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Abstract 

 

Butter is the dairy product obtained by processing cream. It is a food rich in nutrients and is characterized by a very 

high digestibility. In the study carried out in a dairy products processing unit, located in the south of Romania, the 

technological flow of obtaining different types of butter, as well as their physico-chemical characteristics were 

followed. Laboratory determinations were carried out regarding the freshness of the butter (organoleptic examination, 

acidity determination, Kreiss reaction etc.). At the same time, a questionnaire was carried out in which 170 people 

participated, regarding the consumption of butter, a study performed through the Google forms platform. Following the 

determination of the acidity of the fresh, refrigerated and frozen butter samples, values below the maximum allowed 

limit were recorded, all samples being considered compliant, and the butter samples stored at temperatures higher than 

4oC exceeded the maximum allowed value from the first days of the deviations temperature, being classified as non-

compliant products. This aspect highlights the importance of respecting the storage conditions recommended by the 

manufacturers. Following the opinion poll on butter consumption, 71.2% confirmed the preference to consume butter in 

the morning. For most participants, the producing company is the determining factor in the choice of butter. 
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Butter has been known since ancient times, 

from the Greeks, from where its preparation was 

taken over by the Romans, then gradually 

spreading to other nations (Dulce D., 2013). It has 

been considered a symbol of the "good life" 

throughout most of human civilization and is a 

staple food in many cultures. It is said that people 

ate butter and cheese instead of raw milk (Frey J., 

2014). 

Butter is the product obtained by processing 

pasteurized cream and sown with selected lactic 

starter cultures (Savu C., Petcu C.D., 2002; 

Floriştean V., Borş A., 2021). 

This product is characterized by a very high 

digestibility, over 95%, due to the increased 

content of volatile fatty acids over 20% of their 

total (Usturoi M.G., 2007; Sala C., 2008). 

contamination with microorganisms and the 

product's validity was limited (Savu C., Petcu 

C.D., 2002). 

Currently, butter is obtained at an industrial 

level, and the obtaining technology is based on 

scientific progress and the experience in the field 

of bacterial acidification and thermal treatments 

(Savu C., Petcu C.D., 2002). 

Moreover, particular attention must also be 

paid to food safety (Murariu F., 2019; Murariu 

O.C., 2016; Borș A. et al., 2018), the manufacture, 

packaging and storage of final dairy products 

(Petcu, 2006; Petcu, 2021). 

 
Figure 1 Cylindrical wooden container for butter 

churning (traditional churn) 
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Butter is obtained from sweet cream, but it 

can also be obtained from bacteriologically 

fermented cream. Since the 19th century, butter 

has been obtained from cream naturally separated 

from milk,  to the surface of the milk, 

followed by placing the cream in a cylindrical 

wooden container, called churn (figure 1). Butter 

was churned manually, but this processing method 

also had disadvantages, namely, it favored 


