
The NZMP™ Unsalted Butter 12.5kg Convenience Pack provides 
customers with a smaller pack size of NZMP Unsalted Creamery 
Butter making it easier to handle. Its unique inner packaging 
delivers easier handling and storage. It is ideal for small to medium 
commercial kitchens and food processing environments. 

NZMP’s Unsalted Creamery Butter is made from high quality fresh 
cream using world leading butter making technology. It consistently 
delivers the superior flavour and mouth feel needed for a wide 
range of bakery goods and confectionery products. It also serves 
as a versatile ingredient in a wide range of food and beverage 
products. NZMP’s Unsalted Creamery Butter has an excellent shelf 
life and maintains its fresh flavour.

Product overview

NZMP™ Unsalted Butter, 
12.5kg Convenience Pack

PRO D U C T S U M MARY

Talk to the Dairy Ingredient Experts
We’re passionate about sharing our deep dairy expertise to help you grow your business.  
Talk to us today about your dairy ingredient needs. 
To find out more or to purchase our ingredients, please visit NZMP.com

Key benefits Light weight 
•	12.5kg, easier to lift and move
•	Convenient 
•	Ease of handling (easier to cut 

and process)

Quality 
•	Made from high quality cream 
•	Manufactured using world-

leading butter making 
technology

Stable
•	Made to maximise shelf life 

stability and consistency  
•	Frozen after manufacture  

to preserve the fresh flavour

Flavour 
•	Predominantly grass fed, our 

cows produce milk with higher 
levels of Omega 3, CLA fats, 
more vitamin E and more beta 
carotene

•	Full, creamy, dairy flavour

Reliable 
•	Delivers a consistent solution 

for your manufacturing needs
•	Reliable supply throughout  

the year

Applications Cookies and biscuits 

Asian pastries 

Buns 

Sandwiches and fillings 

Other bakery goods 

http://nzmp.com


We employ strict quality control and monitoring procedures during 
manufacture, as well as internationally recognised final product 
testing procedures, to ensure this butter is consistently excellent 
quality. Finally, all our products are traceable to their source. 

Our NZMP Unsalted Creamery Butter is frozen after manufacture 
and has a frozen shelf life of typically 24 months from time  
of manufacture. To preserve its pure, clean flavour it should be:

Storage and handling

The information in this document is designed to give a brief overview of the nature and characteristics of our ingredients as 
at the date of preparation. It does not constitute representations or warranties as to such characteristics, the functionality 
or potential applications of our ingredients and you must assure yourself of these matters having regard to our detailed 
product specifications, your specific circumstances and applicable market regulations.  
The Fonterra Logo, NZMP, the NZMP droplet are trademarks of Fonterra Co-operative Group Limited. 
Any supply of products by a Fonterra Co-operative Group company is governed by the applicable Terms and Conditions of 
Supply, available at www.fonterra.com/nz/en/terms-and-conditions.html

Kept out of 
direct sunlight

Kept away 
from odours

Kept frozen at 
-10ºC to -25ºC 

Used strictly  
in rotation

•	12.5kg block
•	Halal 

Format

Energy (kJ/100g) 3090

Calories (kcal/100g) 740

Moisture (g/100g) 15.7

Protein (g/100g) 0.6

Total Fat (Milkfat)(g/100g) 82.9

Total Carbohydrate (g/100g) 0.6

Total Sugar (Lactose)(g/100g) 0.6

Dietary Fibre Nil

Made from high-quality, fresh cream from grass-fed cows,  
this is a sweet cream unsalted butter.

Ingredients: pasteurised cream.  
These analysis results are typical – refer to the selling specification for 
minimum and maximum limits by parameter.

Nutritional analysis

Cholesterol (mg/100g) 200

Ash 0.2

Fatty acids (g/100g product)

Saturated fatty acids 54.9

Monounsaturated fatty acids 16.7

Polyunsaturated fatty acids 1.1

Trans1 ‘fatty acids2 3.9
1.	Methylene interrupted trans
2.	Please refer to individual country regulations 

for trans fatty acid labelling requirements

http://www.fonterra.com/nz/en/terms-and-conditions.html
https://www.nzmp.com/global/en/about-nzmp/sustainability.html

