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1. Generally this paper is rigorous research; if the 

cows' milk butter can be made by the same cows' 
milk with different ways of manufacture it will be 
more valuable to this paper. 

2. In “CONCLUSION”, traditional methods (T1 and 
T2), T1 can get high overall acceptability but T2 
seems not at sensory evaluation. 

 

1. Actually this is true because in Sudan butter 
is made traditionally by owners of cows in 
small farms, and very recently dairy plants 
started to produce butter from milk of either 
their own or purchased from milk sellers. 

2. T1 is the butter from Khartoum North, while 
T2 is the butter from Omdurman.  Usually 
dairy farms are located in Khartoum North 
more than in Omdurman, beside the fact 
that butter of Omdurman is mainly from local 
breeds while that of Khartoum North is from 
crossbred cows and sometimes foreign 
blood is in the cows of this area.  Most 
probably, the panellists are not aware of the 
butter from the Omdurman since they are 
residents of the capital. 

 


