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1- Ranking Method
2- Variance Analysis Method
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 a, b, ab

y = -0.015x2 + 0.7682x - 5.8571
R2 = 0.9672
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Abstract
Interest to Low Calorie Foods increased demands of Low Fat Foods. Thus at present, 

many countries produce several kinds of Low Fat Butter. Production of many kind of  low 
fat spreads  with target of fat substitution  with buttermilk   improved   Using double 

Phase and and  Full Fat Butter so used as source of samples Fat. Scoring Methods used 
in study of Organoleptic Properties (containing Consistency, Texture, Adhessiveness and 
Spreadibility) and quantity measurement method used for study of Stability (Synersis 
amount). This survey uses Variance Analysis Method, Duncan Test, t- Paired Sample and  

matter.
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