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Abstract

This research aims to study the changes in the quality of pasteurized milk stored under various
conditions such as a room temperature (RT), a bucket without ice (BN) and a bucket with ice (BI).
Pasteurized milk qualities were determined in three conditions: room temperature, a bucket without
ice and a bucket with ice. At 0 to 5 hours the milk had lower luminance (L*), pH values was between
6.4 to 6.7 percent. The titratable acidity content ranged from 0.12 to 0.16 percent. After storage for
5 hours, total viable count in milk, which stored at RT, BN and Bl were 4.85 + 0.11 logCFU/ml, 4.88
+ 0.09 logCFU/ml and 3.30 + 0.19log CFU/mL, respectively. The amount of Bacillus cereus in 0 to
5 hours all storage conditions were less than 10 CFU/mLl. At the beginning of storage time (o h), all
of the storage conditions were not detected pathogenic bacteria. After 18 h, milk was found that
pH values were 4.46, 4.50 and 6.67, respectively. Titratable acidity content was 0.23%, 0.23% and
0.16%, respectively. Total viable count was 9.63 + 0.22 logCFU/mL, 9.82 + 0.22 logCFU/ml, 4.71 +
0.40 logCFU/mL, respectively. B. cereus was detected 2.28 + 0.04 logCFU/mL, 2.48 + 0.01 logCFU/ml
and 36.66 CFU / ml.
Keywords: Pasteurized milk, Milk quality, Storage
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¥iavontoqdunis USunnudeqdunie
Salmonella spp. (luseee 25 ml) Taiwu
Staphylococcus aureus (CFU/ml) <10
Vibrio cholera (CFU/ml) <10
Escherichia coli (CFU/ml) <10
Coliform (CFU/ml) <10
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