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_______________________________________________________________________________________23 

ABSTRACT 24 

 25 

Isolation of the industrially interesting milk fat globule membrane (MFGM) components from dairy streams 26 

is challenging, and a full exploitation of their benefits can be gained by better understanding of the 27 

behaviour of the fat globule membrane fraction during milk fat processing. In this study, microfiltration of 28 

the cream before churning and the comprehensive compositional analysis of the process streams revealed 29 

new insights on MFGM partitioning during the phase inversion in butter making. After removal of the 30 

smallest fat globules by microfiltration, a reduced phospholipid content was reflected in the buttermilk, but 31 

not in the butter serum. Regardless of the cream washing, buttermilk and butter serum lipids were 32 

different in PL-to-fat ratio, phospholipid composition, degree of unsaturation and melting behaviour. We 33 

suggest that partitioning of the MFGM fraction between butter and buttermilk is a direct result of the 34 

physico-chemical properties of the fat globules, partly related to the globule size.  35 

_______________________________________________________________________________________ 36 
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1.  Introduction 37 

 38 

Milk is an oil-in-water (O/W) emulsion of fat, proteins, lactose and minerals. Fat is present in the 39 

form of globules ranging in size between 0.2 and 15 µm (Walstra, 1983). The globules are stabilised by the 40 

milk fat globule membrane (MFGM), consisting of proteins and polar lipids, including glycerophospholipids 41 

and sphingolipids (Dewettink et al., 2008). MFGM lipids and membrane-associated proteins have attracted 42 

considerable attention due to their reported health benefits. The glycerophospholipid components of 43 

MFGM, such as phosphatidyl choline and phosphatidyl serine, have been reported to improve cognitive 44 

functions, lower cellular stress reactions, inhibit inflammation, regulate membrane fluidity especially in 45 

lymphocytes and prevent liver diseases (Küllenberg, Taylor, Schneider, & Massing, 2012). Milk 46 

sphingomyelin (SM) has also proven to efficiently prevent cholesterol absorption in the intestine (Noh & 47 

Koo, 2004) promote brain development (Oshida et al., 2003) and have anticarcinogenic effects (Lemonnier 48 

et al., 2003; Schmelz, Sullards, Dillehay, & Merrill, 2000). The latter have been attributed also to certain 49 

MFGM proteins (Ito et al., 1993; Spitsberg & Gorewit, 1997, 2002). In addition, the MFGM-associated 50 

glycoproteins have shown to reduce the risk of autoimmune diseases (Guggenmos et al., 2004; Stefferl et 51 

al., 2000) and Helicobacter pylori infection (Hirmo, Kelm, & Iwersen, 1998; Wang, Hirmo, Millen, & 52 

Wadstrom, 2001). Overall, there is an increased interest to enrich these components from dairy streams. 53 

However, the composition of the commercial MFGM preparations is heterogeneous and may lead to 54 

different nutritional value between the products (Brink et al., 2020). 55 

It is possible to enrich MFGM fractions in the processing of high-fat products such as butter. In the 56 

butter making process, the O/W cream emulsion containing 25–46% fat is broken during mechanical 57 

destabilization, so-called churning, and subsequently, the lipids are reorganised forming the butter mass 58 

(Wrede & Buchheim, 1994). While phase inversion is induced by beating air in the cooled cream during 59 

churning, the serum proteins and fat globules assemble on the surface of air bubbles. Butter granules are 60 

formed when the fat globules come into close contact and aggregate because of the partial disintegration 61 

of the MFGM layer (King, 1953; Wrede & Buchheim, 1994). Part of the liquid fat is squeezed out from the 62 
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fat globules enclosing the crystalline fat network, and at this stage, the aqueous phase, namely, the 63 

buttermilk, can be separated. Complete phase inversion is accomplished by further mixing during which 64 

excess moisture is pressed out, and the remaining water (16–20%) forms finely dispersed droplets inside 65 

the butter mass (Juriaanse & Heertje, 1988). Upon butter melting, butteroil and the aqueous phase, called 66 

butter serum, can be recovered. 67 

Prior to churning, cream is usually thermally treated (ripened) to partially crystallise milk fat and 68 

optimise butter consistency (Juriaanse & Heertje, 1988; King, 1953). By changing the thermal treatment of 69 

the ripening, different polymorphic triacylglycerol (TAG) crystal forms can be induced, affecting the final 70 

structure of butter (Buldo, Kirkensgaard, & Wiking, 2013; Rønholt, Kirkensgaard, Pedersen, Mortensen, & 71 

Knudsen, 2012). Polymorphic crystal structures having lamellar structures of double (2L) and triple (3L) 72 

chain length are present in the crystallised milk fat (Lopez, Lesieur, Bourgaux, Keller, & Ollivon, 2001; Lopez 73 

et al., 2002). The cross-sectional packing of the longitudinal organisations determines the crystal stability: 74 

α, β’ or β; β being the most stable and having the highest melting point (Sato, 2001). Typical milk fat 75 

melting curve consists of the low-melting fraction (LMF), medium-melting fraction (MMF) and high-melting 76 

fraction (HMF). LMF corresponds to the melting of the unstable 3L structures having thickness of 71.3 Å 77 

below about 13 °C (Lopez, Lesieur, Bourgaux, Keller, & Ollivon, 2001; Lopez et al., 2002). MMF indicates the 78 

melting of the metastable crystal structures of 3L (65 Å) + 2L (46.5 Å) between 13 and 21 °C. HMF refers to 79 

the progressive melting of 2L species having thickness about 40–41.6 Å. It begins around 21 °C and 80 

continues until the final melting of milk TAG below 39 °C. Milk fat has lower melting temperature than 81 

would be expected from its fatty acid (FA) composition, which is a result of the non-random esterification 82 

of FA in TAG reflecting the complex regulation of de novo FA synthesis, desaturation and uptake of long 83 

chain FA, and further TAG synthesis, in mammary gland (Leskinen et al., 2016; Leskinen et al., 2019; 84 

Leskinen, Ventto, Kairenius, Shingfield, & Vilkki, 2019; Parodi, 1981, 2004; Timmen & Patton, 1989; 85 

Tzompa-Sosa, van Valenberg, van Aken, & Bovenhuis, 2016). 86 

Despite the reported differences in phospholipid concentration and composition, the aqueous 87 

streams in the butter making process, buttermilk and butter serum, are regarded as rather similar MFGM 88 
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fragment-rich materials. There exist reports indicating that SM is enriched in butter serum (Bourlieu et al., 89 

2018; Britten, Lamothe, & Robitaille, 2008; Lopez, Blot, Briard-Bion, Cirié, & Graulet, 2017) and 90 

phosphatidyl ethanolamine (PE) in buttermilk (Bourlieu et al., 2018; Lopez, Blot, Briard-Bion, Cirié, & 91 

Graulet, 2017). Lopez Blot et al. (2017) suggested that the rigid SM-rich domains had higher affinity toward 92 

fat phase and therefore enriched in butter serum. The same authors have reported the enrichment of 93 

unsaturated FA in the phospholipids of buttermilk and saturated FA butter serum phospholipids. This was 94 

expected to result from the preferential retention of saturated FA containing glycerophospholipids in 95 

butter during churning. Still, the factors determining the lipid distribution in buttermilk and butter remain 96 

as open questions. 97 

Separation of the valuable MFGM components from the complex dairy matrices is difficult. 98 

Removal of major milk proteins by cream washing prior to butter making has been proposed to increase 99 

the yield of MFGM in the buttermilk and butter serum dry matter (Jukkola et al., 2019; Lamothe, Robitaille, 100 

St-Gelais, & Britten, 2008; Morin, Britten, Jiménez-Flores, & Pouliot, 2007). However, cream washing by 101 

microfiltration was reported to reduce also cream MFGM content, that was accompanied by a 102 

corresponding increase in small lipid droplets and membrane fragments in the wash solution (Jukkola et al., 103 

2019; Lamothe et al., 2008). When the distribution of MFGM components in the buttermilk and butter 104 

serum was investigated, the buttermilk MFGM content was observed to be lower upon cream washing 105 

