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4. Whey protein concentrate (WPC)
5. Butter milk
6.Vigorous agitation
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1. Half butter
2. Light butter
3. Mainarine
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8. Ranking method
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7. Ghee (Milk Dehydrated Fat)


https://fsct.modares.ac.ir/article-7-9249-fa.html

[ Downloaded from fsct.modares.ac.ir on 2024-12-02 ]

b 256 Olge w0 2V Sed Sl eslizad Ol

LS 5l

s G (3 eslinad Sl 2y Sl O
ol CMC ;5 -5V blows 3 eslizal 45 s o OLES
St oslon V0 (ol oS o Th e Jgaaen il O
i Al Ly el o esBle ol e G N Ok
G134 0ley s o 5o 05 ,See V0 )"JJVSU_J)'UQ\)S
Spdazin b5l 5 i Oged ol GOILL s 4 J e
Il 033 b oS el 0L 55 S0s gls ) [VA]
C S (S g Sl e SB s o 5B bl
3L ol 035580 5 Y b pes oKas LG g
55 ol b b sy K dUszen J= 53) oo w0
b 5 b Ol S e L e o Ol
el DArI00 slas jLis 55 5 ol Al o 55 IS5 4 e
O OO U /- [P P [t B PR R
[Ya] o ss oSty o 56 Ole 3 55>
53 01 3l eslizal OISl ¢ VL1 3 o s ol 8 @ a5 L
03 oy @L:J L3S 3 ey 3y e e sl hls
Lol lpf 05l aS gl ased oS aas e 0L Y Jyur
gamomn Loy gl b lal 3 5l ol ol ags
o il o b s b S Sl (S ol 5 Slis
s mlS Sl aslial 4 wlie gl vy 55 s e
oslial b &3,y (il Y] () oV e 5
Sl [N YA CP G s L8 5 5L )
Clile s ol 35 0T 08,8 S5k e i sKeys
Syl ale sas cbhle slse sl eslizad {YY] 5L sla
5 OLSLE bk 5 oy O s [YY] 5V5 5 ke
oS oyt Ol e [YE] wnali 5 i 2 Bl e
o ol SLS lie s WPC s s 53 0355 L aSslles
035 3 5 Sl iian 5 Do 85 w0 plid sl Ol e w0
Wl o s 4 5 Jsama 8 °C Gles 60T o e
SV s 5 0lesS SOl eslizal 4 uaeen [Y0]
ol b V] SesY isd 568 fos bsloe v
180 5, o s Mg 6l e S35 5 [YA] (2L
o)Ll 045 s 5 Zuivelland fb bl guds
[¥a] 55

e sl s ol 53 8 0 sl Kl OLs )

A5 g Jsd 50 Sleos gas Gl (gosdne a4 gad (LS

9. Solid non fat (SNF)
10. Gelation
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JEST No. 50, Vol. 13, Spring 2016 ABSTRACT

Study on low fat butter production using ultrafiltered milk as
water phase

Torkashvand, Y. A. "
M. Sc. Food Technology, Member of Scientific Board of Animal Science Research Institute
(Received: 92/10/23 Accepted: 93/4/8)

Interest of consumers to low calorie foods increased demands of its. At present, may produce several
kinds of low fat butter from carbohydrates, proteins with dairy and non-dairy origin, stabilizers and
another additives. Half substitution of fat with skim milk retentate (as liquid phase) is target of this
study. Conventional butter used also as fat phase. Scoring methods used in study of organoleptic
properties (containing consistency, texture, adhessiveness and spreadibility) and quantity
measurement method used for study of stability (synersis amount). This survey also uses Variance
analysis method, Duncan test, one sample T-test and two indipendent samples T-test. Sample with
skim milk retentate as water phase (concentration ratio =4) has desired properties with a view to
consistency, texture, adhessiveness, stability and spreadability. (3.25, 3, 4.6 and 3 compared to 4, 4, 3
and in commercial sample).

Key words: Low fat butter, Water phase, Consistency, Stability, Ultrafiltered milk
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