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Sweetness derived from milk
General evaluation

CC Degree of milk flavor

DD Degree of fat taste

EE Degree of richness

FF Degree of refreshment

GG Comparative example 1

HH Example 1

Il Significant difference with a significance rate of 5%

JJ Significant difference with a significance rate of 1%

KK Fig. 1. Sensory of butter (r: ting parison of
parative le 1 and ple 1)
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(57) Abstract: [Problem] The purpose of the present in-
vention is to provide a fresh-tasting butter that has ex-
cellent flavor despite having a high content of nonfat
milk solids. The purpose of the present invention is also
to provide a butter that is suitable in baked confectionar-
ies, as an ingredient in sauces, and as burnt butter, des-
pite having a high content of nonfat milk solids. [Solu-
tion] In the present invention, a fresh-tasting butter that
has excellent flavor despite having a high content of
nonfat milk solids can be obtained basically by filtering
raw milk (milk) to obtain full-fat condensed milk, or
adding skimmed condensed milk or powdered skim milk
to raw milk to obtain full-fat condensed milk, and using
cream obtained by centrifugal separation of the full-fat
condensed milk.
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