
STERLING AGRO INDUSTRIES LTI).
Manufacturer, rmporter & Exporter of all kinds of Dairy products
ISO 22000:2005,ISO/TS 22002-122009 & FSSC 22000 Certified by Bureau Veritas S. A.
Regd. Off.: l lth Fl., Aggarwal CyberPlaza II, Netaji Subhash Place, Pitampur4 New Delhi-l10034 (INDIA)
Tel.: +91 ll 47008000 I 47050505; Fax: +91 ll 47008010 I 47050504.CIN: U011llDLt99tpLCtB9775
E-mail : sterling@sterasro.biz / sterling@sterasro.com; website : http://www.steragro.com

PACKAGINGS AVAILABLE

- 2l0kg MS Banel with nitrogen flushing.

STORAGE & HANDLING

The product can be transported and stored without refrigeration. The product should be stored in the sealed package away
from sources of heat and light. Once the package has been opened the product should be used within a short time.

SHELF LIFE

- 210 kg MS Barrel, Shelf life is12 months from date of production.

FOR STERLING AGBO INDUSTRIES LTD.
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Works : Q 5-6, Ghirongi Ind. Area Malanpur - 477116, Distt. Bhind M.P.l INDIA
Phone : +91 7539 403400-01, 283105 Fax : +91 7539 409007
Office : M-259 Madhav Nagar, Gwalior - 47 4002, [Madhya Pradesh] INDIA
Phone : +91 751 4010170-71 Fax : +91 751 4010172

SPECIFICATION OF BUTTER OIL
S. NO. PARAMETER SPECIFICATION

1.0 PHYSICAL

l.l Description Butter oil is obtained from fresh & high qualrty raw milk
(Milk Cream / Butter).

t.2 Flavour Clean and Bland

1.3 Colour Light Yellow
) CHEMICAL CHARACTERISTICS

2.1 Moisture (%w lw) Max.0.40
2.2 MilkFats (%w lw) Min.99.60
2.3 Free fatty acid (F.F.A),o% as oleic acid Max.0.40
24 Peroxide Value (meqO2kg. of fat)Max. Max.0.60
25 Reichert Meissel value (RMV) Min.26.00
26 Polenske value 0.50 - 2.00

2.7 Melting Point 30 - 36"C

2.8 Butyro Refractometer Reading (B.R).at 40"c 40 -44
2.9 Baudouin test Negative

2.10 Mineral oil test Negative

2.11 Additives Absent

3.0 MICROBIOLOGICAL CHARACTERISTICS
3l Total plate Count / g Max.500
3.2 Coliform Counts /1.0 g Absent

J.J E.coli Count /1.0 g Absent

3.4 Salmonella / 25 g Absent

3.5 Staphylococcus aureus /1.0g Absent

36 Yeast & Mould Count /g Max.20
3.t Listeria monoc5rtogenes /1.0g Absent
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