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denst � �and ard Subsance (ater)

Density �une

Speciic gravity
�s cersrtyof +e Sub.

�ens� � s�. Sdhoaer

The denst � a Substance va0es ot
temperaturee
The specific qravty o milk is determined by

ucing Pycnome ter Lacoreter hyostaic
bal ce

Speiie Grauity

MiIk is heavier han octer
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than 6ter due topresencR� Solube conattuente

uch as Lactse & Salt .
factors wbich louoen

�late
Ci �ncreased dnouto Soluble molecue

Ry fate protein content SsligbHy abbect on freezingPojm



(ColouY � aTiki
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�echniques �,eeillizaion
IYBacto tugatioo

�Therisabop.
A)Faste uizatien

4Boiling andstemllaaHoo

*Fasteumzcion -T�Pes )
TLTLocc temp \oog �me pasteunration.

6a30min �-14 days
ohernome - atch vat pasteunzahos

HTST � Higb termp short time pastuizaios4 |Ss€c

S�c 1o sec
goc0Ssec
g6C- �.0�sec. a 20-21 days

o�er name -- conbnuous )�ast pasteuizhio.
lalleaetahe fomns � bactena & mkcan Survve o,gmont�) �T Lita hig temeratar pasteuzoon

othi ratti�o o Gecood g mont
tor -4secondsextreme heat targecoxfetta bUrneQ-fres ohichCaus e

• Stages
o)Milk chilling = 2°c-5°c
b) Pre- heaing C Reqeneration- oc)
Caticccion stage

d)standarzahon stage
e) Homogenizchon stege

Seckior

Holdiom e�aae
cooing chilling stags

4LV HIl � baeeia due toUU-(aht
loo teropercurefor 30miDwtes
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�chilfing preheating
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Thismehcd is besor bccteh Pcsteun zc�ion

ohere �hemk is hedin acketed vo� oretechve

Pasteizaion
Theve are ma desans � batcb pasteuoxexs

iin the market hot areSuteble fo the both

dormestie �compeccse.

HTST CHib tempencture shostime) tlash

pasteunzho0
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4 �°cos 5 cecond to kIl Cooiela bumeii oich

is the most Heat esjstant patthogen io ra0 milk.
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to +hd� exateneroture,t is aleays cte to
oosk otha Snge o termpescue

To be Safe yoe cas headthe miik o

becoeen �°c- �4coslS- 20 Secopd�.

�is co ensLre Hho Hhe mlk is heo�ed cntcm yl
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Tsmne+hod is mos�Sole ip tontihuouS

Pasteusicion �siem.
4 Hash pasteu5zioD milk oill keep s betoeen

16 and� days

)LIHT (Ultra- Hab temperture)

Complee close� paselnizeion rme�hod

The produtis nereseposed ever os a raction

� secood dunr the enire pmcess.

inNolves hechng mik0 eam to betoeeo

12coe~ 1so'c e �- 2 eccnds +heo chillipg H
Frarnediate k aseptically packagig in

it

Hakt Containes K Preseo Ve�oLT enouns Hhe moSt Poua
method or sae Seuble �L,
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�1kleaved the ccccls tdtex � tenpenccture abe
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b Pe-heathng Ceegenerton)& �ahdardizoon

Btage
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p the fncomin chlle milk

he chilled kfg CoutextUret Hoo Cool
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The pucse � Sndaxdize-hion fetootalo

proddct oth unito content of buttes tat

Caiticsfon ete��e -
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kthough tutblar metallic i+e

A centns� Camerie used to yemove asoll
sedimet aom mlk:

The H�ers cSu Hted io Favalel tuDns.
nts corh nuousFe cohle Hhe dS2s� aSone canbe�Gnr?
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Standardi2ohon is hecessany to ensure thet all e
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butng thepecessefsandasdizaion,th� yeu

aet separate �he butentc the ls used or ang
Creom�0the St based Pccuet sucha�

ter & sheei�

e) Homo�enizatioo Stage

physical pscess c�, beakinA deon the het �ohales.

tto Hny dmplel� h disccuxagecCaeam sepcradion.
�iny oplet �ot de not isein�mftlk toloum�

�nceeducing thelr size alscincyeases Her densitv

�nnik.
A olk homogenizex ooT king betoeeo l0o+I70
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at in the milko
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e) Heattng Seation
�zeheot tm �eamto yafce Hhe iempent

� He milkTm abct 6o'c +o te Tequ ed
is ehieche tokil �he Clostodium botlinum

spore
The steam egchangesheot toith he milk QOS

he pHE Cplate HeaF Exchangenyplotes in Counter

curnert m�on.
te ehd, His secHon �er sa +eperu

Sensor Lohicb contl Hhe koo divesioo val ue

an� mk tha� does not atel p the yequRd
temperccture is dfvested back to the heating

sectan umil H a�tens He Teguied iempeotue)Holding Sectoo s

Aftex heochngmilk loos into the holding tbes
ohose lerstthhave been calibroded oith the milk.

