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The objective of this study was to determine 3 formulas of Suan Dusit butter (Butter
from 100% anhydrous milk fat (AMF): AAAA, Butter blend from substitution AMF with 50%
palm oil: AAA, and Butter blend from substitution AMF with 70% palm oil: AA) and its
products qualities. Physical, chemical, microbiological and sensory qualities of them were
compared with commercial butter. The result show that an increase of palm oil in butter
was increase lightness (L*) and decrease yellowness (b*) as same as melting point and
hardness that increase with increase palm oil. Chemical property of 4 butters in pH was not
difference, but an increase of palm oil was decrease total soluble solid because of raw
material. Moisture content, lipid and protein were not significant different. Microbiological
qualities of Suan Dusit butters were safe (reference from ministry of health standard). From
sensory quality, it was found that Suan Dusit butter have low stability and spreadability,
yellowness and butter flavor decrease when increase of palm oil. Next, the butters were
applied to use as a raw material of 13 products. The AAAA is a butter which has good
flavor, yellow color, good spreadability, and low stability appropriate for bakery which use
littte butter including sandwich bread, butter filled bread, and waffle. The AAA is blend
butter which stable at room temperature, slow melting, light yellow color, appropriate for
bakery which use butter as a main raw material as butter cake, sponge cake, pancake,
cutter cookie. The AA is blend butter which has stability, low butter flavor, good creaming,
appropriate for bakery which has high stability or creaming quality including muffin,
brownie, short pastry, puff pastry, croissant and butter cream. For some products, they can

adjust the formula to adjust the quality.



