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• Preface •
The continued demand for the first publication – "Better Butter" – has 
prompted me to explore additional materials that would raise the level of 
value for "Better Butter II". There are two new chapters addressing product 
safety from start to finish and added discussions of pasteurization and 
products principally using butter as the base product, flavors, whipping, 
blends, and lastly recombined butter.
	
The continued demand for butter in the market place has renewed emphasis 
to continue production of excellent product that rates the USDA Grade of 
AA. Proper care of butter beyond production will hopefully validate the 
excellence contained within the wrapper. Continued evaluation of methods 
to better address lingering concerns about quality and image are needed. This 
second edition exposes some of my concerns.

Numbers of new but small manufacturers of butter are entering the business 
today. Many are producing butter from sources of cream other than bovine, 
i.e., goat, sheep and whey. Outside of the United States other sources of cream 
may be in use. However, all face the same start-up problems on a daily basis. 
I wish them all success in their venture and a reminder “do not slack off on 
quality.”

The butter industry is dynamic and is finally growing again. In 2017
5.7 pounds was consumed per capita. Rollin’, rollin’, rollin’!

I hope this expanded edition covers your needs.
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