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INTRODUCTION

Butter is a smooth, light-yellow, reasonably firm but still easily

spreadable mass, which mainly consists of milk fat and water. The product

butter has existed since man has drunk milk. From archaeological finds it

is known, for instance, that butter was used by ancient Persians and

ancient Egyptians. Butter was also known to Greeks and Romans as a

basis for ointment and beauty aids.

In addition to thé high price of butter, that stops many people from -
buying it, butter - as all animal fats - is characterized by containing high
levels of cholesterol which contributed to the develdpment of
atherosclerosis and increased coronary heart disease risk. Therewithal,
gallstones are made of cholesterol and the surgical removal of the gall

bladder is one of the most common operations in the United States.

Moreover, one of the long term objectives of the Department of
Health and Human Services by the year 2000 is to have at least 2000
brand items of processed food products on the market that are reduced in

cholesterol



On the other hand, hydrogenation of vegetable oils (included in
margarin production) leads to an extreme reduction in the essential linoleic
acid content.; produces trans isomers of various unsaturated fatty acids
which behave like saturated acids in rising the cholesterol levels and
increased risk of atherosclerosis. Thereto, several studies implicated fatty

acids in increasing the risk of cancer.

Palm oil, unlike other vegetable oils needs no hydrogenation being
semi-solid in nature, free of cholesterol and trans acids and it can be used

in many food applications. The production of paln oil has increased up to

a total world production of about 12 million metric ton in 1992 (Anon,

1992). In addition, mention should be made of the nutritional benefits of
the minor compounds of palm oil as it is the richest natural source of p-
carotene and vitamin E group substances; moreover, palm oil is unique in
containing mainly toco trienols. Also, the availability of palm stearn,
which is harder than unfractionated palm oil, offers further possibilities for
producing blends of a particular consistency. (PORIM, 1981 and Berger,

1994).

Numerous bacteria, yeasts and molds are capable of causing both

hydrolytic and oxidative deterioration of butter and margarin (Smith and



Alford, 1984). In addition, some pathogens could grow in these fatty

products (Varnam and Sutberland, 1994).

Low temperature storage must not be seen as a means of eliminating
pathogenic micro-organisms, and as the use of traditional preservatives is
on the decrease, the search for other preserving methods appears to be

worthwhile.

" The application of gamma irradiation is known to be safe up to 10
kGy (JAEA, 1980), anditis recognized as the most effective method for

eliminating the bacteria that cause most kinds of food poisoning.
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