
Our REAL Butter popcorn topping, Anhydrous Butterfat, is made from fresh cream that has had 
the water and milk solids removed. It requires no special handling, no refrigeration and has 
a shelf life of 12 months. When warmed, this all natural golden liquid makes the best tasting 
movie theatre popcorn.

NUTRITION FACTS 
Serving Size: 1 Tbsp (14g) 
Amount Per Serving 
Calories:  120 
Calories From Fat:  120 
 % Daily Value* 
Total Fat 14g 22% 
Saturated Fat 10g 50% 
Monounsaturated Fat 4g 
Polyunsaturated Fat 1g 
Trans Fat 0g 
Cholesterol 35mg  12% 
Sodium 0g  0% 
Total Carbohydrate 0g  0% 
Protein 0g  0% 
Vitamin A 9%
Not A Significant Source Of Dietary Fiber, 
Sugars, Vitamin C, Calcium Or Iron

*Percent Daily Values Are Based On A 
2,000 Calorie Diet

PACKAGING 
–  4/10 Lb Jugs Per Case 

Fluid Cap: 5.19 Gal 
Net Wt: 40.0 Lbs/Gross Wt: 43.0 Lbs 
Cube: 1.3 Ft3 
Product Code: BF410 
UPC Code: 0 49772 00101 3

–  35 Lb Bag-In-The-Box 
Fluid Cap: 4.38 Gal 
Net Wt: 35.0 Lbs/Gross Wt: 37.8 Lbs 
Cube: 0.824 Ft3 
Product Code: BF035 
UPC Code: 0 49772 00111 2

–  19 Lb Bag-In-The-Box 
Fluid Cap: 2.38 Gal 
Net Wt: 19.0 Lbs/Gross Wt: 21.0 Lbs 
Cube: 0.55 Ft3 
Product Code: BF019 
UPC Code: 0 49772 00112 9

FACTS YOU SHOULD KNOW 
– 99.95% Pure Butter Concentrate 
– No Refrigeration Required 
– Shelf Life 12 Months 
– No Trans Fats 
– Diacetyl Free 
– All Natural   
– No Salt or Artificial Ingredients Added 
– All Components Manufactured in the U.S. 
– Recommended Storage: 40°F – 70°F 
– Ready to Use 
– Will Not Scorch or Burn 
– No Sediments—No Separation 
– 25% Greater Yield than Grade-AA Butter 
– Kosher Certified

INGREDIENTS 
Pasteurized Cream

PHYSICAL PROPERTIES 
– Melting Point: 98° F 
– Smoke Point: 325° F 
– Flash Point: 540° F 
– Texture: Smooth & Creamy 
– Color: Light Golden To Light Yellow