(Lamothe et al., 2008). However, the opposite was reported for butter serum: slightly higher phospholipid 106 

content in the butter serum obtained from the washed cream compared to non-washed cream. An 107 

explanation for this observation remains elusive. Differences in the phospholipid composition of buttermilk 108 

and butter serum were also reported in the same study but no further insights were offered. Better 109 

understanding on the behaviour of the MFGM lipids during butter making is of utmost importance to fully 110 

enable the potential health benefits of milk lipids. 111 

The aim of this study was to investigate the distribution of MFGM in the buttermilk and butter 112 

serum produced from cream and microfiltered cream, which was deficient in the smallest fat globules. By 113 
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thoroughly comparing the composition and thermal behaviour of the lipids in the cream washing and 114 

butter making process streams, the MFGM partitioning during butter making was elucidated. 115 

 116 

2. Materials and methods 117 

 118 

2.1.  Materials 119 

 120 

Bovine cream (40.9 ± 0.7% fat) was collected and pasteurized (75 °C, 20 s) in a dairy unit one day 121 

prior to each experiment (Valio Ltd., Jyväskylä, Finland). The creams were stored at 5 °C and processed the 122 

following day. The lipid standards (1,2-dinonadecanoyl-sn-glycero-3-phosphatidylcholine, 1,2-123 

dipentadecanoyl-sn-glycero-3-phosphoethanolamine, tritridecanoin and tridecanoic acid methyl ester) 124 

were purchased from Larodan, Sweden. Supelclean™ LC-Si SPE Tubes (500 mg, 3 mL) were purchased from 125 

Sigma-Aldrich (MO, USA). All reagents used in analyses were analytical grade. 126 

 127 

2.2.  Cream washing by microfiltration 128 

 129 

Filtration was carried out as described previously (Jukkola et al., 2019) using a uniform trans-130 

membrane pressure (UTP) filtration system (Tetra Alcross®, Tetra Pak, Denmark) equipped with 131 

multichannel tubular ceramic membranes, with 1.4 μm pore size and 0.24 m2 filtration surface area 132 

(Membralox®, Pall Corporation, France). Ten kilograms of cream were diluted (1:10) with deionised water 133 

and preheated to 50 °C. The filtration of the diluted cream was continued until the mass of the retentate 134 

corresponded to the amount of the initial cream. The procedure was repeated three times. The 135 

temperature was kept at 50–55 °C and the pressure at 0.6 bar UTP during the filtrations. Samples from the 136 

retentate and permeate were collected after each cycle and stored at 4 °C until analysis. The collected 137 

permeates were lyophilised for further analysis and the creams were tested as liquid suspensions. Three 138 

replicate filtration experiments were carried out in the intervals of two weeks. 139 
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 140 

2.3.  Butter making 141 

 142 

Microfiltration retentates and non-washed creams were churned into butter. Prior to churning 143 

(Elba 30, Elecrem, France), the creams were ripened following the temperature program: 36 h at 5 °C, 2 h at 144 

19 °C and cooling to 12 °C. The churning temperature was 12.0 °C. After buttermilk separation, the butter 145 

mass was worked into butter by mixing gently, 30 s after which the residual buttermilk was removed and 146 

combined to the primary buttermilk. The working step was repeated once. 147 

Butter serum was obtained by melting butter (40 g) 1 h at 60 °C and subsequently centrifuging (15 148 

min, 2000 × g). The aqueous phase at the bottom was collected and re-centrifuged (10 min, 1500 × g) to 149 

remove the oil traces. Buttermilk and butter washing solutions were lyophilised for further analysis. Creams 150 

and butter serum were analysed as liquid material. 151 

 152 

2.4.  Chemical composition 153 

 154 

2.4.1.  Lipid extraction 155 

Lipids from cream, buttermilk and butter serum were extracted with modified method of Blight and 156 

Dyer (1959). Cream and butter serum (250 μL) were diluted to 1 mL using 0.9% NaCl and 4 mL of 157 

dichloromethane/methanol (2:1) was added. The suspensions were vortexed for 15 s and shaken vigorously 158 

at ambient temperature for 30 min. After centrifugation at 1500 × g for 5 min, the lower phase was 159 

collected in a clean tube and the upper layer was re-extracted with 2 mL of dichloromethane, as described 160 

above. The extracts were combined and evaporated to dryness under nitrogen stream. The buttermilk and 161 

permeate lipids were extracted similarly from 50 mg of lyophilised powder, which was suspended in 1 mL 162 

0.9% NaCl prior to the extraction. 163 

 164 

2.4.2.  Solid phase extraction 165 
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For solid phase extraction, a slightly modified analysis of that described by Jukkola et al. (2019) was 166 

used. Briefly, the lipid samples were supplemented with internal standard lipids prior to solid phase 167 

extraction. Phospholipid standards used included 1,2-dinonadecanoyl-sn-glycero-3-phosphatidylcholine 168 

and 1,2-dipentadecanoyl-sn-glycero-3-phosphoethanolamine. The triacylglycerol standard was 169 

tritridecanoin. The lipid samples were dissolved in 0.25 mL dichloromethane/methanol (2:1) and applied to 170 

the columns, which were preconditioned with 2 mL hexane. To elute the neutral lipids, 2 mL 171 

hexane/diethylether (4:1) and 2 mL of hexane/diethylether (1:1) were used. The polar lipids were eluted 172 

with 2 mL of methanol and 2 mL of dichloromethane/methanol/H2O (3:5:2). The extracts were evaporated 173 

to dryness under N2 and stored frozen for further analysis. 174 

 175 

2.4.3.  Thin layer chromatography  176 

We used an adapted TLC method to which a second dimension was added for better separation of 177 

dairy phospholipids. In this method, polar lipids were dissolved in 0.2 mL dichloromethane/methanol and 178 

applied to TLC-plates. The plates were let to develop in a chamber containing 179 

dichloromethane/methanol/ammonium hydroxide (65:25:4) for 1 h for the separation of sphingomyelin 180 

and anionic phospholipids: phosphatidyl serine (PS) and phosphatidyl inositol (PI), from phosphatidyl 181 

choline (PC) and PE. The plates were turned 90° and eluted again with dichloromethane/methanol/H2O 182 

(65:25:4) for 1 h, during which the anionic phospholipids were separated from SM. The plates were stained 183 

by spraying 0.001% Rhodamine 6G in water and observed under UV-light. The bands containing the lipids 184 

were scraped off the plate into clean tubes and flushed with N2. Due to the low amounts of anionic 185 

phospholipids in the samples, the spots of PS and PI were combined to ensure that the detection limit for 186 

all FA was reached. Because of a lack of internal standard, a series of SM, PS and PI standards of varying 187 

concentrations were applied to the individual TLC plates and processed similarly as the corresponding 188 

samples. 189 

 190 

2.4.4.  Methylation and gas chromatography  191 
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Methylation of total polar lipids. Polar lipids directly from SPE were methylated with 0.5 mL of 192 

boron trifluoride (14%) in MeOH by incubating for 90 min in a boiling water bath as described by Jukkola et 193 

al. (2019). After cooling, the samples were supplemented with 1.5 mL distilled water.  194 

Methylation of glycerophospholipid classes and neutral lipids. The individual polar lipid classes that 195 

were scraped off the TLC plate (except sphingomyelin, see below), and neutral lipids directly from SPE, 196 

were saponified with 1 mL of 3.7 M NaOH in 49% methanol by incubating for 30 min in a boiling water bath 197 

according to Suutari and Laakso (1990). Prior to saponification, the samples and standards containing 198 

anionic phospholipids were supplemented with a tridecanoic acid methyl ester standard. After cooling to 199 

room temperature, 4 mL of 3.3 M HCl in 48% methanol was added and the methylation reaction was let to 200 

occur at 80 °C for 30 min and cooled to room temperature. 201 

Methylation of sphingomyelins. The sphingomyelins were extracted from the TLC silica with 3 mL 202 

dichloromethane/methanol (2:1) by shaking 30 min after which the silica was pelleted by centrifugation 203 

(1500 × g, 5 min) and re-extracted similarly. The solvent was evaporated under N2 stream. The 204 

sphingomyelin FA were methylated with 1 mL of methanol/32% HCl (5:1) by incubating 5 h at 75 °C. Prior to 205 

methylation, the samples and standards containing sphingomyelins were supplemented with the 206 

tridecanoic acid methyl ester standard. After cooling, 1 mL of deionised water was added. 207 

