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The objectives of this research aim to study the effect of manufacturing factors on
qualities of recombined butter and its shelf life. The results showed that the
imported main ingredient, anhydrous milk fat or butter oil, for 3 lots had consistency
qualities including chemical, physical and microbial qualities and they met the
requirements of notification of the Ministry of Public Health Thailand (No.206) B.E.
2543 (2000) Re: Butter oil. The percentage of milk fats, moisture contents and

free fatty acid were 99.93 - 99.94, 0.6 - 0.7, 0.16 - 0.18, respectively. Peroxide  (q)
values were 0.02 - 0.06 meq O,/ kg. The color of 3 lots AMF were clear yellow.

The viscosity were during 3155 — 3196 cP. No pathogen were found.

The study of butter manufacturing that mixed ingredients were pasteurized
under 80 °C with different times, 15 and 30 min. The results had been found that
pasteurization was not affected color of the mixs, however, the viscosities increased
from 4235 to 5104 when increasing the pasteurization time from 15 to 30 min. In
addition, the effect of butter churning times, 30 and 40 min, were analyzed. The
color of butters were creamy yellow (L 70 — 72) which churning times had no affect.
The increasing of viscosity were observed, 31343 cP to 53620 cP when churning times
had increase from 30 to 40 min. Furthermore, stability of emulsions, melting points
and microstructure of fat crystals were investigated. The churning time, 40 min
involved the completely emulsification, the stability of emulsion was 8039 whereas
the stability of emulsion with churning time 30 min was 58.57. The formation of fat
crystals were found to have small needle - shape. High melting point and
crystallization point had been observed. The texture of butters had high viscosity and
smooth. However, churning time was not affected the crystal polymorphism. The fat
crystal types of butter manu facturing either 30 or 40 min churning times were not
different. The results showed that only pseudo- B tkag B~ were found which pseudo-
B was slightly higher than B’. In addition, phathogen, Salmonella spp. and
Staphylococcus aureus, were not be detected.

The Qualities of butter during storage for 180 days at 3 - 5 °C had been

investigated. The results showed dramatically increasing in hardness from 57.50 N on



day 1 to 436.53 N after 180 days storage. In addition, the increasing of rancidity as
being analyzed in term of peroxide values, were reported during storage, 0.29 meq
O,/ ke at day 1 to 0.54 meq O,/ kg at day 180. However, the study of microbial
quality resulted that yeast and mold were found on the day 180. The conclusion
could be clearly stated that butter can be kept at 3 - 5 °C for 150 days.



