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ABSTRACT

Imported skimmilk powder (SMP) and butter oil
(B.0) samples were randomily collected from the local
market at Cairo. Whille, samna was laboratory made and
aged at the room temperature for the same age of B.C.
These materials were analysed for chemical composition
and keeping quality. Both lipidswere Separetly exposed
for recombining butter composing of 80% fat, 2% SMP,1.5%
salt,0.5%stabilizer & emulsifier and 16% water. The re—
sultant butters were analysed whether fresh or during
Storage at 5°C for 4 week, for chemical, rheclogical or-
ganoleptical and keeping quality properties.

The variances in SMP sources resulted in signifi-
cant differences in lactose and soluble nitrogen (SN)con-
tents. Likewise whey protein index and protein reducing
value (PRV) were also influenced. However, the recons-
tituion (protein stability, wetability and solubility)
and organoleptic properties were not affected. Samna was
varied from butter ocil in the contents of fat, free fatty
acid and moisture. The lipid aging led to Significant
changes in the refractive index of (B.0) associated with
peroxide value (PV)and thicbarbituric acid(TBA)value of
Samna. Flavour scores of both lipids were significantly
lowered by storage.

The recombination process improved the quality of
the product either by lowering the PV, TBA, Free fatty
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acid (FFa) content and acid value or by increasing the refra-
ctive index (RI). The reducticn in both PV and TBA was
strongly correlated to the SN and PRV of SMP used. Some
equations were suggested.

The initial PV, TBA and FFa content of starting
lipids influenced significantly those of resultant butter
and most its rheological & organcleptical properties.
Besides the cold storage of butter increased significantly
its PV, TBA, FFa, acid value, total carbonyl compounds
(T.C.C) and titratable acidity (as lactic acid), Wwhile RI
and the flavour score of butter decreased.

Generally samna-recombined butter was varied from
that of B.0O in PV, FFa content, acid value, titrable acid-
ity and total carbonyl compounds. Likewise, there were sig-
nificant differences in the yield value and the consistency
score between both butters.
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A. Factors affecting the milk fat quality
during storage.

B. Quality improvement of inferior pure milk
fat products.

(2} Cold storage of conventional butter in relation
to its quality

A. Flavour defects

B. Consistency profile of conventional butter

1. Spreadability

. Viscosity

Structural viscosity

. Plastic viscosity

Stress

Shear stress

Yield value

Deformation and flow

. Factors affecting the rheological prop-
erties of conventional butter
a. Technclcgical treatments
b. The compositional variaticn

.

OO~ b Wi

{3) Recombined butter as inevitable and competit-
ive product

MATERIALS AND METHODS

{1) Materials

(2) Preparation of recombined butter

Central Library - Ain Shams University

Page

32

36

36
38



{3) Methods of analysis

A. Skim milk powder

1. Determination

lity index

Determination
ble acidity

Determination
Determination
Determination

Determination
value

Determination

Determination

1.
2.
3.
4.
5.

Determination
Determination
Determination
Determination
Determination

of

of

of
of
of
of

of
of

of
of
of
of
of

and acid wvalue

6.
7.

Determination

i. Determination
2. Determination
3. Determination
. Determination
. Determination

. Determination

® 2o nb

D.

of

Recombined butter

of
of
of
of
of
of

moisture and solubi-

fat, pH and titrata-

wetability
protein stability
nitrogen distribution

protein reducing

whey protein index

lactose

Organoleptic evaluation

Butter oil and samna

molisture

fat

peroxide value
thiobarbituric acid
free fatty acids

refractive index

Organoleptic evaluaion

peroxide value
thiobarbituric acid
free fatty acids
acidity

total carbonyl content
refractive index

. Rheological properties
. Organoleptic evaluation

Statistical analysis

Central Library - Ain Shams University

Hage

39

39

39

39
40
40
40

40
40
40
41

a1

41
41
41
41

42
42
42

43

43
43
43
44
44
44
44
44

45



RESULTS

PART I:

(1)

(2)

(3)

AND DISCLUSSION

QUALITY EVALUATION OF LOCAL MARKET MAIN
RAW MATERIALS REQUIRED FOR RECOMBINED
BUTTER MANUFACTURE.
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a. The chemical composition cf market
skim milk powder samples
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PART
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