HcLo rae to enstre Hhct mk toees � eas 1eSe�fn+�hes
AlL hemilk must mainain requird pastedzatt�emrenohre cchHhe end o the tube

CCSe � breach,o sensosb t9� e0
�he tlcco 6etion t bring �he 1k Teg ied +enpnre �e miK has 0teuned �he Ne�u re�
�enperchure he edot the heldio es,ml
sloco'baek to e�erer�hen Sea�c5 +eod He



aTE

fnconminn chlle rnilkohfle inise benn ceele�l

doon �aert 30°c

h) Coolinq chilliog Section

Astex �eneadive cooling o asteuized milk

ncvesoHhe coollnasechco ��e pHE
cohere chilled uocte PHE Coclert locoess the

tepexcture� Pasheuozed mitkt 4°C.
The chilled ilkis then pumped te the packa

ana mathines �icackaina & suhseuert
etorasein �he(old oem

Belance
Tan k

Parnp Regenereio hestin�

Regenexachon
hol di

a�alsobe2r+e o Regenesahon ccoling

Conne�td a Per Casier by cold orcill
O ooe�requiremeht2 Homcgenizer

�ni
� Natrally Ocedeing neseavaves ionmilk &

LP ystemCLactopesoxidaseThio cyanate/

oHychogen pesoej de system)
a4s o chenico rnekhodoko presesung rao

lkohere oe��nothon fene'avalaemilk

allou ihe+eroora� Corh � milk

�uton ste storge &tsaspart toaPcesse.Gn
bich fsLaopesoxiease isan enyme

natuvallresem n esh a�oik.
Boneco Corta)n boud Bome� Lacto
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thughcut thelcutaho
Lp has noat- bactesi elet on its o

but has the ability to ceidaSe the thiocyao

ion in Hhe presence o HydroqeN pesoxide(Ha,

(Hhese Components aso eeist nurally io

tears saliva k gastio jices)
Résuiog cheico compoune has an

+btten � et fpeab Ta miIk.

goinstccme species �norma aut tore
Baainst

uch as stretotocel&Loctailli �e res�He

compound has Bactesosteic ektek Cinbibtin

batem�ameotohfle t hasRactexocfc�
ee�(KIng bactexa agcint Some Gram

neqo ve bactea ieFco pseudomobcl,
Working of LP System 3
�emtonste oduetion � an

aribactes) comnpound om the hiocyanate
foncoaoly�ed bLattepcaoxidese fn He.

+hsahatemial sy�em is nctdraly_
tound fn varfous body ttud including tears
saliva & aastic jufcez�e teoo essenHa ComPonens os +e �The

ThioCyanate and
D Hydgeo peroide e nauraly present in

milk inVarying concertrotion depénding on

4he feed iveo R he species/bree o

anima.
I doaon lk he aibatersso avity

�ute oep & aso up to

the milk cotains er
brs becase

�LOmaine enly Subeptima leves ot the

thiccyanacte
îon & Hdngeopesoxide
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The nnetoc � 0eavaton � tbe LPes}eo
fn milk Ie to dd abcud l PPm tioc�ante

Cprefoy io liquid to )te herao milk to

ncreaae �e ovesct] leve io 15 PPm(5P
hetusal� pitsttThe solulon is thDarughy

h�xed o80 See �

hen an eguimolar armount (8-see)�
Hae2 fe added(aenerlly fn the em� qanues)

�his eornert ecoivoe Hhe antfbdtteoo

�t � HeLPsystem in do mk and exeds
te che� be� tcuo mflk nder tuopic�

lcondions o turthery -R hrs�
�s means hat prd ucess can ans port

�eis mlk toHne cotiectionPoint oheeitis
seeced t � systm&icashes be
oarsFred b� bhcherertmeng areaaslable
eahard cvaicd,onbi�cle pack animeoy motos sed +rnsport�-8 hrs +oa
processing centre Theeby siniicantly incocasing

attarm produoer�e fncome 9€nesced d�

JDup erel,

)�mmunoglobuin�g
Thesegactors re esponsible or immung

loaicoy poteotoo o nesohoOs
Athouah in mar parental immuoity ísis

conerrea Pnrmanly thuah �he toanatnistfono
immure�obulio tot acess he lceenta to
4he toeto circlahoo

PutpoSic� l on Hhe tranater � immuno
obuli ns m colostum into neobonsrcwation

pesnedally ohen gasbo intes in taact is pemesble
itot protein moleules



�ATs the chie �mmeneaobulin �,ilk

Longese passire jmmniy is0alle�Th hu rnon mkhe moj0�9

�ecmt�� A

�� fs rsen n coocmnpe in donc.t0
cmalm ohich dps too {enel � m8m
in moune milke
The ches � dehon � ��h arsictedsinee

�hese �cernnot he chsoxted tnr fnCr

�u in djanitrcnt �uate

Funchons o ecxeto ��A:
�eu�rc)izes tonens) sYS.

a) nhibit bacte adhesiop

Perent absopHon o od ant�eo
4D Suppress baeteioouth

�1 phageiasis bybinging ebeut
acephage

otacbmentobacteia to mCC

B) ysozYme� Ts rserrt n �i55ent amount in mso
dikherent speies

�he aVee recoem of huran r?lk
ogc30 mg hoo m is 30oo Hmes more than thot ot

bovinemilk:d
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