Extraction of the methyl esters and GC analysis. The methyl esters were extracted from the 208 

aqueous suspensions to the organic phase by adding 1 mL of hexane/MTBE (1:1) and shaken vigorously 209 

(300 rpm) for 10 min at room temperature. The aqueous phase was removed, and the organic phase was 210 

washed with 2 mL of 0.01 % (w/w) NaOH. To sharpen the phase boundary, the tubes were centrifuged for 211 

20 min (1600 × g). The organic phase was dried with anhydrous sodium sulphate and transferred to the GC 212 

vial. To concentrate the samples, the solvent was evaporated under N2 stream and the methyl ester residue 213 

was dissolved in 100 μL of hexane. Agilent 7890 A GC system was used for the separation of the methyl 214 

esters in a Zebron ZB-FAME column (60 m × 250 μm × 0,2 μm). The temperature gradient in the oven was: 215 

70 °C (held 4 min), 70 to 110 °C at 8 °C min-1 (held 0 min), 110 to 190 °C at 3 °C min-1 (hold 5 min), 190 to 216 

280 °C at 6 °C min-1 (hold 3 min). The detector the gas flow was 350, 35 and 30 mL min-1 for air, N2, and H2, 217 
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respectively. A split ratio was 20:1. The peak areas of fatty acids in the standard lipids were used as a 218 

reference in calculation of the concentration of the sample lipids. The degree of unsaturation (DUS) was 219 

calculated by the equation (1), where n = 6. 220 

 221 

 =  
∑ (      )( ) 



    ( )
   (1) 222 

  223 

2.4.5.  Protein composition  224 

Protein composition of the non-washed and washed creams, and buttermilks and butter serums 225 

obtained from these creams were visualised on SDS-PAGE (Criterion 4–20% TGX gel, Bio-Rad Laboratories 226 

Inc., USA) to see the efficiency of cream washing on protein removal and subsequent effect on protein 227 

composition in buttermilk and butter serum. Sample volume was adjusted to be the same in each material 228 

to be able to see the changes in individual protein intensity before and after microfiltration of the cream 229 

(the protein load on the gel was varied). 230 

 231 

2.5.  Thermal behaviour 232 

 233 

Thermal analyses were conducted on a Mettler Toledo DSC 3+ differential scanning calorimetry in 234 

40 µL aluminium pans (1/3 ME-51119870) which were hermetically sealed. An empty 40 µL aluminium pan 235 

was used as a reference. 236 

 237 

2.5.1.  Cream ripening mimicking program 238 

Isothermal heating at 60 °C for 10 min; followed by a gradient from 60 to 5 °C at a rate of 5 °C min-1; 239 

isothermal heating at 5 °C for 10 min followed by a gradient from 5 to 19 °C, at a rate of 1 °C min-1; 240 

isothermal heating at 19 °C for 15 min; followed by a gradient from 19 to 0 °C, at a rate of 0.2 °C min-1. The 241 

material in this experiment was lyophilised microfiltration retentate (washed cream) and the corresponding 242 

buttermilk. The sample amount was 15–20 mg, average graph of the three parallel samples is shown. 243 
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 244 

2.5.2. Thermal behaviour of neutral lipids  245 

Isothermal heating at 65 °C for 10 min; cooling from 65 °C to –40 °C (1 °C min-1; heating from –40 °C 246 

to 65 °C (3 °C min-1). Sample amount was 4–10 mg fat from the SPE extraction (w/o supplementation of the 247 

lipid standard). Average graph of the two parallel samples is shown. 248 

 249 

2.6.  Statistical analysis 250 

 251 

Statistical analysis was done using ANOVA one-way analysis and Tukey’s multiple comparison test. 252 

 253 

3.  Results and discussion 254 

 255 

3.1.  Effect of microfiltration on the protein composition of buttermilk and butter serum 256 

 257 

In cream microfiltration, dry matter including proteins, lactose and minerals, can be separated from 258 

the fat globules (Jukkola et al., 2019), which can be further processed for suitable applications, e.g., to 259 

produce buttermilk enriched with MFGM and butter. In our study, three rounds of microfiltration were 260 

sufficient to remove majority of the serum proteins from buttermilk and butter serum (caseins, β-261 

lactoglobulin and α-lactalbumin, Fig. 1). Consequently, MFGM proteins were enriched, including xanthine 262 

oxidase/dehydrogenase, butyrophilin; and periodic acid Schiff 6/7. The low serum protein content 263 

facilitated the isolation of the MFGM fractions from the buttermilk and butter serum enabling desired 264 

applications.  265 

A polar lipid (PL) concentration of 1.6 mg g-1 (wet weight) was determined in the non-washed 266 

cream but after the microfiltration the concentration was reduced to 1.0 mg g-1, indicating that 34% of PL 267 

was removed by cream washing (Table 1). The detailed stream composition upon cream washing indicated 268 

a significant reduction in PL concentration also in buttermilk. The buttermilk from the non-washed cream 269 
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contained 0.89 mg g-1 PL, whereas the buttermilk from the washed cream contained no more than 0.20 mg 270 

g-1. Interestingly, the removal of the PL by microfiltration was reflected only in the buttermilk PL, but not in 271 

butter serum PL (Fig. 2). In fact, the concentration of PL in butter serum rather increased from 8.2  272 

mg g-1 (butter serum from non-washed cream) to 9.3 mg g-1 (butter serum from the washed cream). This 273 

fact raised interest to further investigate the distribution of the lipids in buttermilk, butter serum and 274 

permeate and to better understand the behaviour of MFGM during cream washing and churning. 275 

 276 

3.2.  Lipid composition in the butter making process streams 277 

 278 

The lipids in the cream, buttermilk, butter serum and microfiltration permeate were examined in 279 

terms of the PL-to-fat ratio (fat = PL + neutral lipids) to elucidate the potential structure of the lipids in the 280 

respective streams. A high PL-to-fat would indicate the presence of very small lipid droplets or membrane 281 

fragments. Owing to the smaller surface-to-volume ratio of the large fat globules, the creams contained 282 

very low ratios of PL, 0.39 and 0.30% in the non-washed and washed creams, respectively (Table 1). In 283 

contrast, the permeated lipids consisted of 8.1% PL-to-fat. The buttermilk from non-washed cream or 284 

washed cream contained 5.8 or 3.8 % PL-to-fat, respectively. The recovery of a large amount of neutral 285 

lipids in the permeate and buttermilk pointed to the possibility that the MFGM in these streams was not 286 

only in the form of membrane fragments, as reported previously for buttermilk (Britten et al., 2008; Lopez 287 

et al., 2017; Morin, Jiménez-Flores & Pouliot, 2007) but also, at least partly, as intact small fat globules. In 288 

contrast, based on the PL-to-fat ratio, the lipid structures in the butter serum were totally different 289 

compared with buttermilk. In the butter serum obtained from the non-washed cream, the PL proportion 290 

per fat was 26% and slightly lower (22%) in the one from the washed cream, indicating very small lipid 291 

droplets or different emulsion-forming lipid structures comprising MFGM fragments, for instance vesicles. 292 

Bovine milk contains also exosomes, which are extracellular vesicles consisting of proteins, polar lipids and 293 

RNA, and their functions are related to cell signalling and modulation of immunology (Blans et al., 2017; 294 

Johnstone, Adam, Hammond, Orr & Turbide, 1987; Reinhardt, Lippolis, Nonnecke, & Sacco, 2012). 295 
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Presumably, due to their small size (50–200), the exosomes were at least partly fractionated in permeate, 296 

but data on their distribution between buttermilk and butter serum from non-washed cream can’t be 297 

provided by this study. 298 

 299 

3.3. Crystallisation behaviour of buttermilk and cream fat during DSC program mimicking cream 300 

ripening  301 

 302 

Usually, cream is thermally treated before churning to induce the formation of stable fat crystals. 303 

To separately observe the behaviour of the lipid droplets in buttermilk and in cream during the ripening 304 

program, the lyophilised materials were analysed by DSC, which was programmed mimicking the cream 305 

ripening profile. This analysis was possible only for the washed materials, because the non-washed 306 

buttermilk contained too little lipids per dry matter to observe the thermal transitions by DSC.  307 

