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ABSTRACT

Samples of precooled raw milk and packed pasteurized mill: wero
taken from five dairies. Raw milk was analyzed immediately after sampling.
Pasteurized milk was kept at 3:1.0'C, 7t1.0'C, 10t1.0'c, 13t1.0'C and
20+41.0°C and analyzed periodically as scheduled until the milk was rcjectad.
The analysis was conducted triplicately during 6 months. The studied
qualities were microbiological, chemical, enzymatic and organcleptic
properties. The correlations bstween microbiclogical counts and storaqge
time of pasteurized milk at all storage temperaturecs were lincar. Tho
composition of milk was found to be rather comstant at all storage
temperatures and times. The acidity of milk increasad while the flavor
scores decreased as storage time increased. The milk was not accopted whon
standard plate counts reachad log 7-9cfu,/ml (colony forming units/ml milk
which related to the acidjty;ﬂ.?% and flavor scores <1(using 1-9 Hedonic

Scale).

Enzyme protease was not found in raw and pastecurized milk, but
the presence of enzymz lipase showed constantly both in raw and

pasteurized milk.

Shelf-lite of pasteurized milk depended on the storage tempera-
tures and should not excesd 10°C. At temperature of 341.0°C and 741.0°C,

pasteurized milk could be kept at least 2 and 1 weck respectively.
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