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Product Description 
Western Star Minidish Butter is a salted butter, offering a convenient and hygienic way to provide portion control 
butter. Western Star Minidish Butter is packed in an 8 g portion-control easy peel tub. 
 
 
Claims and Trademarks 
The WESTERN STAR and FONTERRA DAIRY FOR LIFE logos are trade marks of the Fonterra Group of Companies. 
 
 
Suggested Uses 

 Ideal for use in Hotels, Motels, Pubs, Clubs and Cafes. Ideal for all Catering situations where portion-
controlled butter is required. 

 
 
Ingredients 
Cream (milk), salt. 
 
Min. 80% milkfat 
 
 
Allergens & Advisory Statements 
Contains: milk 
  
 
Nutrition Information 

NUTRITION INFORMATION 
Servings per package: 200 
Serving size: 8 g  
 Avg. Quantity per 8 g 

Serving 
Avg. Quantity per 100 g 

Energy 240 kJ 
(57 Cal) 

3000 kJ 
(718 Cal) 

Protein Less than 1 g Less than 1 g 
Fat, total 6.4 g 80.5 g 
  - saturated 4.3 g 53.1 g 
Carbohydrate Less than 1 g Less than 1 g 
  - sugars Less than 1 g Less than 1 g 
Sodium 51.2 mg 640 mg 
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Dietary Suitability 
Halal Certified Yes 
Kosher Certified Yes 
Vegetarian Suitable Yes  
Organic Certified No 
 
Typical Organoleptic Analysis 
Colour Uniform pale yellow to yellow 
Odour Fresh, clean and free from 'off' or rancid odours 
Texture Fine, close 
Flavour Full, clean, salty and free from foreign taints and rancidity 
 
Typical Physical Analysis 
Extraneous Matter Maximum Class 3 
 
Typical Microbiological Analysis 
Standard Plate Count Maximum 10,000 cfu/g 
Coliforms Maximum 10 cfu/g 
Yeasts Maximum 50 cfu/g 
Moulds Maximum 50 cfu/g 
 
Typical Chemical Analysis 
Fat Minimum 80% 
Moisture Typical 16.7% 
Salt Typical 1.7% 
 
Packaging Details 
APN No N/A 
TUN No 19310052124332 
Unit Net Weight 8 g  

Packaging Format 
Portions are a formed plastic bottom web with sealed foil peel-back lid. 
200 portions are packed into a cardboard carton. 

Consumer Unit Dimensions (LxWxH) 39.0 x 39.0 x 15.0 (mm) 

Consumer Unit per Trading Unit 200 
External Carton Dimensions (LxWxH) 311 x 201 x 92 (mm) 

Carton Net Weight 1.6 kg 
Carton Gross Weight 1.96 kg 
Cartons Per Pallet 220 

Layers Per Pallet 11 
Cartons Per Layer 20 
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Storage and Distribution 
Storage Requirements Keep refrigerated at or below 4°C 
Shelf Life 182 Days 

 
 
Date Coding 

Consumer Unit Item Consumer Unit Coding Format Consumer Unit Sample 

Portion DD.MM.YY 16.02.21 
 
Trading Unit Item Trading Unit Coding Format Trading Unit Sample 
Carton BESTBest Before DD/MM/YYYY; Batch Number 

(YYDDDLLLXX); Time Code: Carton Count 
BB 06/10/2021 2109751000 12:41 2481 

 
 
Country of Origin 

Made in Australia from 100% Australian ingredients 

 
Food Safety and Quality Programmes 
In order to manage the various procedures, processes, resources and activities required to strictly control, maintain, monitor and enforce the safety 
and quality of products manufactured by Fonterra Australia Pty Ltd, comprehensive quality management systems (QMS) have been implemented at 
all manufacturing facilities operated by Fonterra Australia Pty Ltd.  Products manufactured on behalf of Fonterra at third party manufacturing 
facilities, such third party manufacturers are required to implement QMS to ensure strict quality control procedures are controlled, maintained, 
monitored and enforced during manufacture. 
 
These QMS ensure food safety, regulatory and quality requirements are maintained, monitored and enforced through the implementation and 
management of Codex based HACCP food safety plans (and the compliance of operations to these HACCP plans) to prevent the microbiological, 
chemical and physical contamination of products. 
 


