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The aroma and flavour of butterare due to the presence of the six last,(Butyrin, Caproin,
Caprillin, Rutin, Butin and Myristin) probably to their incipient decomposition: while
rancidity is excess of decompogition, butyric and formic ncu.ls being among the prmupn.l
pr otlucb, giving bad taste and odour.

This decomposition is hastened on by the presence ot‘ casein acting as food to the
butyric and other Lacilli, so that butter which has been washed in the gmnulur stage to
removethe casein keeps longer and never becomes so rank in flavour as the unwashed. Six
per cent of the fatty acids, which are set free in deeomposition from the glycerin with
which they are combined, are soluble in water, and thus rancidity may be partly removed
by reducing the butter to small particles and washing it again. The fatty acids can also
be distilled off. :

CoMPARISON OF BUTTER WITII MARGARINE.

Butter Margarine
Melting Point..eiiivee i v ciiiienenn vanens 29-35°C 34-40°C
Solidifying Point...oeecovvuniininnnne. e eeens 20-30°C 18-38°C
Specific gravity at 60 °F.... ... . ceeeviennann 426-.929 915
“ €5 100 OF e i e 911 and over .903-.906
Per cent of Futty acids soluble.ooiesvennvainns 5=T 1-2

Butter fat exists as tiny drops or globules suspended in the serum of the millk, this
sernin being a solution of sucearhine and albuminous substances. (It is o debated point
whether the butter globules are enclosed inside a gkin of cnsein or not). One pound of
wilk yielding 4 per cent must contain 40,000,000,000 of them. The largest fat globules in
cream are L0005 to .0006 in. in dinmeter and the smallest Ysth of this. The size (llnnln1=11e5
from the time of calving.  The size varies according to the breed of the cow. For instance
the Jersey cream globules are = .00019 in. in diumeter, and the Ayrshire cream globules
wre = 00014 in. in dinmeter on an average.

Large globules can bLe most easily churned.

Size of globule . - can be churned in
1000225 in. ’ 13 minutes
00019 ¢ 30 minutes
00018 ¢ 34 minutes

Large globules, then, are therefore best for butter making (as Jersey) and the smaller
one for cheese (as Ayrshive) the larger ones nlso risemore readily into crenm ; the smaller
ones never rise, and thus make an even and rich checse.

Averace Burter Yienp rroM SwEET AND Sour CrEAM.

Sweet Sour
Minutes churning 32.00 29.00
Butter per 100 1bs cream 1bs 14.38 17.11
Per cent gain _ 18.98

CoMPARISON WITIE CREAM ARTIFICIALLY SOURED WITH .25 PER CENT OF
LACTIO aCID (4 Cy Hy Oy

Sweet Acidified Sour
Minutes churning 35 40.00 32.00
Butter per 100 1bs : 1.£.85 17.19 . 13.4
Per cent grain over sweet cream 15.75 27.54

RireNing Cream

Time required : Temperature (°F)
12 hrs 659 to 70°
94 < j 600

79 * 45



