
Lessons from an accidental 
butter maker 

 

 



What is Butter 

• It is a plasticized dispersion of the emulsion 
type “ water-in- oil”, in which water droplets, 

crystallized fat and air cell are dispersed in 
butter oil.  

 



Historic references 



Butter Making starts on farm 

 

 



Seasonal variations 

• Summer 

• Autumn 

• Winter 

• Spring 

• European traditional butter makers do not 
distinguish the seasons 



Factory & Equipment 



NIZO IBA  
(Indirect Biological Acidification) 

 or  
Natural 

Ferment? 



Butter can be divided into 2 categories: 

 
Sweet butter cream: 
Made from pasteurised fresh cream 
The flavour is mild and creamy 
pH 6.4 or more 
 
Cultured butter: 
Made from fermented or cultured cream 
The flavour of cultured butter originates from lactic acid bacteria 
Such as Lactococcus lactis subspp. Lactis, Lc. 
Lactis subspp. Lactis biovar diacetylactis 
Leuconostoc mesenteroides subspp.cremoris 
  
 The starter is added to the pasteurised cream. 
 pH 5.1 or less 
 The aroma is richer  
  



Indirect Biological Acidification 

• About 25 years ago, NIZO (Netherland Dairy 
Research Institute) established another 
variant:  

•  Mildly sour butter (IBA): 
  Adding culture / flavour concentrates after 

         churning process   

• pH is 6.3 or less  

• Most commercial cultured butter is made this 
way unless legislated AOP, DOC 



Natural fermentation 



 Cultured Butter - 

• Flavour depending on culture used  

    and cream age 

• Shelf-life depends on moisture distribution 
and pH  

• Consistency largely dependent on fat crystals  

• Number and size of fat crystals depends on 
temperature and temperature history and 
transportation  

 







Malaxage 



fat % on 
finished 

product, does it 
matter? 



Benefit of natural fermentation 



Value every product 



Benchmark 



Opportunity 

• The future of naturally fermented dairy 

• Health and wellness market 

• Higher value retail products 

• Better flavour profile 

 



Value added 
products 



Think outside the box! 








