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Denomination

Production site

Description

Storage conditions

Shelf life

Ingredients

UHT long life bechamel sauce

Sterilgarda Alimenti S.p.A via Medole 52, Castiglione delle Stiviere (MN) – IT 03 74 UE

Heat treated bechamel sauce.
The heating treatment consists in increasing the temperature for a few seconds in order to make the bacteria
inactive and the product healthy.
The following packing in aseptic conditions and the use of sterilized packages protecting from air and light
allow a long preservation time.
Product is meant for all people, according to their health conditions

Keep it at room temperature.
Once opened, keep it refrigerated and use within 3-4 days.

Shelf life 6 months after production date

Whole milk,cream, flour, modified tapioca starch, salt

Chemical-Physical
features

Fat  % 10 - 12

Dry matter % min. 24

Proteins % min. 2,9

Carbohydrates % 9,0 - 11

pH 6,0 – 6,5

MIcrobiological features

Organoleptic features

Total bacteria at 30°C for 15 days < 100 ufc/ml

Organoleptic check normal

homogeneous, lucid, ivory colouredLook

typical of bechamel sauce, no off smellSmell

thick, creamyTexture

typical of bechamel sauce, notes of cream and toasted flour, adequate degree of saltyTaste

Nutritional declaration

Energy

Fat
 of which saturates
Carbohydrate
 of which sugars
Protein
Salt

average values for

Allergens

OGM Status

Technical information

(annex II Reg UE n. 1169/2011)

Cereals containing gluten: wheat, (spelt and Khorasan
wheat), rye, oat or their hybridised strains and products
thereof.
Milk and milk products (including lactose).
May contain mustard and soy.

Sterilgarda Alimenti S.p.A. with reference to EU regulations
n° 1829/2003 and 1830/2003 declares that, based of the
information received from its suppliers and the information
acquired so far, the product supplied is not obtained from
and does not contain genetically modified organisms.
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Brand Sterilgarda Alimenti

100g



Rev. 9 del 20/03/2026
Logistcs details

Bechamel sauce

500ml slim x 12
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Description 500ml Brik Tetra pak "Slim"

Reference code 001061012

EAN code 8002795000267

Brik multi-layer material C/PAP 84

Primary packaging

Best before date (dd/mm/yy)

Filling time

TBA machine number

Lot number (Ldddy)

On the top of the brik

On the top of the brik

On the top of the brik

On the top of the brik

Codification

Lenght

Width

Height

Dimensions in mm

48

79,5

149,2

521Net weight

Brik 16,0
Tare

Gross Weight 537

g

g

g

g
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Reference code

Description Corrugated cardboard containing 12 pieces

8002795010419

Tray Corrugated cardboard

Lenght

Width

Height

290

160

147

Dimensions in mm

n° selling units

Tray

Units per carton 12

6,44

75

6,52Gross weight

EAN code

Material

Codification

Net weight

Tare

kg

g

kg
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Type Epal

Pallet

Stretch film LLDPE
Palletization

Lenght

Width

Height including pallet

1200

800

1173

867,03

Dimensions in mm

Pallet

Stretch filmTare

24

120

891,15Gross weight

n° 19

n°

Cartons per layer

7

Cartons per pallet n° 133

Wood

Net weight

Layers per pallet

SSCC label On the long side and on the short side of the pallet

Units per pallet n° 1596

kg

kg

g

kg

kg