DSC curves of milk fat crystallisation and especially melting are complex because of the wide range 308 

of different fatty acids and broad distribution of TAG, which form polymorphic groups with various lamellar 309 

structures, and their endotherms partly overlap (Lopez et al., 2001). The crystallisation profiles of the 310 

washed cream and the buttermilk produced from the washed cream were quite similar and typical for milk 311 

fat during fast cooling from 60 to 5 °C; the washed cream fat had crystallisation peaks at 9.8 and 15.6 °C 312 

and buttermilk at 8.9 and 16.6 °C (Fig. 3A). However, great differences were observed when the materials 313 

were heated to 19 °C to melt the unstable crystals (Fig. 3B): the washed cream fat had a wide endotherm 314 

between 5 and 12 °C, which reflects the melting of the most unstable crystal structures. Additionally, a 315 

clear endotherm with a melting point at 16.1 °C, indicating the melting of the metastable crystal structures 316 

could be recognised. The buttermilk fat had a wide melting range starting from 5 °C until 13 °C, indicating 317 

the melting of the most unstable structures. However, the peak around 16 °C was virtually absent and only 318 

a very small endotherm at 17.3 °C was observed, indicating the absence of the metastable crystal forms in 319 

the buttermilk. The most interesting observation was the formation of stable crystals monitored in the 320 

buttermilk and washed cream during cooling from 19 °C and below, which may be relevant to the 321 
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crystallisation during churning: The stable crystals formed in the washed cream at 13.2 °C, but in the 322 

buttermilk it occurred only at 10.5 °C, which was clearly below the churning temperature (Fig. 3C). Thus, 323 

our study proves that the buttermilk lipids were not fully crystallised during churning. The small amount of 324 

crystalline fat in those incompletely crystallised fat globules could not possibly disrupt the globule 325 

membrane and the globules remained intact in the aqueous phase. This is in line with the previous studies 326 

(Lopez et al., 2001; Michalski, Ollivon, Briard, Leconte & Lopez, 2004), in which higher supercooling and a 327 

displacement of crystallisation temperature towards lower temperatures were discovered, when the fat 328 

globule size decreased. 329 

 330 

3.4.  Melting behaviour of the neutral lipids in the butter making process streams 331 

 332 

The neutral and polar lipids of the non-washed and washed cream, microfiltration permeate, 333 

buttermilk and butter serum produced from the washed cream were isolated, and the melting behaviour of 334 

the neutral lipids, consisting primarily of TAG, was evaluated to verify our hypothesis that the partitioning 335 

of the fat globules  between the streams was driven by the physical properties of the lipids. The analysis 336 

showed that the melting behaviour of the neutral lipids in cream, washed cream, permeate and buttermilk 337 

was typical of the milk fat in each fraction. The melting point of the major endotherm (MMF) in buttermilk 338 

was 15.5 °C (non-washed cream) and 15.6 °C (washed cream), which are close to that of microfiltration 339 

permeate, 15.9 °C (Fig. 4A,B). In the creams, the melting point was slightly higher for the non-washed 340 

cream, 16.2 °C or for the washed cream, 16.4 °C. The observed melting behaviour in the above-mentioned 341 

materials suggest that the FA composition in these streams corresponded to the non-fractionated milk fat. 342 

The melting profile of butter serum neutral lipids was very different from typical milk fat. Two 343 

endothermic peaks could be recognised. The first at a melting point of 14.1 °C (non-washed cream) and 344 

14.3 °C (washed cream). The second large peak at a melting point of 47.4 °C (non-washed cream) and 45.1 345 

°C (washed cream), which are much higher than those of the native milk fat. The second peak indicates the 346 

presence of the crystals with higher melting point than those of typical milk fat. This kind of melting 347 
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behaviour in the butter serum lipids shows that there was a fraction of TAG with high melting point 348 

concentrated in butter serum. It is possible that during cream ripening, the TAG, which crystallised first, 349 

were concentrated on the fat globule surface and, possibly, associated with the MFGM. These structures 350 

were then reorganised to hydrophilic particles during butter melting and ended up in the butter serum. 351 

This membrane-associated, high-melting butterfat fraction was described by Jenness and Palmer (1945) 352 

and characterised further for FA composition by Patton and Keeney (1958). However, in the recent 353 

literature the specific properties of butter serum neutral lipids are mostly ignored. 354 

  355 

3.5. Fatty acid composition of the neutral lipids in the butter making process streams 356 

 357 

To further support our findings from the thermal behaviour, the neutral lipids of buttermilk and 358 

butter serum, creams and microfiltration permeate were analysed for FA composition. The results revealed 359 

clear differences between the FA compositions in buttermilk and butter serum: The FA in butter serum 360 

neutral lipids were significantly enriched with saturated FA, especially C16:0 and C18:0, but contained less 361 

medium chain FA (C8:0, C10:0, C12:0) and unsaturated FA compared with buttermilks (Table 2). Again, the 362 

buttermilks and permeate neutral lipids resembled each other in FA composition. The neutral lipid FA 363 

composition in the cream represents bulk milk fat composition and is for the most part similar to the 364 

neutral lipid FA composition of buttermilk but different from the butter serum. The neutral lipids in these 365 

streams consist >98% of TAG (minor amounts of diacylglycerols and free fatty acids were also present, data 366 

not shown). The melting point of TAG depends on the FA composition and position of the FA in the glycerol 367 

backbone (Breitschuh & Windhab, 1998; Sato, Ueno, & Yano, 1999). The high concentration of long chain 368 

saturated FA (C16:0 and C18:0) and low concentration of short and medium chain FA and unsaturated FA 369 

provide support for the high melting temperature in butter serum TAG. Even if the short chain FA are 370 

saturated, their presence lowers the TAG melting point, especially when esterified with C16:0, as suggested 371 

by Tzompa-Sosa et al., 2016. The difference in the physical properties of the lipids in the above-mentioned 372 

streams was visible also during the analysis: after drying neutral lipids at 30 °C, butter serum lipids were 373 
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white and solid but the buttermilk, permeate and cream lipids remained liquid. Since the FA composition 374 

was different from bulk milk fat, we ruled out that the neutral lipids in butter serum was the result of 375 

contamination from the oil phase upon butter serum separation. Thus, there is indication that the 376 

saturated neutral lipid portion was originally integrated in the crystalline fat structures, which then were 377 

concentrated in butter serum upon butter melting. 378 

 379 

3.6.  Phospholipid composition in the butter making process streams 380 

 381 

The phospholipid composition in the buttermilks and butter serums was compared to determine 382 

any differences in the membrane lipid structures of the fat globules, which have different physical 383 

properties. Cream phospholipid compositions were also evaluated to gain insights on the effect of cream 384 

washing on the composition of the membrane lipids. The lipids that were selected in the analysis were 385 

those that are most relevant to phospholipids in milk fat, namely, PC, PE and SM. The anionic 386 

phospholipids, PS and PI were not separated from each other and therefore they are referred thereafter as 387 

‘anionic phospholipids’.  388 

Comparison of the phospholipid composition of the buttermilk and butter serum from non-washed 389 

and washed creams indicated that the cream washing process did not affect phospholipid composition. 390 

However, the phospholipid composition in the buttermilk and butter serum was different, which has been 391 

observed previously (Bourlieu et al., 2018; Britten et al., 2008; Lopez et al., 2017; Rombaut, Van Camp, & 392 

Dewettinck, 2006). Our study shows the enrichment of SM in the butter serum fraction (29.8 and 30.4% for 393 

the butter serums from non-washed and washed creams, respectively), and a depletion in anionic 394 

phospholipids (7.1 and 5.4%, respectively) compared to the buttermilks (22.5 and 18.3% SM and 11.6 and 395 

10.6% anionic phospholipids in the buttermilk from non-washed and washed cream, respectively) (Fig. 5). 396 

The proportion of PE was higher in buttermilks (34.7 and 34.7%) compared to butter serums (27.8 and 397 

