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QUESTIONNAIRE ON ANHYDROUS MILK FAT/BUTTER OIL 

Reply - SWITZERLAND 

I. Definition of products 

1. Fats content* 100 per cent 
Moisture content: 0 per cent 
Product manufactured: resolidified butter 

2. See specification sheet. 

II. Production and utilization 

1. Fat used: fresh butter 

The end use does not determine the production method. 

2. There is only one production method. 

3. AMF/butter oil is produced regularly. In the past three years production 
of resolidified butter has been as follows: 

1968 1969 1970 

tons tons tons 

Resolidified butter 3,900 3,010 2,270 

4. Resolidified butter is produced for the following purposes: 

- bakery 

- frying fats 

- fat for the chocolate industry 

Resolidified butter is not used for recombining. 

III. Marketing and trade 

1. Resolidified butter is put up in the following packagings: 

- 500 gr. tins (cardboard cartons containing 30 x 500 gr. tins) 
(60 per cent of production) 

* 
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..• - 5 kg. tubs 
(35 per cent of production) 

- 25 kg. packages (cartons with plastic bags) 
(5 per cent of production). 

The end use does not determine.the type of packaging. 

The cost of packaging, including manufacturing costs, varies from 
Sw F 0.34- to 1.05 per kg., depending on the type of packaging. 

Resolidified butter can be stored at low temperature for periods of up 
to two years. 

It is not stored for longer than two years. 

2. In principle, Switzerland does not import or export resolidified butter. 

In 1971, as an experiment, 820 tons of butter oil were imported from the 
Netherlands. 

The customs duty is at the rate of Sw F 30 per quintal gross weight 
(duty free from EFTA countries). 

BUTYRA has the exclusive right to import butter of all qualities 
(Article 26 of the Agriculture Act of 3 October 1951). 

There are no consumer taxes. 

3. Resolidified butter is sold to wholesalers exclusively by BUTYRAj sales 
of the product by wholesalers to retailers are unrestricted. 

IV. Substitution of AMF/butter oil 

(a) By vegetable oils and animal fats 

1. - Groundnut oil 

- Sunflower and similar oils 

- Vegetable margarine 

The present trend indicates greater demand for these substitute products. 

2. The use of substitute products has some impact on the price- of the end 
product; this impact is very difficult to determine. The substituted 
end product is accepted with some reserve by the consumer . 

s preference is for products made with resolidified butter. hi 
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.There are legal regulations as to the selling of substitute products 
(see Order on trade in foodstuffs). 

(b) Substitution by butter (fresh; 

1. Butter is used as a substitute for iiMF/butter oil, for all purposes. 

2. At present, the price of resolidified butter is Sw F 5.̂ .0 per kg. To be 
competitive, the price of fresh butter should not exceed Sw F 1+.50 per.kg. 
(5.40 x 83 per cent fats content). At present, the market price of 
butter varies between Sw F 5.50 and Sw F 5.75 per kg. 
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SPECIFICATION SHEET 

Designation: 

Quality: 

Quality Specification: 

BUTTER OIL 

Butter oil 

For human feeding 

Free of foreign fats or other impurities. Free of antioxydants, neutralizing 
agents and dyes. Free of any harmful or toxic substance. Pesticide residues 
may not exceed the limits fixed by legal legislation. 

Colour: 

Appearance: 

Smell and taste: 

Milk fat: 

Acidity: 

TBA test: 

Moisture: 

Copper: 

Storage: 

Almost colourless, not darker than straw 
yellow, uniform. 

Liquid or solid or mixture of these two 
phases; free of lumps or fine or coarse 
crystals; free of surface scum and air 
bubbles. 

Sweet and pure (not rancid), free of any 
taste of fish, cheese or soap. 

Normally 99-9 per cent but not less than 
99.8 per cent. 

Maximum 0.7 ml NaOh per 100 grs, corres
ponding to 0.2 per cent of oleic acid. 

Maximum extinction 0.95. 

Maximum 0.1 per cent. 

Maximum 0.02 ppm. 

Satisfactory quality nine months after 
consignment at normal temperature. 

Packaging: Hermetically sealed, completely filled, with no air space. Date of 
manufacture (day, month, year in letters approximately 10 mm high) to 
be indicated on each tin, carton or tub. 

In principle, the standards mentioned above are those of the International Dairy 
Federation. (IV DOC 31, 1965) 


