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INTRODICTIOR

1

Butter productipn in Egypt utilizes a large amo-
unt of samplgs milk which could not easily marketed as
liquid milk at productien Lecelities transportation pro-
blems., About 0.2 million tonnes of 'Buttermilk™ per
year are produced as a by~product during butter manu-
facture from beth sweet and sour cream, DButtermilk
nuirients approximate almest the same as those of skim-
milk, and cd;tain mostly water (90%), lactose (4.4%),
lactic acid (0.6%), protein (3.5%), ash (0.7%), fat(2%)
and phospholipid residues (Gonc, 1977 and Muller,1981).

The fat content is somewhat higher, but in the
cage of buittermilk from sour cream, the lactose content
is lower. In sour-cream buttermilk, about 10-15% of
the original sugar has been changed igte lactic acid
through the activity of bacteria. The acid content ex-
pressed as lactic acid usually does not exceed 0.8% but
may reach 1.0% if ceftain types of bacteria have taken
part in the fermentation. l ,
It could be stated that the large amount of but:-

ermilk in Egypt is & farm house type whick menufectured
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by the farmer, through churning his sour milk or cream
and consequénfly buttermiik produced in farm and vill-
ages is highly acid. ' In recent years there are also
large quantities of sweet buttermilk produced in the
big dairies where milk is partiﬂlly_separated and sta-
ndardized before pasteurization, the majority of the
extra cream is made into table butter. In this connect-
isn, it may be mentioned that such dairy plants can
make use of {heir buttermilk in making othér dairy pro-

duct, (Abd El-Malek and Demerdash, 1970).

A fairly large amount of buttérmilk ie conde-
need and, in this form, seld for animal feeding pur-
poses under various trade names. Recently, there has
appeared on the market a good deal of condensed and
dried buttermilk which are derived from the churning
of sweet creem. These preducts have some especially
desirable qualities and are used almoest exclusively
in connectlon with the preparaticn of human foods,
including ice cream, yoghurt like, lmbneh, 2nd wilk

beverage.

Economically, the utilizatiocn of buttermilk

in making a product such g8 cultured buttermilk weould
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inerease its value, and then would rise the income of
the producer. From the nutritional point of view,
processing buttermilk; which is almost noew s waste,
into such a fermented dgiry product would be a way to
make full use of the animal protein, butterfat and
other nutrients that buttermilk contains. Alsc large
varieties of cultured dairy beverage are sold under

the label of buttermdilik in scme ccuntries._

Gené;ally, buttermilk utilizatiqn is not =&
well developed program in Egypt and as such the commo-
dity is being disposed of as a waate without useful
utilization, This focd loss 1s a double edged sword,
thus in addition to the deorease in the income its
direct dispdéal creats serious problems regarding en-
vironmentel polution. Therefore, this work was ca-
rried out to achieve the following obéectives:

1. Burvey for the chemical composition of diff-
erent buttermilk samples.

24 Using the buttermilk in producing fermented

products such as buttermilk yoghurt or
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buttermilk labnsh.
Using the buttermilk in making soft drinks

fortified with Natural flavours 'i.e.cocoag,

banana, Guava,
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REVIEW OF LITERATURE

I. The Chemical Goggoéition of Battermilk:

, Hungiker (1940), studied the distribution of
buttermiik fat 4 he found that the fat is derived
from three principsd sources namely fat globules that
are too small to churnout, fat globules entrained in
the curd particles and fat in the form of butter gra-
nules that ;fe sufficiently small to pass through the
butiermilk strainer. He noted that a part of fat
persent in the buttermilk is dispersed in the serum
portion and the remainder is contained in the curd por-
tion. The ratio of fat in serum to fat in curd var-
ies widely with diserse faotors in manufacture, such
as original acidity of cream, acidity of cream when pe-
steurized, kind of neut’ra.lizer? mnne;‘ of neutralizat-
ion and temperature of pasfi&Ei;gtian. He found also
that in buttermilk the buttei-fa.t globules in addition
to true butterfat, coﬁtain a very thin surface layer of
complex fatty materials coﬁsisting m.:L;Lly of Lecithin-
phosphorus complexes and to a lesper extent of sterols,

such as cholesterol.
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These fatty compounds that are not true butter-
fat are genére.lly knovlrn as lipins. When milk is skim-
med they follow the fat globules and resppear mostly in
the crean. _ Phe lipins. remain with the fat globules
until the globule membrane matérial becomes wholey or
partially ruptured due to the cencuseion in churning.
When the globules unite to form butter granules, a con-
siderable porfion of the lipins breaks away from the fat
globules and is carried into the buttermilk, causing the
buttermilk ;; contain a relatively large part of the
lipinse originally contained in the mi]:k 'and cream.

Aspeslet (1968), studied the effect of churning
procedures on fat losses in the buftermilk at the two
plants in sqﬁth Alberta. Seasonal fluctuations were
found to exist. Losses ranged from 0,72% to 3.0% with
averages of 1.11 and 1.57% at the twr:‘pla.nts. The tem-
perature of the buttermilk at time of draining was quite
important, 15°C being the maximum permissibie to prev-
ent greatly inereased logses. Achurning time of 45 to
60 minutes appeared %o givé minimum fat losses although
churning times below 45 minutes showed a greater tende-

ney to high losses than did those in excess of 60 minutes.
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