc B
Insolubility index 1.5ml max
Chemical

Protein (N X 6.38) M.SNF basis 36.0 min
Moisture 4.0 % max

Fat 1.5 % max

Total Ash dry basis 8.20 % max
Titratable acidity, mi 0.1 N NaoH/10g of SNF  16.0 ml max
Protein 36.0 %
Microbiological

Aerobic plate count 30000 max
Coliforms Absent in 1.0 gm
Yeast & Mould Absent in 1.0 gm
E.coli Absent in 1.0 gm
S.aureus (coag.pos.) Absent in 1.0 gm
Salmonella & Shigella Absent in 25.0 gm
Aerobic B cereus < 10 per gm
Anarobic Sulphite reducing clostridia <10 per gm
Listeria monocytogens Absent in 1.0 gm

Storage Condition and Shelf Life
Shelf life of the product is 12 months when stored under cool and dry condition.

The product shall also conform to any other requirements under the Food Safety Standard Regulations, 2011 (as
and when amended.

Packaging (Available at present)
Consumer packs: Refills (500g)
Bulk packs: Bags ( 25kg)
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