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Temperature and Quality Ch@es of Pas{:rized Milk during
Refrigerated Storage and sale in Refrigerator

WU Da-xiong, LI Dong-mei, L1 Song-qun, CHEN Sheng-nan
(Guangzhou Fengxing DairyCo., Ltd., Guangzhou 510510, China)
Abstract: In order to investigate the temperature n anges of pasteurized milk packaged during normal storage and sale in

refrigerator, parameters of sale temperature and time wer ed by measuring the normal storage and sale with the temperature fluctuation
changes in refrigerators. The microorganism index; physical and chémical indicators, acidity and the sensory quality were studied in 5 d during
the storage and sale in refrigerator, which was compared with the unopened sale as control. The results showed that the protein, fat, lactose,
non-fat milk solids contents'in the milk samples had not changes under the different storage conditions within the first five days while acidity

and the sensory quality were almost the same under.different storage conditions during 5 d storage and Coliform, Staphylococcus aureus and

Salmonella were not detected. ver, the aerobic plate count in the milk samples have been speeded up with the difference statistically

significant (p<0:05) to the contrast group.during 5 d storage period on sale in refrigerator, and the two group accorded with the requirement of
national st rd.ﬁndicated that temperature fluctuation had an impact on the quality of pasteurized milk during storage sale in refrigerator.
Low storage temperature“and relatively short storage time were conducive to the retention of high quality of pasteurized milk. The study also
showed that controlling the sale.temperature fluctuation in refrigerator was important. To ensure that the sale refrigeration, accumulated time
for storage‘products over 6 ‘C was not more than 7 h and temperature was below 8 ‘C;The accumulated time for refrigerator body temperature
over 6 “C, was not/more than 9 h and temperature was below 9 C.
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Fig.1 Temperature changes of samples during storage and sale

HIE 1A%, 7E5 d BB, vKAEREA
T KR 7 RERE TRAFTE 6 ‘CLAR, (HH /B 32 g Al
P E L IE], UKARAEARIRE 2L 6 °C, BEhEH
K, IEiEH8~9 C, #£5 dilieR it 6 C
(I TRIZ) O h 7E DK FE A AT L P sl _E THIa] = il
G A, BmeiAE] 7.7 °C, 16 5 d IR R
1L 6 CHINIAIZ) 7 he T EERIIELZEREA
BRI 6 CHRHINTAISTA AR, UKFEHA
RS BT R RAREA 05~1 CHRZE.
T TRIARAECRT, 7 bl B LT RIS RO 5 T UK AR
PRI, 7E5 d kg, Ritid 6 CEmE™ 5
SR T UK R AR AR



MK EmBHL

Modern Food Science and Technology

2017, Vol.33, No.12

22 FRWEFREXNEEL KNP

EL PR B LR B (A D P VA ek B 1) 2 4k A K
e8], T 5| L TR R B R 8 40 Eh A TR 2
BRI b AT FH TR 7 S BOR VP A FLA AR ) o f (R AR FE
[14]

FER RIS F B A FIVK AR T, 78
1~5d BIEI PN, 2 AIFESS 1. 24 3. 4. 5d Wipﬁ‘:iﬂu,\
YR EUSEL, WIS, B BT
FoRBON: P REZE (n=3). ,u%ﬁﬁﬁém
PR Excel 2007 it i b AT S mt i 2 2,
K FH IBM SPSS Statistics 20 # 5t #id #4722 St B
EVERIS AT LB R R 1 PR,

FH# 1 AN, BRI LR, X FRALUKFRIE AT,
TESE 1d FIZE 2 d TR S BAE R E 2 7, 55
3. 4, Sd HE LR EEER, H3dM4ad
BB FAEREVE RS, MAS S d A ERE Iz
Sty ULHPE RIS RALVKARI, 4l A K21,

EREMEZSR, WP AR R VKA A,

YR AE K. MR LLESKRE, B S R T8 S ATE
756 1 d ARIMECAF KRS AR RS ES, H
% 2. 3. 4815 d WEARLEA BRI AR i T S EUE

FEARKAH ORI AFS , FERTE TR B ALAE 1~5 d #ifF <
I Py

fERETEZER: YRR IR ATRIG AL S AR
AR, BVE DB B AR TR, %
R b, 5 d CAFITE N, xRN0 2 RO
il T e BRE IS 1T 5 B b, (BRI A A SR 2
BFEMTER (p<0.05), AI0ZH VA S AU RT3 L B
ERT XA

23 TREMEHFERENAIEE FEHEH

HE AT KT o %

B S TEA [F VKA 25 A4l B R A, 76 1~5 d B
[, 4r8I7EEE 1. 2. 3. 4,5 dﬁxﬁ-nﬁuﬁﬂii

B S O ERE AT TR, WS L.
TE SR 2 B R etk Lo AT ER
ERITRE 1

24 MR A A A B R Y

ﬁuuﬁgiﬁmam#ﬁgmﬁ, 715 d I
PEIERL. 2. 3. 4. 5 o HURES IR F
SSRGS, IR LIS A L it
Fegh Bungk 2 s,

x1 *iu?n&*lﬂﬁ@”%ﬁmf;%#ﬂ(ﬁﬁ‘hﬂIE, BHEITN

Table 1 Changes in aerobi
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le 2 Changes in physical chemical indicators and acidity of samples at different storage conditions

285 REM5/(9/100g)  &&/R/(Q/100g)  FUAE/(g/1009) FEREFLE4R/(Q/L00g)  BRE/ST
2 FB 45 3.64 3.07 456 8.61 13.9
! X2 3.64 3.07 456 8.62 14.0
, *t 8840 3.64 3.08 4.56 8.61 13.9
RIe2E 3.64 3.07 456 8.61 13.9
T B840 3.63 3.07 455 8.62 14.0
3 RIe2a 3.64 3.08 456 8.62 14.2
T B840 3.64 3.07 456 8.61 14.1
‘ RIe2a 3.64 3.07 455 8.62 14.2
5 T B840 3.64 3.07 455 8.62 14.0
RIe2a 3.63 3.08 456 8.61 14.1
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