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Basics
ID 796999
Version 003
State Released
Creation Date Apr 7, 2022 Modification Date Apr 28, 2023
Responsible Sue Pugh    
Best Before Days 100.0 Days Storage Temperature In Celsius 0-5 Celsius
Label Name      

Site Information
Site Name Address 1 Address 2 City Postal Code Country Authorization

Number
Westbury Butter Stephenson Road Unknown Westbury BA13 4WD United Kingdom WQ108

Weight Dimensions
Serving Size 0.0  kg Diameter 0.0  mm
Drained Weight 0.0026  kg Depth 64.0  mm
Gross Weight 0.253  kg Height 44.0  mm
Net Weight 0.25  kg Width 95.0  mm
Weight Type e-Weight   
Weight Lower Limit 232.0  g    
Weight Norm 250.0  g    
Weight Upper Limit 241.0  g    

Chemical Properties
Title Minimum Norm Maximum Display

Unit
Law

Demand
Reference Method Frequency

Fat ≤80 80 % 1 per year
Moisture ≤16.0 % Yes ISO 3727 Start of production and

every 5th pallet
Salt ≥1.30 1.50 ≤1.70 % No ISO 15648 Start of production and

every 5th pallet

Microbiological Properties
Title Norm Maximum Display Unit Law Demand Reference Method Frequency
E.coli ABSENT in 1g No ISO 11866 Only if

enterobacteriaceae is
≥100/g

Enterobacteriaceae ≤100 ≤100 cfu/g No ISO 21528 Each batch
Listeria
monocytogenes

ABSENT in 25g Yes ISO 11290 1 per month

Salmonella ABSENT in 25g No ISO 6579 1 per month
Total Viable Count ≤10000 ≤10000 cfu/g No ISO 4833 Each batch
Yeast and Moulds ≤50 ≤50 cfu/g No ISO 6611 Each batch

sc
Stamp
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Nutrition Declaration (per 100 g)
Quantity

Energy 3062 KJ/745 Kcal
Fat 82  g

saturates 52  g
Carbohydrate 0.6  g

sugars (mono- & disaccharides) 0.6  g
Protein 0.6  g
Salt 1.5  g
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Full Nutrition Table (per 100 g)
Title Quantity
Fat 82.2  g

saturates 52.1  g
mono-unsaturates 20.9  g
polyunsaturates 2.8  g
trans fatty acids 2.9  g

Carbohydrate 0.6  g
sugars (mono- & disaccharides) 0.6  g
galactose 0.0  g
lactose 0.6  g
sucrose (saccharose) 0.0  g
added sugars 0.0  g
sugar alcohols 0.0  g

Dietary fibre 0.0  g
Protein 0.6  g

Title Quantity
Salt 1.50  g
Sodium 600  mg
Alcohol 0.0  g
Organic acids 0.0  g
Vitamin A 0  mcg
Vitamin D 0  mcg
Calcium 18  mg
Ash 1.5  g
Water 15.1  g

Allergens (EU)
Title Present
Almond No
Barley No
Brazil nut No
Cashew No
Celery and products thereof No
Cereals containing gluten and products thereof No
Crustaceans and products thereof No
Eggs and products thereof No
Fish and products thereof No
Hazelnut No
Khorasan wheat No
Lupin and products thereof No
Milk and products thereof (including lactose) Yes
Molluscs and products thereof No
Mustard and products thereof No
Naturally occurring sulphite dioxide and sulphites No
Nuts and products thereof No
Oats No
Peanuts and products thereof No
Pecan nut No
Pistachio nut No
Queensland/Macadamia nut No
Rye No
Sesame seeds and product thereof No
Soybeans and products thereof No
Spelt No
Sulphur dioxide and sulphites At concentrations of more than 10 mg/kg or 10 mg/litre expressed as SO2 No
Walnut No
Wheat No


