
VENTURA FOODS LLC

56290 - Oil Butter Flavored Liquid Ztf
Versa Premier is the choice of chefs when the cost savings of extended fry life, high heat cooking applications
and fantastic finished foods matters most. With characteristics such as high oxidative stability, reduced polymer
buildup on equipment, lower "bad" fats, higher "good" fats and reduced flavor transfer, you can see why chefs
reach for Versa Premier first.
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Versa Premier Liquid Butter Alternative is a highly versatile and proprietary formula
that imparts authentic buttery richness and flavor without the hassles of butter or
margarine. It is shelf stable, ready to use and doesn't scorch like butter or
margarine. No waste, 100% usable with no milk solids or added water.

LIQUID AND HYDROGENATED
SOYBEAN OIL, CONTAINS LESS
THAN 2% OF SALT, SOY LECITHIN,
NATURAL & ARTIFICIAL FLAVOR,
BETA CAROTENE        (COLOR),
TBHQ AND CITRIC ACID ADDED
TO PROTECT FLAVOR,
DIMETHYLPOLYSILOXANE (AN
ANTI-FOAMING AGENT).
CONTAINS: SOYBEAN.

Contains:

Brand Manufacturer

Versa Premier Ventura Foods, LLC

MFG # SPC # GTIN Pack Pack Desc.

15507VPR 56290 10018687001750 3/1 gal

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

24.2lb 23.1lb USA Yes No

Shipping Information

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

16.88in 6.69in 12.06in 0.79ft3 14x5 270DAYS 35°F / 80°F

Dry storage between 40 F and 80 F
is recommended. Avoid storing near
pungent aromas such as onions and
garlic.

Great as an alternative to liquid
butter for popcorn, cooking and
baking.  Add the flavor of butter
without the fat.

Perfect for brushing on breads and
crusts, pan frying, basting, sauting,
grilling, seasoning, marinades and
wing sauce base.



VENTURA FOODS LLC

56290 - Oil Butter Flavored Liquid Ztf
Versa Premier is the choice of chefs when the cost savings of extended fry life, high heat cooking applications
and fantastic finished foods matters most. With characteristics such as high oxidative stability, reduced polymer
buildup on equipment, lower "bad" fats, higher "good" fats and reduced flavor transfer, you can see why chefs
reach for Versa Premier first.

vGSS-LLv1 - 07/03/2025 10:20 PM

- By Serving

0mcg

0mg

0g

0g 0g 0mg

0g 2.5g 0mg

0 0g 0mg

120 14g 60mg