29.2%) but the results were not statistically significant.  398 
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In addition to the phospholipid composition, the FA composition in the studied phospholipids was 399 

different when buttermilk and butter serum were compared (Table 3). As a general conclusion, the long 400 

chain unsaturated FA were enriched in buttermilks whereas in the butter serum phospholipids the long 401 

chain saturated FA were enriched. The degree of unsaturation (DUS), a parameter by which the fluidity of 402 

lipids based on solely the content of unsaturated FA can be roughly estimated, was defined here as average 403 

ratio of double bonds per fatty acid molecule in each lipid class. Based on our results on FA composition, 404 

DUS was calculated in all the studied lipid classes. An interesting observation is the consistently higher DUS 405 

in all the buttermilk phospholipids compared to butter serum (Table 3). This indicates the more fluid nature 406 

of the MFGM structures in that fraction and is in line with the DUS of neutral lipids (Table 2).  During cream 407 

ripening, the crystalline shell has been reported to form on the surface of the fat globule (Juriaanse & 408 

Heertje, 1988). Thus, the MFGM phospholipids have certainly an important role in the crystallization.  409 

Associated with this, it is not surprising that SM, which consist almost exclusively of long chain 410 

saturated FA (C22:0, C23:0 and 24:0) and having high crystallisation temperature, tended to concentrate in 411 

butter rather than buttermilk. Instead, PE and anionic phospholipids have high DUS, and therefore it is 412 

reasonable to expect that these phospholipids are enriched in buttermilk and microfiltration permeate. 413 

Even if the statistically significant PC enrichment in butter serum could not be confirmed as reported earlier 414 

(Bourlieu et al., 2018; Rombaut et al., 2006), the higher DUS (0.65 and 0.68 in the buttermilk from the non-415 

washed and washed cream, respectively) compared with that of butter serum (0.54 and 0.53, respectively) 416 

is highlighted in this particular phospholipid. The results suggest that buttermilk and butter serum differ 417 

also in the physical properties of MFGM lipids. This is explained either from the fluidity of the fat globules 418 

of different size and/or the partitioning of the globules based on their thermal behaviour. 419 

The curvature of the membrane is affected by the phospholipid composition. PC, having a large 420 

head group, can easily accommodate saturated FAs and tends to assemble in lamellar structures (Cullis & 421 

De Kruijff, 1979). Lamellar structures are better suited to accommodate large fat globules having smoother 422 

surfaces than those of the small fat globules, which have high curvature. This is possibly a reason for our 423 

finding of the concentration of the more saturated forms of PC in butter serum. SM associates with 424 
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cholesterol and forms rigid liquid-ordered domains called lipid rafts, mostly on the outer leaflet of the 425 

MFGM (Lopez et al., 2011). As rafts are less fluid compared with the glycerophospholipid forming liquid-426 

disordered matrix, it was not surprising that SM was enriched in the MFGM parts, which were concentrated 427 

in the butter phase, and further in butter serum. PE has small head group and is typically present in curved 428 

membrane structures; this lipid accommodates preferably unsaturated FA, favouring a negatively curved 429 

membrane assembly (Cullis & De Kruijff, 1979). Thus, it is suitable that lipids in the strongly negatively 430 

curved inner leaflet of the outer bilayer of small lipid droplets are the reason for their enrichment in 431 

buttermilk. Enrichment of PE in buttermilk has been reported also earlier (Lopez et al., 2017). From the 432 

results of our study can be detected, that the PE/PC ratio in the PL fraction was > 1 for the buttermilk and 433 

microfiltration permeate, which were assumed to contain small fat globules. The PE/PC ratio was lower <1 434 

for those fractions originating from large fat globules (cream, butter serum). These observations are in line 435 

with the earlier studies (Lopez et al., 2011) where the proportions of phospholipids in small and large fat 436 

globules were evaluated.  437 

Our results indicate that microfiltration induced some damage to the fat globule membrane given 438 

that the permeated phospholipids were enriched in PC, which has been suggested to be loosely integrated 439 

in the outer layers of MFGM (Zheng, Jiménez-Flores, & Everett, 2014). In addition to intact small fat 440 

globules, the microfiltration permeate was assumed to contain some fragmented MFGM originating from 441 

the large fat globules, which are more susceptible to shear stress than small fat globules (Wiking, Björck, & 442 

Nielsen, 2003). Somewhat disintegrated MFGM fragments most probably are fractionated in buttermilk, as 443 

identified previously via TEM imaging of buttermilk (Lambert et al., 2016; Morin et al., 2007). However, the 444 

procedure of MFGM isolation by high speed centrifugation used in these studies may selectively 445 

concentrate MFGM fragments, whereas small lipid droplets may have resisted sedimentation, which may 446 

have led to the conclusion that the fragments were highly enriched in buttermilk. Our results support the 447 

hypothesis that in the butter making process, the small fat globules dominate buttermilk over those of 448 

MFGM.  449 

 450 
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4.  Conclusions 451 

 452 

Phase inversion dynamics is expected to be critical in the partitioning of MFGM in butter making. 453 

Rather than a full disintegration and release in the buttermilk, to a great extent, the membrane material is 454 

entrapped in butter mass because of the non-complete detachment of the membrane from the neutral fat. 455 

Thus, only a minor portion of MFGM material remains in buttermilk. These are the fluid, small fat globules 456 

that do not participate in the crystalline butter mass formation. Instead, the crystalline MFGM fractions 457 

(possibly associated with the very-high-melting TAG fraction), which participate in the formation of the 458 

crystalline network in butter, are released in butter serum upon butter melting. What kind of structures 459 

they form during the melting process should be examined by imaging and other direct enquiries. The 460 

balance of MFGM components between buttermilk and butter serum can be influenced by adjusting the 461 

churning temperature and/or the cream ripening program. Differences in lipid structure may lead to 462 

variations in the properties of the buttermilk and butter serum based on MFGM, which have a direct 463 

impact as far as the technological functionality and nutritional value. 464 

 465 

Acknowledgements 466 

 467 

The authors would like to thank Valio Ltd for providing the materials for this study. The authors also 468 

acknowledge the technical support from Nina Heinilä. This work was supported by the Valio-Aalto PostDoc 469 

program. 470 

 471 

References 472 

 473 

Blans, K., Hansen, M. S., Sørensen, L. V., Hvam, M. L., Howard, K. A., Möller, A., et al. (2017). Pellet-free 474 

isolation of human and bovine milk extracellular vesicles by size-exclusion chromatography. Journal 475 

of Extracellular Vesicles, 6, 1–15. 476 

Jo
urn

al 
Pre-

pro
of



20 
 

Blight, E. G., & Dyer, W. J. (1959). A rapid method of total lipid extraction and purification. Canadian Journal 477 

of Biochemistry and Physiology, 37, 911–917. 478 

Bourlieu, C., Cheillan, D., Blot, M., Daira, P., Trauchessec, M., Ruet, S., et al. (2018). Polar lipid composition 479 

of bioactive dairy co-products buttermilk and butterserum: Emphasis on sphingolipid and ceramide 480 

isoforms. Food Chemistry, 240, 67–74. 481 

Breitschuh, B.& Windhab, E.J. (1998). Parameters influencing cocrystallization and polymorphism in milk 482 

fat. Journal of the American Oil Chemists’ Society, 75, 897–904. 483 

Brink, L. R., Herren, A. W., McMillen, S., Fraser, K., Agnew, M., Roy, N., et al. (2020). Omics analysis reveals 484 

variations among commercial sources of bovine milk fat globule membrane. Journal of Dairy 485 

Science, 103, 3002–3016. 486 

Britten, M., Lamothe, S., & Robitaille, G. (2008). Effect of cream treatment on phospholipids and protein 487 

recovery in butter-making process. International Journal of Food Science and Technology, 43, 651–488 

657. 489 

Buldo, P., Kirkensgaard, J. J. K., & Wiking, L. (2013). Crystallization mechanisms in cream during ripening and 490 

initial butter churning. Journal of Dairy Science, 96, 6782–6791. 491 

Cullis, P. R., & De Kruijff, B. (1979). Lipid polymorphism and the functional roles of lipids in biological 492 

membranes. Biochimimica & Biophysica Acta, 559, 399–420. 493 

Dewettinck, K., Rombaut, R., Thienpont, N., Trung Le, T., Messens, K., & Van Camp, J. (2008). Nutritional 494 

and technological aspects of milk fat globule membrane material. International Dairy Journal, 18, 495 

