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Definition Of Butter
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Butter IS Better!
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Classification Of Butter




PROPERTIES OF BUTTER
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Classification Of Butter
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Partially acidified sweet
cream
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Made from cream acidity
which has more than 0.20%

acidity




Classification Of Butter

Salted butter
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Unsalted butter
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Classification Of Butter
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Classification Of Butter

Pasteurized cream Made usually from
butter F pasteurized sweet cream butter
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Based on
manufacturing
practice

Desi butter Made by churnin
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Made from cream in which a
pleasant delicate aroma has
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Ripened cream butter
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Made from Unripne cream

Unripne cream butter . A
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Lactic Acid

cultures
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sLeuconostoc cremoris

sLeuconostoc mesenteroides

eLeuconostoc dextranicum

sLactococcus lactis spp. diacetylactis
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Butter fat 80.2
Moisture 16.3
Salt 2.5

Curd 1.0




NUTRITIONAL VALUE OF BUTTER
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Total fat 81lg
cholesterol 215mg
sodium 11mg
potassium 24mg
Total carbohydrate 0.1g
protein 0.9¢
Vitamin A 49% of DV
Vitamin D 15% of DV
Calcium 2% of DV







L e

2l pae
culsl) aa Jladia) die Gael lgisy Al Lol CuulSal) Cuw spdad 1S5,

OSlgina) Dhef 59 pad)) igai .

2 Uladl algall ?‘J

Laal)
u:l)AJLAS‘ .

JSBU dsllall g3l



Aadlly a3 GuS i o AN

Gl %20-40 80-82%
A L Al -15 L_;\j;) diaddia
(%18
O gl ads gale duuiy B3 g2 5 s AL
BECS AP 35> ga psiza 4nd gl laa Jiua
dpaxall #OY! 33 6 ga aLls
(O/W) (W/0)




Health Benefits Of Butter
BUTTER

BENEFITS
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Thank you



