637.23 WIE

CONTENTS

Introduction note

I. Continuous butter-making
A. General notes

B. Historic development of continuous butter-making

II. Recent methods for continuous butter-making according to the churning principle
A.  The process of butter-making by Dr Senn at Bern
B.  Continuous butter-making by Dr Fritz
1. General notes
The Fritz method
The Westphalia Fritz apparatus
Materials
Preparation of the cream
The churning process proper

The buttermilk

® N kDb

The characteristics of the butter

Greasiness

IS

The distribution of moisture

The air content

e o

The protein content

e. The salting of the butter

=

Rheology of the butter
g, The behaviour of cold storage butter when begin packed
h. The keeping quality of Fritz butter
i. Sticking of the butter
9. The manufacture of sour Fritz butter
10. The churning of cream with butterfat of low melting point
11.Butter yield
12.Economical aspects
13.Summary of the Fritz process
C. Milk-centrifuge and butter-making for the Rohrwasser continuous process
D. Westphalia Separator A. G. at Oelde

E. Wolf A. G. apparatus for butter machines for continuous churning

12
12
15
18
21
21
22
22
23
23
23
23
24
25
25
25
26
27
27
28
28
28
30
32
34
35



II1. Recent methods of continuous butter-making with special treatment of the cream
A.
B.

First experiments

The Alfa method for continuous butter-making
1. Description of the Alfa process

Simplicity of the design

Technical description

Cleaning

Daily starting

S e

Characteristics of the butter
a. Bacteriology and Keeping quality
b. Lecithin content
c. Rheology
d. Soured or sweet butter
e. Measuring of the moisture distribution
7. Buttermilk
8. Corrosion
9. Addition of salt
10. Packing of the butter
11.Influence of very soft butter-fat in the Alfa system
12.The treatment of low quality milk
13. The quality of fat in the fat globules
14.Behaviour of the Alfa butter on being packed
15.Butter yield
16. The churn for continuous process in Australia and New Zealand
17.The Alfa machine in Sweden
18. The Formation of butter in the Alfa machine
19.W. Mohr’s theory on the formation of Alfa butter
20.Process for the continuous manufacture of salted butter
Butter straight away from the centrifuge
The Cherry- Burrell methods of continuous butter-making
1. Description
2. Comments on the Cherry Burrell process
The process of continuous butter-making of the Creamery Package Corporation
1. Pre-treatment and concentration of the cream
. Emulsion breaking and phase-reversal

. Separation of serum and fat

. Modification

2
3
4. Composition of the butter
5
6. Emulsifying

7

. Cooling and working

37
37
38
38
40
41
43
43
44
44
44
45
46
46
46
47
47
47
47
48
48
49
49
51
51
53
58
60
64
66
66
71
72
73
74
76
78
81
81
82



8. Moisture-free butter-oil

9. Comments on the Creamery Package Process

F.  The Kraft process

Conclusion

Suggestions

Summary of the suggestions

Comparative table of six methods for continuous butter-making

Literature

85

86

86

91

92

97

99

101



	CONTENTS
	I.Continuous butter-making3
	II.Recent methods for continuous butter-making according to the churning principle8