436–457. 496 

Guggenmos, J., Schubart, A. S., Ogg, S., Anderson, M., Olsson, T., Mather, I. H. et al. (2004). Antibody cross-497 

reactivity between myelin oligodendrocyte glycoprotein and the milk butyrophilin in multiple 498 

sclerosis. Journal of Immunology, 172, 661–668. 499 

Hirmo, S., Kelm, S., & Iwersen, M. (1998). Inhibition of Helicobacter pylori sialic- acid-specific 500 

haemagglutination by human gastrointestinal mucins and milk glycoproteins. FEMS Immunology & 501 

Medical Microbiology, 20, 275–281. 502 

Jo
urn

al 
Pre-

pro
of



21 
 

Ito, O., Hotta, K., Goso, Y., Ishihara, K., Sugun, T., Morita, M., et al. (1993). Milk fat globule membrane 503 

substances inhibit mouse intestinal beta-glucuronidase. Journal of Food Science, 58, 753–755. 504 

Jenness, R., & Palmer, L. S. (1945). Substances adsorbed on the fat globules in cream and their relation to 505 

churning. VI. Relation of the high-melting triglyceride fraction to butterfat and the “membrane”. 506 

Journal of Dairy Science, 28, 653–658. 507 

Johnstone, R. M., Adam, M., Hammond, J. R., Orr, L., & Turbide, C. (1987). Vesicle formation during 508 

reticulocyte maturation. Association of plasma membrane activities with released vesicles 509 

(exosomes). Journal of Biological Chemistry, 262, 9412–9420. 510 

Jukkola, A., Hokkanen, S., Kämäräinen, T., Partanen, R., Heino, A. & Rojas, O. (2019). Changes in milk fat 511 

globules and membrane lipids under the shear fields of microfiltration and centrifugation. Journal 512 

of Membrane Science, 573, 218–225. 513 

Juriaanse, A. C. & Heertje, I. (1988). Microstructure of shortenings, margarine and butter –A review. Food 514 

Structure, 7, 181–188. 515 

King, N. (1953). The churning theory. Dairy Science Abstracts, 15, 590–606. 516 

Küllenberg, D., Taylor, L. A., Schneider, M., & Massing, U. (2012). Health effects of dietary phospholipids. 517 

Lipids in Health and Disease, 11, 1–16. 518 

Lambert, S., Leconte, N., Blot, M., Rousseau, F., Robert, B., Camier, B., et al. (2016). The lipid content and 519 

microstructure of industrial whole buttermilk and butter serum affect the efficiency of skimming. 520 

Food Research International, 83, 121–130. 521 

Lamothe, S., Robitaille, G., St-Gelais, D., & Britten, M. (2008). Butter making from caprine creams: Effect of 522 

washing treatment on phospholipids and milk fat globule membrane proteins distribution. Journal 523 

of Dairy Research, 75, 439–443. 524 

Lemonnier, L. A., Dillehay, D. L., Vespremi, M. J., Abrams, J., Brody, E., & Schmelz, E. M. (2003). 525 

Sphingomyelin in the suppression of colon tumors: Prevention versus intervention. Archives of 526 

Biochemistry and Biophysics, 419, 129–138. 527 

Jo
urn

al 
Pre-

pro
of



22 
 

Leskinen, H., Ventto, L., Kairenius, P., Shingfield, K. J., & Vilkki, J. (2019). Temporal changes in milk fatty acid 528 

composition during diet-induced milk fat depression in lactating cows. Journal of Dairy Science, 102, 529 

5148–5160. 530 

Leskinen, H., Viitala, S., Mutikainen, M., Kairenius, P., Tapio, I., Taponen, J., et al. (2016). Ruminal infusions 531 

of cobalt EDTA modify milk fatty acid composition via Decreases in fatty acid desaturation and 532 

altered gene expression in the mammary gland of lactating cows. Journal of Nutrition, 146, 976–533 

985. 534 

Lopez, C., Blot, M., Briard-Bion, V., Cirié, C. & Graulet, B. (2017). Butter serums and buttermilks as sources 535 

of bioactive lipids from the milk fat globule membrane: Differences in their lipid composition and 536 

potentialities of cow diet to increase n-3 PUFA. Food Research International, 100, 864–872. 537 

Lopez, C., Bourgaux, C., Lesieur, P., Bernadou, S., Keller, G. & Ollivon, M. (2002). Thermal and structural 538 

behavior of milk fat. 3. Influence of cooling rate and droplet size on cream crystallization. Journal of 539 

Colloid and Interface Science, 254, 64–78. 540 

Lopez, C., Briard-Bion, V., Ménard, O., Beaucher, E., Rousseau, F., Fauquant, J., et al. (2011). Fat globules 541 

selected from whole milk according to their size: Different compositions and structure of 542 

biomembrane, revealing sphingomyelin-rich domains. Food Chemistry, 125, 355–368. 543 

Lopez, C., Lesieur, P., Bourgaux, C., Keller, G. & Ollivon, M. (2001). Thermal and structural behavior of milk 544 

fat. 2. Crystalline forms obtained by slow cooling or cream. Journal of Colloid and Interface Science, 545 

240, 150–161. 546 

Michalski, M.-C., Ollivon, M., Briard, V., Leconte, N., & Lopez, C. (2004). Native fat globules of different sizes 547 

selected from raw milk: thermal and structural behavior. Chemistry and Physics of Lipids, 132, 247–548 

261. 549 

Morin, P., Britten, M., Jiménez-Flores, R., & Pouliot, Y. (2007). Microfiltration of buttermilk and washed 550 

cream buttermilk for concentration of milk fat globule membrane components. Journal of Dairy 551 

Science, 90, 2132–2140. 552 

Jo
urn

al 
Pre-

pro
of



23 
 

Morin, P., Jiménez-Flores, R., & Pouliot, Y. (2007). Effect of processing on the composition and 553 

microstructure of buttermilk and its milk fat globule membranes. International Dairy Journal, 17, 554 

1179–1187. 555 

Noh, S. K., & Koo, S. L. (2004). Milk sphingomyelin is more effective than egg sphingomyelin in inhibiting 556 

intestinal absorption of cholesterol and fat in rats. Journal of Nutrition, 134, 2611–2616. 557 

Oshida, K., Shimizu, T., Takase, M., Tamura, Y., Shimizu, T., & Yamashiro, Y. (2003). Effect of dietary 558 

sphingomyelin on central nervous system myelination in developing rats. Pediatric Research, 53, 559 

580–592. 560 

Parodi, P. W. (1981). Relationship between triglyceride structure and softening point of milk fat. Journal of 561 

Dairy Research, 48, 131–138. 562 

Parodi, P. (2004). Milk fat in human nutrition. Australian Journal of Dairy Technology, 59, 3–59. 563 

Patton, S., & Keeney, P. G. (1958). The high melting glyceride fraction from milk fat. Journal of Dairy 564 

Science, 41, 1288–1289. 565 

Reinhardt, T. A., Lippolis, J. D., Nonnecke, B. J., &Sacco, R. E. (2012). Bovine milk exosome proteome. 566 

Journal of Proteomics, 75, 1486–1492. 567 

Rombaut, R., Van Camp, J., & Dewettinck, K. (2006). Phospho- and sphingolipid distribution during 568 

processing of milk, butter and whey. International Journal of Food Science and Technology, 41, 435–569 

443. 570 

Rønholt, S., Kirkensgaard, J. J. K., Pedersen, T. B., Mortensen, K., & Knudsen, J. C. (2012) Polymorphism, 571 

microstructure and rheology of butter: effects of cream heat treatment. Food Chemistry, 135, 572 

1730–1739. 573 

Sato, K. (2001). Crystallization behaviour of fats and lipids -A review. Chemical Engineering Science, 56, 574 

2255–2265. 575 

Sato, K., Ueno, S., & Yano, J. (1999). Molecular interactions and kinetic properties of fats. Progress in Lipid 576 

