
Plantec Macadamia Butter
Preservatiuve  Free                         100% Vegetable  Origin

Description

Plantec MACADAMIA BUTTER is derived directly from fully Macadamia Nut Oil. It is 
a 100% vegetable origin raw material with no preservatives. It retains the beneficial 
skin care effects of the Macadamia Nut Oil but also offers improved stability and the 
convenience of use of a natural butter.

Cosmetic Properties of Macadamia Nut Oil

The Macadamia Nut Oil is cold pressed from the Australian native macadamia nuts. 
This oil contains about 80% monounsaturated fatty acids giving a good resistance to 
rancidity and a higher percentage of palmitoleic acid than other vegetable oils. This 
contributes significantly to the exceptional skin compatibility.
Macadamia  Nut  Oil  has  light  feeling  and  spreads easily  on  the  skin.  It  is  easily 
absorbed by the skin and is highly emollient and soothing.

Benefits of Plantec Macadamia Butter

• Improves the spreading and skin feel in finished products
• Penetrates easily into the epidermis
• Emollient
• Leaves a velvety feel
• Helps to stabilise emulsions and to adjust viscosity
The butter is solid and melts between 50-60 degrees. We suggest adding the butter 
to an emulsion system in the oil phase.
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INCI NAME: Macadamia Ternifola Seed Oil 
(and) Hydrogenated Vegetable Oil



Plantec Macadamia Butter

Suggested Applications/ Formulation

• Skin A key ingredient in anti-aging creams due to the affinity with 
natural skin lipids. It is ideal for mature skin. It retains its softness, resilience and 
youthful appearance.

• Body:   Can be used directly as a massage butter to soothe the skin 
or incorporated into Moisturising creams/lotions

Main Characteristics

Appearance at 20°C Soft, off-white to ivory solid

Odour Faint, characteristic

Melting range, °C 50 - 60

Iodine value 45 - 75

Saponification value 175 - 200

Acid value 2,0 max.

Standard Packaging

White plastic pails, 25 kg net

Storage

Store in a cool dry place in original unopened containers

Shelf Life

24 months in original unopened packaging
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