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ABSTRACT

Butter is the one of milk food product, which is made exclusively fiom milL or cream.

Butter is a souce of vitamin A and ceftain essential falty acids. Iligh ftee la11y acid in

butter badly alfects to the consumer preference. But ftee fatty acid can givc sone good

characte$ also to the butter. Therefore, presenl study was planned to identify the rnilk and

raw cream quality parameters and evaluate the yield and ftee fatty acid ofbutter by using

different combinations of milk fat levels and crean) acidity level.

In this study, milk samples were collected from nrilk bowsers wlich came laom different

chilling cenfers and milk fat, acidity, specific gravity and keeping quality of milk were

studied. Similarly, raw cream samples were collected with different acidity levels and

conesponding fiee latty acid values ofbutter wcrc siudied. Further, raw milk samplcs with

different'fat levels were also collecled and correspording butter yjeld wal studied.

As a result of this study of milk quality parameter, there wis no any miJk sample

contaming the hydrogen pero-'.ide and highest and lowest specific gravity of taw milk

were 29.5 and26.3, respectively. Similarly, hrghest fat lelel and lower fat level of raw

milk were 4.35% and 3.8%, respectively. During this study almost all the milk samples

were rccorded as good or excellent quality of milk. The higher acidity level of the raw

milk was 0.18% and the lower level was 0.090%.
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