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Butter® AzFHL AITFY B-D A #WE Y control WEE URTLE 1}
e A 100 B-CDE A78tY 5T, 400rpme] 2ALE 1087} stirringste] ¢
HEol AAY 3¥E 8% B¢ 5447 F wEchurno] ¥ 8~10T9 &) ¢4
=2 churningdtich. ¥H a7t AAEE =¥ £52 108 34 F HEZEaE wE
Ak, 2 F Y244E Y1 28 4 F 8lE 4AE Bol £ WAUIES 3074
1%2 7Hastich. HEHe Bo Yol Ay F IAF TAste -20ToA A,
FRA ST AR R

x4y mZ:

AL 39 igﬂ/xgﬂiq z%ak\ﬂ/\to_ GCE 0}%6}9‘;!‘/}, B
d B A= hardness, elasticity, cohesiveness, gumminess, chewiness® ZX&dn, o

-

S4AMNE texture, color, rancid, bitterness, acidity, greasiness® H7}ste] SAS
programg ©]&% 4 EAF Hx FoA AYo= BA AU
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= Table 17 Zt}. Hardness® AW RW, B-(D Az HEoAe
control HELEO &2 208 Frlstfley 2 A& of %D o€ settingAl T
A g3 PHE FAsE Poluz ofF wgAY AR & F U}, Elasticityd £
% B-D Ag] wEolA 27 © FA YE control WE] v} gEAo] £ o
#ZAHYDL o) HAAo] Folo st wEAME AFeA F2y control HE] w3
f zolg BolA ¢gomz gFsivtn #ddct. B-CD BlEY cohesivenessw tERT
818 X7} Fo} hardness}o] 4BBAE A & F Jhod, 249 Ao JFE vl
A= gumminess9} chewinessdlAe AET 7He] fFoA aolg Holx ol TAHL 23
2 UeEY. $g4es 2y, B 234 B4 gz 48729 sAe AT
o]l ARe+E Z71atdch. B-(D A2 WMEE hardness9 cohesivenessA 1 A7t ¥
A &A35HA, G2 E4AME control HE Y FASH] SAEHAT, 4 2342 B 9§ &
AAHEL AAS T WHY 244 EAL control WEHED B vgasd wslsidc
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Table 1. Textural properties of cholesterol-removed butter during storage at 4TC
for 4 weeks'

Treat Stored Hard Elasti Cohesi Gummi Chewi
-ment (week) -ness ~city -veness -ness ~ness
0 457.1° 47.4° 27.2" 17.6° 13.6°

Con® 2 515.7° 57.0° 36.7 21.7° 16.7°
4 683.1° 63.8° 41.8° 26.2° 19.6°

0 666.2° 86.6* 46.8° 21.1° 18.3°

Trt. A° 2 683.2° 93.3° 46.3° 20.4° 19.0°
4 686.5° 96.0° 50.6* 30.2° 20.0°

YWeans within column by the same capital letter are not significantly different (P<0.05).
on  no added,
Trt. A : butter was treated with 10% $-CD.
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Ak aga 7|89 Hrbe F A9 2 F9F AolE HolA] ¢drt. Overall
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Aez 288 A7 e B5% 5L control HEED H& FHHeE Alg
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Table 2. Sensory characteristics of cholesterol-removed butter during storage at 4C

for 4 weeks'

Sensory  description

Storage

1();2;}2()1 T;':E Texture Color Rancid  Acidity Gr ne;sssi - (a)\crggg%é
ability”
Con.? 4.0° 4.0° 4.0° 4.0° 4.0° 1.4
0 Trt.A! 4.2° 4.7 3.4 4.1° 4.1 1.5°
; Con. 4.0° 4.1° 4.8 4.1 4.5 1.7°
Trt.A 3.7 4.8° 4.5° 4.2° 4.6° 1.4
. Con. 4.4 42" 4.2 4.4° 4.9° 1.2°
Trt.A 4.4 5.0° 4.5 4.4° 5.0° 1.8

! Means within column by the same letter are not significantly different (P<0.05).

The Scale of sensory score @ 1=very slight, 2=slight, 3=slight-moderate, 4=moderate,
S5=moderate-strong, 6=strong, 7=very strong.

?The scale of overall score , 1=like extremely, 5=dislike extremely.

% Con. " no added.

“Trt. A * butter was treated with 10% B-CD.
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