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BUTTER-MAKING ON THE ARIZONA FARM

By W. S. CUNNINGHAM

With the development of the creamery industry, butter-making
on the farm has decreased in importance. Some farmers, however,
continue to make butter, due to their distance from creameries and
to the belief that it is more profitable to make butter on the farm
than to sell the cream. Butter-making on the farm saves the expense
of delivery of milk or cream, but it involves the expense of ice and
butter-making equipment, and it also takes time.

Farm or country butter often has a poor reputation on the market,
and commonly brings a lower price than creamery butter. There is
no reason why the farmer or dairyman cannot learn to make butter as
good as that of a creamery, since he can control the quality of the
cream and can have better and fresher cream than most creameries
obtain. Good cream must come from good milk. Detailed directions
for the care of milk and cream are given in Experiment Station Cir-
cular No. 37. By putting out a high-grade product, farm butter-mak-
ing can be made profitable; and the purpose of this publication is to
give essential points in the making of good butter. The information
here given is based on the personal experience of the writer in butter-
making on the farm and also in the dairy laboratory of the University

Ripening of Cream —The flavor and aroma of butter depend very
largely upon the ripening of the cream. Ripening means the process
of souring or preparing the cream for churning. This souring is
brought about by the development of lactic acid, which is a by-product
resulting from the growth of certain species of bacteria, commonly
called lactic acid bacteria These bacteria are normal to milk and
cream, and their presence is necessary for the development of desirable
flavors in butter.
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ture should be about 60 degrees F., in the winter, and from 50 to 56
degrees F. in the summer, and the cream should be held at the proper
temperature for at least two hours before churning. If the cream is
too warm, the butter will come soft and salvy, it will have poor keeping
quality, and there will be a large loss of fat in the buttermilk. If the
cream is too cold, it will froth and stick to the churn. It is well to
have the temperature such that churning can be completed in from
25 to 30 minutes and that the butter will come in firm condition. A
dairy thermometer should be used to aid in controlling the temperature.

Churning.—The cream should be strained into the churn to remove
any hardened curd. Do not fill the churn more than one-third full, as
more cream than this lessens the agitation. If coloring is used, it
should be added after the cream is in the churn and before the churning
is started. The desirable amount of coloring varies from a trifle to
about an ounce per hundred pounds of butter, depending upon the
demand of the market, the season of the year, and the breed of cows.
The churning should proceed in a manner to secure the greatest agita-
tion. If a tight churn is used, it should be opened two or three times
to allow the gas to escape. The churning should be stopped when the
granules have reached the size of wheat or corn grains. If the butter
is churned into balls, buttermilk will be incorporated, the butter will
have a greasy body and a milky brine, and will deteriorate quickly.

Washing the Butter.—The buttermilk should be drawn off and as
much water added to the butter in the churn as there was cream in
the beginning. The wash water should be about the same tempera-
ture as the buttermilk; if, however, the butter is soft, the water may
be cooler, about 50 degrees P., while, if the butter is too hard, the
wash water should be about 65 degrees F. A thermometer should be
used to determine temperatures. The churn should be revolved a few
times before removing the water. If milky water still escapes from
the butter, repeat the washing operation. The purpose of the wash
water is to remove the buttermilk and thereby improve the keeping
quality of the butter. Butter which is not washed will develop a
curdy flavor, while butter which is washed too much may be lacking
in flavor.

Salting.—Salt serves to flavor and preserve the butter. Different
markets require different amounts of salt. Under average farm con-
ditions, six-tenths of an ounce of salt to a pound of butter should be
used.

Working the Butter,—Butter is worked to distribute the salt uni-
formly, to remove excess water, and to give the butter a compact,
waxy body texture. It may be worked in a bowl with a ladle, or with
one of the lever workers. Over-working causes the butter to have
an oily or salvy texture and occasionally a fishy flavor. Under-work-
ing results in a leaky and mottled butter of loose texture. Butter
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the churn with boiling water both before and after churning, and cool
it with cold water before adding the cream.

(4) Cool the cream to 50 to 56 degrees F. in summer, or to 60
degrees F. in winter, at least two hours before churning. The tem-
perature should be such that about 25 to 30 minutes is required to com-
plete the churning.

(5) Strain cream into the churn to remove any hardened par-
ticles of curd.

(6) Do not fill the churn more than one-third full with cream.
(7) If coloring is needed, add this to the cream after it is in the

churn. The proper amount of coloring depends upon the kind of feed
and the breed of cows.

(8) If a tight churn is used, put on the cover, revolve the churn
several times, then stop and remove the plug to allow the escape of
gas. Repeat this operation until no more gas escapes.

(9) Continue churning until the butter granules become the size
of grains of wheat. Draw off the buttermilk through a strainer.

(10) Add to the butter while it is still in the churn as much water
as there was cream. The wash water should be about the same tem-
perature as the buttermilk, although, if the butter is soft, the wash
water may be cooler. Revolve the churn several times, draw off the
water and add a fresh supply; repeat this until the water no longer
becomes milky.

(11) Remove the butter from the churn, and weigh it, and add
six-tenths of an ounce of salt to each pound of butter.

(12) Work the butter until the salt is evenly distributed and the
butter is waxy in texture.

(13) If the butter is to be sold, make it into one-pound prints,
wrap it in parchment paper, and enclose in paraffined cartons.

Difficult Churning — Causes and Remedies.—During the winter
and early spring seasons churning is likely to be difficult. By difficult
churning is meant a condition in which the butter does not collect
after the cream has been churned for 30 or 40 minutes.

There are a number of causes which may contribute to difficult
churning, among which may be mentioned the breed of cows, stage of
lactation, character of feed, season of the year, thickness of cream,
method of ripening cream, churning temperature, and the churning
process.

The fat globules of the milk from the different breeds of cows
are of different sizes. Those from the Jersey and Guernsey breeds
are larger than those from the Holstein and Ayrshire breeds. The
larger fat globules of the Jerseys and Guernseys make the cream of
these breeds churn easily. This accounts largely for the extensive
use of Jerseys as family cows.

After cows have been giving milk for several months, the fat
globules in the milk become small and more difficult to collect into
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not be secured if the churn is more than half full, or if it has only a
little cream in it. The speed of the churn should be neither too fast
nor too slow, but such as to give the greatest agitation to the cream.

Scoring of Butter.—Butter Is scored on the basis of flavor, texture,
color, amount of salt, and its general style and appearance. The re-
quirements of good butter are as follows:

Flavor.—The natural flavors of the butter should be well pro-
nounced. They should be mild, distinct, and pleasant. The butter
should be free from rancid, curdy, sour, dirty, or any other foreign
flavors.

Texture.—The body of butter should be firm and waxy. Its
texture should be granular so that a broken surface has the appear-
ance of broken cast iron. The more distinctly the granules are marked
in the butter mass, the better the texture. The brine coming from
butter should be clear and not milky. Butter with a weak body, that
is, soft and weak when pressed with the thumb and finger, or butter
with a greasy body having no grain, scores low in texture.

Color.—The color of butter should be a clear, bright, uniform,
golden yellow such as is naturally produced when cows are feeding
on green pasture. The demand of the market in different parts of
the country varies considerably in regard to the shade of color de-
sired.

Salt.—Butter should be salted according to the demand of the
trade. In any case, salt should be completely dissolved and uniformly
distributed.

Appearance.—Butter should be put up in a neat, attractive form.
The following scale of points is ordinarily used in scoring butter:

Flavor 45
Texture 25
Color 15
Salt 10
Appearance 5

Total 100