Research, 38, 91–116. 577 

Jo
urn

al 
Pre-

pro
of



24 
 

Schmelz, E. M., Sullards, M. C., Dillehay, D. L., & Merrill Jr., A. H. (2000). Colonic cell proliferation and 578 

aberrant crypt foci formation are inhibited by dairy glycosphingolipids in 1,2-dimethylhydrazine-579 

treated CF1 mice. Journal of Nutrition, 130, 522–537. 580 

Spitsberg, V. L., & Gorewit, R. C. (1997). Breast ovarian cancer susceptibility protein (BRCA1) in milk, tissue 581 

and cells. Journal of Dairy Science, 80, 60. 582 

Spitsberg, V. L., & Gorewit, R. C. (2002). Isolation, purification and characterization of fatty-acid-binding 583 

protein from milk fat globule membrane: Effect of bovine growth hormone treatment. Pakistan 584 

Journal of Nutrition, 1, 43–48. 585 

Stefferl, A., Schubari, A., Storch, M., Amini, A., Mather, I., Lassm, H., et al. (2000). Butyrophilin, a milk 586 

protein, modulates the encephalitogenic T cell response to myelin oligodendrocyte glycoprotein in 587 

experimental autoimmune encephalomyelitis. Journal of Immunology, 165, 2859–2865. 588 

Suutari, M., & Laakso, S. (1990). Temperature adaptation in yeasts: the role of fatty acids. Journal of 589 

General Microbiology, 136, 1469–1474. 590 

Timmen, H., & Patton, S. (1989). Milk fat globules: Fatty acid composition, size, and in vivo regulation of fat 591 

liquidity. Lipids, 23, 685–689. 592 

Tzompa-Sosa, D. M., Van Valenberg, H. J. F., Van Aken, G. A., & Bovenhuis, H. (2016). Milk fat 593 

triacylglycerols and their relations with milk fatty acid composition, DGAT1 K232A polymorphism, 594 

and milk production traits. Journal of Dairy Science, 99, 1–8. 595 

Walstra, P. (1983). Physical chemistry of milk fat globules. In P. F. Fox (Ed.), Developments in dairy chemistry 596 

(pp. 119–158). Dordrecht, Netherlands: Applied Science Publishers Ltd. 597 

Wang, X., Hirmo, S., Millen, R., & Wadstrom, T. (2001). Inhibition of Helicobacter pylori infection by bovine 598 

milk glycoconjugates in aBALB/cA mouse model. FEMS Immunology & Medical Microbiology, 202, 599 

275–281. 600 

Wiking, L., Björck, L., & Nielsen, J. H. (2003). Influence of feed composition on stability of fat globules during 601 

pumping of raw milk. International Dairy Journal, 13, 797–803. 602 

Jo
urn

al 
Pre-

pro
of



25 
 

Wrede, E., & Buchheim, W. (1994). Buttermaking and the churning of blended fat emulsions. International 603 

Journal of Dairy Technology, 47, 17–27. 604 

Zheng, H., Jiménez-Flores, R., & Everett, D.W. (2014). Lateral lipid organization of the bovine milk fat 605 

globule membrane is revealed by washing processes. Journal of Dairy Science, 97, 5964–5974. 606 

Jo
urn

al 
Pre-

pro
of



Table 1 

Polar lipid content and percentage of fat in the butter making process streams from the non-washed and washed cream. 
a 

Lipid Cream MF permeate Buttermilk  Butter serum 

Non-washed  Washed Non-washed Washed Non-washed Washed 

Polar lipid content (mg g
-1

)  1.6 ± 0.2 1.0 ± 0.2 0.025 ± 0.002 0.89 ± 0.16 0.20 ± 0.06  8.2 ± 0.2 9.3 ± 0.5 

Polar lipid per fat (%) 0.39 ± 0.04 0.29 ± 0.05 8.1 ± 1.4 5.8 ± 1.0 3.8 ± 0.9  26 ± 3 22 ± 2 

 

a 
Fat = polar lipids + neutral lipids. 
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Table 2 

Fatty acid composition (%) and degree of unsaturation (DUS) of neutral lipids in the butter making process streams from the non-washed and washed cream. 
a
 

Fatty acid Cream Microfiltration 

permeate 

Buttermilk  Butter serum 

Non-washed Washed Non-washed Washed Non-washed Washed 

C4:0 1.6 ± 0.2 1.1 ± 0.0 0.7 ± 0.1 1.0 ± 0.1 2.4 ± 0.4  0.6 ± 0.1 0.7 ± 0.1 

C6:0 2.8 ± 0.3 1.8 ± 0.1 1.2 ± 0.1 1.9 ± 0.5 3.3 ± 0.5  0.9 ± 0.1 1.0 ± 0.1 

C8:0 2.3 ± 0.2 1.4 ± 0.1 1.0 ± 0.1 1.5 ± 0.4 2.3 ± 0.3  0.7 ± 0.1 0.7 ± 0.1 

C10:0 5.6 ± 0.4 3.5 ± 0.2 2.9 ± 0.2 3.4 ± 0.7 4.8 ± 0.5  2.0 ± 0.3 1.9 ± 0.3 

C12:0 5.5 ± 0.1 4.4 ± 0.2 3.5 ± 0.2 4.1 ± 0.6 5.0 ± 0.5  3.0 ± 0.4 2.8 ± 0.4 

C14:0 14.4 ± 0.1 14.8 ± 0.5 12.6 ± 0.4 13.8 ± 1.0 13.9 ± 0.3  13.0 ± 0.8 12.2 ± 0.8 

C14:1 1.7 ± 0.0 1.5 ± 0.1 1.2 ± 0.1 1.4 ± 0.1 1.6± 0.1  0.9 ± 0.1 0.9 ± 0.1 

C15:0 1.1 ± 0.0 1.2 ± 0.0 1.1 ± 0.0  1.1 ± 0.0 1.1 ± 0.0  1.1 ± 0.0 1.1 ± 0.0 

C16:0 32.2 ± 0.3  35.4 ± 0.0 35.7 ± 0.4 35.2 ± 0.8 30.5 ± 1.3  41.9 ± 1.2 40.4 ± 1.2 

C16:1 1.6 ± 0.0 1.7 ± 0.0 1.4 ± 0.0  1.7 ± 0.1 1.6 ± 0.0  1.0 ± 0.1 1.1 ± 0.1 

C18:0 8.2 ± 0.1 7.9 ± 0.4 11.7 ±0.3 10.5 ± 0.8 9.2 ± 0.7  16.3 ± 1.0 16.2 ± 1.0 

C18:1 19.9 ± 0.7 21.2 ± 0.6 23.2 ± 0.8 20.7 ± 2.5 20.3 ± 0.3  15.9 ± 0.4 18.1 ± 0.4 

C18:2 1.3 ± 0.1 1.9 ± 0.0 1.8 ± 0.3 1.8 ± 0.2 1.8 ± 0.1  1.2 ± 0.1 1.3 ± 0.1 

Other 1.9 ± 0.2 2.1 ± 0.1 2.0 ± 0.5 1.8 ± 0.4 2.3 ± 0.6  1.6 ± 0.2 1.6 ± 0.2 

DUS 0.27 ± 0.01 0.30 ± 0.01 0.31 ± 0.01 0.31 ± 0.01 0.31 ± 0.01  0.22 ± 0.01 0.25 ± 0.01 
 

a
 Fatty acids having concentration higher than 1% (in the non-washed cream) are shown; data are the average of three samples ± standard deviation. 
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Table 3 

Fatty acid composition (%) and degree of unsaturation (DUS) of phospholipids (phosphatidyl choline, phosphatidyl ethanolamine, anionic phospholipids and sphingomyelin) 

in the butter making process streams from the non-washed and washed cream. 
a
  

 

