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Substantive content 
 
CLASSES: Evaluation of raw material, preparation of cream, preliminary treatments in the butter production process. 

Butter production technology using the periodic method, butter production by alternative methods - NIZO, BOOS, 

IBS and SMR. Assessment of liquid starters and acidifying-flavoring additives used in butter production. Quality 

assessment. Manufacture and assessment of butter-like products (technological possibilities of modifying the 

composition and properties of milk fat). Assessment of the quality and durability of butter and butter-like products. 

Butter production by continuous method. Industrial production of butter and butter-like products (mixes) - field 

classes. 
 
Learning purpose: Transfer of knowledge about: processing of milk fat, structure and properties of milk fat, stages of 
the process of making butter and butter-like products used in it. Acquiring the skills of making butter and butter-like 

products by periodic and continuous method and assessing the correctness of the technological process and the 

quality of the finished product, proper interpretation of the results obtained. Developing the skills of active 
participation in the production process.  
 
On completion of the study programme the graduate will gain: 
 
Knowledge: Knows and understands: the composition and physicochemical properties of milk fat; the technological 
process of making butter and fat mixes; ways to ensure quality of butter. 
 
Skills: Is able to produce butter and spreads using the batch and continuous method, knows the research methods 
used to assess butter quality and properly interpret the results obtained. 
 
Social Competencies: Is aware of the continuous replenishment of acquired knowledge and skills in order to optimize 
technological processes and adapt to the changing labor market.  
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