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DIFFERENCE BETWEEN BUTTER AND
BUTTER FAT.
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quantity of butter fat. Allowance is not made for i v. tionthe cream test. Butter is the product of the crean churnei am"the average composition is as follows:
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On the dairy instruction car experiments were conducted in-manufacturing butter to demonstrate to the audience howThe wei.rh^can be increased when the quality of the butter chum cl is tconsidered as an important factor.
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