
Callebaut

227210 - Caramel Filling
You can count on a genuine, great tasting caramel made with the best ingredients
and without any artificial flavours or colourings. It has a deep & bold caramel taste
and golden-brown colour. Typical for home-made caramels.
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Genuine, allround caramel  for all applications. Thick fluid and
stable texture for easy use.

glucose syrup, sweetened
condensed skim milk (skimmed
milk, sugar), vegetable fat
(coconut), emulsifier: mono- and
diglycerides of fatty acids, salt,
natural flavorings

Contains:

Free From:

Brand Manufacturer

Callebaut Barry Callebaut USA LLC

UPC MFG # SPC # GTIN Pack Pack Desc.

5410522589504 FWF-Z6CARA-X10 227210 07340018929515 4/5 KG

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

49.38lb 44.09lb Sweden Yes

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

16.14in 9.45in 18.5in 1.63ft3 7x4 237days 60°F / 77°F

Store the product in a clean, dry (relative
humidity max.70 %) and odourless
environment. Recommended storage
temperature: 12 - 20 C / 54 - 68 F  UNIT
UPC: 5410522589504

Coatings, Fillings, & Creams

Soften before use  then pipe it in
confectionery, or use it as topping
or sauce
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- By Measure

0mcg

0.1mg

0g

37g 34.5g 0mg

65.4g 13.4g 0mg

1.5 0g 0.1mg

386 15.5g 116.3mg


