
  
SPREADABLE - 500g 

 
Description 
Blended spread (79%) 
 
General 
The product is a blended spread and has superior butter-like properties in respect of 
flavour and taste.  It combines these with the “spreads straight from the fridge 
characteristic” sought by today’s consumer.   
 
The product contains substantial amounts of poly-unsaturated vegetable oils, of 
interest to those seeking to modify their dietary intake of saturated fats.  About one 
third of the milk fat typically found in butter has been replaced by such oils. 
 
Ingredients 
Cream, vegetable oil, hydrogenated vegetable oils, salt (1.3%), emulsifier: mono- and 
di-glycerides of fatty acids, colour: beta-carotene, vitamins A and D 
 
Physical Characteristics 
Texture Soft, smooth and easily spreadable 
Appearance Compact, butter-like – no aeration 
Colour Sweetcream, pale butter, yellow. No surface 

discolouration 
Taste Creamy, sweetcream, butter flavour. Salty. No aftertaste 
Aroma Fresh.  No off-taints 
 
Chemical Composition 
Moisture 37% 
Salt 1.5% 
 
Microbiological Analysis 
Entero < 10 / g 
TVC < 500 / g 
Yeast < 10 / g 
Mould < 10 / g 
Presumptive E. coli Absent 
S. aureus < 10 / g 
Salmonella Absent 
Listeria Absent 
 
Nutritional Information (values per 100g) 
Energy 3010 kJ / 730 Kcals 
Protein 0.5g 
Carbohydrate 0.4g 
Fat 
of which saturates 
polyunsaturates 

70g 
36g 
12g 

Sodium 0.5g 



(Added salt) (1.3g) 
Fibre 0g 
 
A 15g serving will supply Vitamin A 20% and Vitamin D 25% of the recommended 
daily allowance.  This pack contains 32 servings.  
 
Shelf-life 
13 weeks from the date of manufacture if stored at or below 6oC.   Extended shelf-life 
may be achievable under frozen storage.  This product can be frozen without 
detriment.    
 
Conditions of use 
The product is suitable for all uses to which butter is put. 
 
Packaging 
 20 x 500g polypropylene tubs and lids in fibreboard outer 
 
 

All specifications subject to final confirmation 
 
 


