Culinaire 2.0

—
Bwo IMPROVED RECIPE AND NEW DESIGN

SINCE 1931

Perfect for cooking,
baking and roasting!

You need the best ingredients to be able to create your greatest . ‘/ Use ll ke
dishes. Bebo can help you achieve them on a daily basis. Bebo C larlﬂed b utter
Culinaire now exceeds the strictest professional requirements

that you place on your choice of ingredients and functional aids. v Alle rgen free
Use Bebo Culinaire as a more economical, 100% vegan and ‘/ Veg an

artificial additive free alternative to clarified butter.

v Palm oil free
v Halal

Better with Bebo @ @ @
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Allergen information

Allergen free

Logistical information
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Culinaire 100% fat

Shelf life Storage advice Nutritional value Per 100 ml
9 months Storein a dry and dark Energy (kJ/kcal) 3395/825
place between 2°C Fat 91g
and 20°C. - saturated 10g
- monounsaturated 48g
d . - polyunsaturated 33g
Trade unit Carton Carbohydrates 0g
Carton 8x750 ml 80 (4 layers) per pallet Sugar Og
Bebo Art.nr. LxWxH (mm): Protein 0g
1002905 298 x 147 x 228
EAN/GTIN Carton Gross weight (g): 6038 Salt 0,43g
8710472002069 Nett weight (g): 5532
EAN/GTIN Unit
8710472001710 |ngredients
Trade unit Carton

Carton 4x2,5L

85 (5 layers) per pallet

Bebo Art.nr. LxW xH (mm):
1001017 390x166x278
EAN/GTIN Carton Gross weight (g): 9748
8710472000423 Nett weight (g): 9200
EAN/GTIN Unit

8710472000416

Vegetable oils (rapeseed oil, sunflower oil, fully
hydrogenated rapeseed oil), salt, emulsifier
(sunflower lecithins), carrot extract, natural flavour.
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