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The deterioration in the butter made irom nnpaateuriied cream it almoat thri><-

timea-aa irreat aa that made from paateuriied cream.

Tlie tendency of paateuriaing is to prodnoe a mild flaroor. Many consumers i]<>

not like batter of thia character. They prefer butter with a more pronounced last*.

bat the reaoorinffrahow that the butter with thia mild flavour ahom leas deterioration

in storage than the butters with a higher or more pronounced flaTour, and the creamer> -

men and butter dealers will do well to note thia fact
Butter made from cream pasteurized at a tempnafure of 160 degreea and heltl

for from ten to twraty minutes, haa kept its flaTour equally as wdl as that made from

cream heated to 190 degrees and held. It must be remembered, howerer, that thiro

is no waar of oomparing the flavours of the cream uaed in the different sami^e^ and for

this reason it would seem good policy to use the higher temperature.