Fatty acid Cream Microfiltration 

permeate 

Buttermilk  Butter serum 

Non-washed Washed Non-washed Washed Non-washed Washed 

Phosphatidyl choline       

C14:0 6.4 ± 0.1 6.8 ± 0.2 6.7 ± 0.4 7.0 ± 0.1 6.1 ± 0.4  9.7 ± 0.0 8.8 ± 0.2 
C16:0 36.6 ± 0.1 33.2 ± 1.9 36.6 ± 1.6 33.2 ± 0.9 29.4 ± 0.4  39.4 ± 1.1 36.7 ± 0.8 
C16:1 1.3 ± 0.0 1.3 ± 0.0 1.3 ± 0.1 1.7 ± 0.0 2.0 ± 0.1  1.4 ± 0.0 1.4 ± 0.0 
C18:0 9.9 ± 0.4 11.5 ± 0.9 10.0 ± 1.4 7.0 ± 0.2 7.0 ± 0.0  9.5 ± 0.3 10.1 ± 0.3 
C18:1 35.0 ± 1.0 35.0 ± 1.0 35.3 ± 1.9 36.6 ± 0.3 42.4 ± 0.5  29.4 ± 1.0 31.6 ± 0.3 
C18:2 6.9 ± 0.0 7.2 ± 0.3 5.6 ± 1.1 9.1 ± 0.2 8.6 ± 0.3  6.4 ± 0.1 6.5 ± 0.3 
Other 3.9 ± 0.5 4.9 ± 0.2 4.5 ± 0.7 4.8 ± 0.1 4.4 ± 0.2  4.1 ± 0.2 4.9 ± 0.2 
DUS 0.61 ± 0.02 0.59 ± 0.00 0.52 ± 0.03 0.68 ± 0.02 0.70 ± 0.02  0.52 ± 0.04 0.54 ± 0.02 

Phosphatidyl ethanolamine       

C16:0 12.1 ± 0.2 12.5 ± 1.0 13.1 ± 1.6 8.9 ± 0.5 8.0 ± 0.1  12.1 ± 0.2 12.3 ± 0.3 
C16:1 1.4 ± 0.1 1.4 ± 0.1 0.9 ± 0.6 1.4 ± 0.1 1.8 ± 0.1  1.5 ± 0.1 1.5 ± 0.0 
C18:0 10.2 ± 0.6 9.6 ± 0.1 11.3 ± 0.7 8.9 ± 0.3 7.8 ± 0.3  11.8 ± 0.1 11.5 ± 0.0 
C18:1 60.7 ± 0.1 59.3 ± 0.4 60.6 ± 3.2 60.7 ± 2.1 65.3 ± 0.4  52.2 ± 0.1 53.6 ± 0.8 
C18:2 12.7 ± 0.3 12.7 ± 0.3 9.5 ± 1.9 13.7 ± 0.0 11.3 ± 0.3  14.0 ± 0.2 13.7 ± 0.2 
Other 2.9 ± 0.4 4.7 ± 0.5 4.6 ± 0.7 6.4 ± 0.4 5.8 ± 0.6  8.3 ± 0.1 7.2 ± 0.1 
DUS 0.90 ± 0.02 0.91 ± 0.01 0.87 ± 0.03 0.98 ± 0.01 1.02 ± 0.01  0.94 ± 0.01 0.92 ± 0.01 

Anionic phospholipids      

C16:0 5.9 ± 0.3 5.6 ± 0.0 7.0 ± 0.9 5.1 ± 0.4 5.3 ± 0.3  8.3 ± 0.9 10.3 ± 0.9 
C18:0 35.4 ± 0.3 35.6 ± 0.2 33.4 ± 0.3 30.5 ± 0.3 29.1 ± 2.1  30.3 ± 1.2 30.6 ± 1.0 
C18:1 45.9 ± 0.8 44.7 ± 0.0 49.8 ± 1.9 46.4 ± 0.0 49.9 ± 1.3  41.0 ± 0.1 41.2 ± 0.2 
C18:2 8.0 ± 0.9 9.6 ± 0.1 5.7 ± 0.9 10.4 ± 0.1 9.0 ± 0.8  10.0 ± 0.2 8.4 ± 0.1 
Other 4.8 ± 0.5 4.5 ± 1.0 3.1 ± 0.6 7.7 ± 2.0 6.7 ± 1.3  10.5 ± 0.5 9.6 ± 0.4 
DUS 0.72 ± 0.01 0.65 ± 0.04 0.68 ± 0.04 0.79 ± 0.04 0.77 ± 0.03  0.67 ± 0.09 0.63 ± 0.07 

Sphingomyelin         

C16:0 17.1 ± 0.2 16.9 ± 1.7 20.0 ± 0.2 15.8 ± 1.1 13.9 ± 1.5  18.7 ± 1.8 15.6 ± 1.1 
C18:0 6.7 ± 3.5 0.9 ± 0.7 5.2 ± 1.4 3.2 ± 1.6 8.7 ± 2.3  6.7 ± 3.5 3.5 ± 0.9 
C22:0 20.4 ± 3.7 21.5 ± 1.4 20.5 ± 0.6 21.0 ± 1.6 16.7 ± 1.7  20.2 ± 2.8 23.6 ± 0.3 
C23:0 18.8 ± 2.9 22.6 ± 1.4 21.3 ± 1.0 21.9 ± 0.4 17.6 ± 1.9  20.9 ± 3.3 24.9 ± 0.4 
C22:4 1.1 ± 0.1 3.1 ± 0.1 1.4 ± 1.0 1.6 ± 1.3 0.6 ± 0.0  0.2 ± 0.0 0.2 ± 0.0 
C24:0 16.7 ± 1.4 18.5 ± 0.6 17.5 ± 1.5 17.5 ± 1.2 13.3 ± 1.5  17.1 ± 2.9 20.4 ± 0.6 
C24:1 6.1 ± 1.5 6.6 ± 0.3 5.1 ± 0.1 6.8 ± 1.4 5.2 ± 0.4  2.5 ± 2.1 3.0 ± 2.6 
Other 13.1 ± 1.4 9.7 ± 0.5 8.9 ± 1.0 12.1 ± 1.3 24.1 ± 0  13.7 ± 1.7 8.7 ± 0.6 
DUS 0.29 ± 0.04 0.27 ± 0.02 0.41 ± 0.03 0.22 ± 0.07 0.19 ± 0.02  0.13 ± 0.02 0.16 ± 0.01 

 
a
 Fatty acids having concentration higher than 1% (in the non-washed cream) are shown; data are the average of three samples ± standard deviation. 
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Figure legends 

 

Fig. 1. Protein composition in the buttermilk and butter serum obtained from non-washed or 

washed cream. Lanes are: A, buttermilk, cream non-washed; B, buttermilk, cream washed; C, butter 

serum, cream non-washed; D, butter serum, cream washed. Abbreviations: XO/XDH, xanthine 

oxidase/dehydrogenase; BTN, butyrophilin; PAS 6/7, periodic acid Schiff 6/7; B-LG, β-lactoglobulin; 

A-LA, α-lactalbumin. 

 

Fig. 2. The distribution of the recovered polar lipids (PL) in the buttermilk (), butter serum () and 

microfiltration permeate () showing the loss of PL in buttermilk, when the cream was washed by 

microfiltration. Values are calculated by using the mean concentration of PL (mg g
-1

) in the streams 

and multiplied by the volume of the stream, SD < 5%.  

 

Fig. 3. Crystallisation behaviour of the fat globules from washed cream (        ) and from the 

buttermilk produced from the washed cream (        ): A, cooling from 60 to 5 °C at a rate of 5 °C min
-1

; 

B, heating from 5 to 19 °C, at a rate of 1 °C min
-1

; C, cooling from 19 to 5 °C at a rate of 0.2 °C min
-1

. 

 

Fig. 4. The melting curves of the neutral lipids in butter making process streams (         , cream;        , 

MF permeate;         , buttermilk;         , butter serum): A, non-washed cream; B, washed cream 

showing also microfiltration (MF) permeate. DSC program: Isothermal heating at 65 °C for 10 min; 

cooling from 65 to –40 °C (1 °C min
-1

); heating from –40 °C to 65 °C (3°C min
-1

). 

 

Fig. 5. Phospholipid composition of the streams of butter making process: , phosphatidyl choline; 

, phosphatidyl ethanolamine; , anionic phospholipids;     , sphingomyelin. Buttermilk and butter 
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serum were produced from the non-washed (non-W) and washed cream (W). Microfiltration (MF) 

permeate is only produced from the washed cream. The data are average of 2 technical replicates of 

three samples. 
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Figure 3 
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Figure 5 

0

10

20

30

40

50

60

Non-W W Non-W W Non-W W

Cream MF

permeate

Buttermilk Butter serum

%

Jo
urn

al 
Pre-

pro
of


