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Applied Animal Science Research Journal No 15 pp: 29-36
Low fat butter production with carrot marmalade flavour

By: Y. Torkashvand
1: Assistant professor at animal science research institute
(Tel; 9892634430010 E-mail: yadollahtorkashvand@yahoo.com)

Many of low fat butters produce using milk, milk protein substances as caseinate and sodium
albumin, soya proteins and other protein solutions that substituted with a part of plain butter fat
(with or without additives).

Many people like butter and marmalade and this may affect the acceptance of low fat butter in which
fat is replaced by some parts of marmalade.

Main reasons of using carrot marmalade as new replacer of fat in low fat butter are low water
activity, marmalade taste and high viscosity for increasing of emulsion stability. Mixing and
emulcification methods, fast solidifying of emulsion and amount of marmalade sugar are effective
on taste and rheological specifications of samples.

The sample that produced with %50 marmalade (%30-60 sugar) has not significant different in %1
and %5 levels, respectively with spread ability and consistency of commercial sample and another
samples that consist of milk protein substances (as caseinate, proteinate and enzyme curd of ultra

filtered cheese).

—[ Key words: Butter stability, Water phase synersis, Complete emulsification, Butter reologic properties}—
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12- Pure

13- Light

14- Land Olakes Inc
15- Pure & Simple

16- Ault Foods Ltd
17-Gelation @ﬁg
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3-Inter esterification

4-Whey Protein Concentrate (WPC)
5-Mainarine

6- Latte & Lagom

7- Carboxy methyl cellulose (CMC)
8-Synersis

9-Solid Non Fat (SNF)

10-Lipton

11- Ault Inc
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20-Ghee (Milk Dehydrated Fat)

22- Glyceryl Mono Stearate (GMW 9
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