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Salty Caramel Variegate 

PRODUCT NUMBER: 79-3385 
CUSTOMER NUMBER: WBB# 960952 

PRODUCT DESCRIPTION: A salty Caramel Variegate that is formulated with natural flavors, and no modified starch, 
preservative, or high fructose corn syrup. 

RECOMMENDED USAGE:  Use at rate of 12-18% by weight of ice cream mix. 

TEMPERING FOR USAGE: Recommend using product at 40 to 45°F for application into frozen dessert. 

INGREDIENTS: Corn syrup, water, sweetened condensed milk (condensed milk, sugar), sweetened condensed skim milk 
(condensed skim milk, sugar), sugar, sea salt, pectin, sodium bicarbonate (baking soda) and xanthan gum. 

MICROBIOLOGICAL SPECIFICATIONS: 

APC-------------------------------------Not to exceed 2000/g 6x Listeria-----------------------------------Negative in 125g 

Coliform------------------------------Not to exceed 10 cfu/g 2x Salmonella------------------------------Negative in 375g 

Yeast and Mold-------------------Not to exceed 100 cfu/g 

E. coli---------------------------------------Less than 10 cfu/g 

PHYSICAL SPECIFICATION: 
*Denotes Physical Specifications not reported on COA

Color-Rich Caramel Brown-Meets Standard *Weight per Gallon- 11.2 lbs. ± 0.1 lbs.

Flavor-Caramel & Salty Characteristics-Meets 
Standard 

*Water Activity- <0.85 @ Room Ambient Temperature

Percent Soluble Solids- 69 ± 2.0 *Viscosity-Brookfield, 30 seconds, 20 rpm, spindle #7
@ 40 ± 5F 45,000 to 75,000 cps 

pH- 5.8 ± 0.4 

PACKAGING: Product packed in a sealed container. Outside of container labeled with Manufacturing Code Date, Contained 
Allergens, Product Name, Product Number and Net Weight. 

1. Pack Code: 1028 is 55 lbs. per 5 Gallon pail
2. Pack Code: 1080 is 500 lbs. per fiber drum with built in liner

SHIPPING: Shipped by a clean, refrigerated, watertight carrier. 

STORAGE: 
1. Pack Code: 1028 Store under refrigerated storage 35-45F; Shelf Life is 365 days from date of manufacture
2. Pack Code: 1080 Store under refrigerated storage 35-45 F; Shelf Life is 270 days from date of manufacture

NUTRITIONAL: Available Upon Request 

KOSHER: Certified Kosher-Dairy by OK Kosher Supervision 

FOOD SAFETY/ALLERGEN SHEET: Available upon request 
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