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ON BUTTER TEXTING. 
BY DR. J. SIIALWEIT (of Ranoz;er).gs 

ALEX. M~~LLER calls attention to the great number of petitions to various Govern- 
ments, praying €or the prohibition of the sale of mixed butter. The cauae of this is 
chiefly because the present analytical processes used in butter analysis fail to properly 
identify a mixture unless the proportion of foreign fat be large. Miiller now makes 
two proposals to test by physical means :- 

1. By DiaZpis.-It admits of no doubt the glycerides of the soluble butter acids 
dialyse much quicker than the other glycerides contained in butter. It is very likely 
we can separate them or their soaps by dialysis. It would be sufficient to test after 
the lapse of 24 hours. 

2. The qplication of Ab6e's Refractomefer.-The characteristic glycerides of butter 
possessing a decidedly lower angle of refraction than the higher glycerides. The follow- 
ing proposal may be recommended :-Butter is melted at 40°C., and filtered. A few 
grams, of the clarified fat are now coolod, and kept for some time at 17*5OC., then 
pressed between dry filter-paper. The residue is weighed, and the paper extracted by 
ether, which is evaporated. A single drop of this oily residue now Ruffices to be tested 
in the refractometer, which will show at once whether the butter is adulterated. 

This last proposal deserves great attention, and was particularly interesting to me, 
because I have been for six years accustomed to the use of the instrument, and was 
just about to publish a ljaper on the great difference between the angles of the various 
animal and vegetable fats. My method of working has been as follows :-The fat is 
melted and filtered, then kept for several days at ZOOC. Most fats, if not actually 
keeping quite fluid, still remain very soft. The fat is now spread out on a watch-glass, 
and then covered with a Swedish filter, which soon absorbs the fat. The filter is lifted 
out, and a clear greasy spot forms in the centre, with which tho cut edge of theNichol 
has only to be touched to cause the material to adhere. The apparatus is now closed, 
and the angle estimated at  20" C. 

Butter olein . , .. .. . . 1.4635 
Olein from commercial oleic acid . . 1.4635 
Oleic acid at  17OC . . .. . . 1.4638 

?, at 20°C . . .. . , 1.4639 
Undoubted Gloucester butter . . . . 1.4652 

The following results were obtained :-(Water.=l*333) 

Y ?  .. .. 1.4658 
aocos butter . . t .  .. , . 1.4680 

), 2nd ,, .. .. . , 1.4720 

Lard . .  I .  * .  . . 1.4690 
Margarine 1st quality . .  . . 1.4692 

,, 3rd ,, .. , . 1.4796 
Margarine oil . .  .. , , 1-4680 

.. .. .. . . 1.4693 
. .  1.4712' 

. , 1.4698 Hanoverian manufacture 
> 5  

? ?  . .  .. .. I 
Butterine .. .. a .  

7 )  .. .. .. , . 1-46118, 
Repert. Anal. Chem. 
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Butterine b @  .. . . 1.4733 English make 
Refined Cotton seed oii ' .. . . 1.4748 
Crude 7 )  7 9  .. . . 1.4'732 
Cod liver oil . . .. .. .. 1.4801 
Linseed oil . . c .  .. . . 1.4835 

The high angle of the cotton seed oil is very striking, and explains, perhaps, the 
high angles of the English made butterines, as much cotton seed oil is used in England. 
It is therefore easy to detect an admixture of butterine with large quantities of 
genuine butter, even if the former contains cotton seed oil. The admixture of lard 
is the most difficult to detect, but is still not by any means impossible. I therefore 
believe, that the Refractometer will play an important part in the future of butter 
testing. L. DE f(. 

Pu
bl

is
he

d 
on

 0
1 

Ja
nu

ar
y 

18
86

. D
ow

nl
oa

de
d 

by
 U

ni
ve

rs
ity

 o
f 

C
hi

ca
go

 o
n 

26
/1

0/
20

14
 1

5:
29

:2
9.

 
View Article Online

http://dx.doi.org/10.1039/an8861100090

