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DESCRIPTION SHELF LIFE UNIT SIZE UNITS/CTN

Butter 7 x 25gms portions Pepe Saya 6 weeks, refrigerated 25gms 15gms 75, 100

Mascarpone Jersey Milk 1Kilo Pepe Saya 3 weeks, refrigerated 1Kilo Per Unit

Crème Fraiche 1 Kilo Pepe Saya 3 weeks, refrigerated 1Kilo Per Unit

Butter Logs (12 Unit Logs Approx. per 2.5Kg) Pepe Saya 3months, refrigerated 2.5KG 12

Ghee (Oil of Milk) 1Litre Pepe Saya 6 months, refrigerated 1Litre Per Unit

Buttersheets Pepe Saya 6 weeks, refrigerated 1.2Kg 5

Buttermilk Natural 1L Pepe Saya 7 days, refrigerated 1Litre Per Unit

Butter Block 2Kg Pepe Saya 6 weeks, refrigerated 150gms - 10Kg Per Unit

Butter rectangular Bar 200gm 6 weeks, refrigerated 200gms Per Unit
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