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Research Progresses of Butter
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Center of Food Safety, Shanghai 200240, China)

Abstract: In recent years, the domestic trade volume, public attention and research popularity of
butter have increased significantly. Butter development and innovation are facing the triple
challenges from sensory characteristics, health quality and green ecology. This paper summarizes the
butter market and research status at home and abroad, and analyzes the key directions and solutions
of butter research and development in the future. The raw material innovation and technological
innovation of butter in the future were particularly discussed. The review aims to provide reference
for current butter production and novel butter development.
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Table 1 Factors influencing consumers’ choice for butter
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Table 2 Research references of volatile flavour compounds in butter in recent five years
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Table 3 Research references of novel non—-hydrogenated margarine in recent ten years
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