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Study on sterilized condition and packaging of sterilized skim buffalo

milk production for small scale dairy plant.

Abstract

Study on sterilized condition and packaging of sterilized skim buffalo milk
production was study condition of sterilization method and packaging between can
and grass bottle by compare nutrition, microbiology and sensory qualities. This
experiment was studied by the heat processing condition which varied temperature
115 °C 8 minutes and 121.1 °C 8 minutes in can and grass bottle. The results show
non significantly nutrition of sterilized skim buffalo milk (fat, protein, lactose, solid
not fat and density) (P<0.05). But sterilized condition and packaging has significantly
affected on liking of color, odor, flavor, texture and overall acceptability of consumer
sensory test (P<0.05). The suitable sterilized condition was 121.1 °C 8 minutes in
grass bottles. The product that using this process was accepted by panelists with very
like on herb color (7.70+0.25), odor (7.80+0.05), flavor (7.50+0.13), texture (7.50+0.53)
and overall acceptability (8.18+0.83). The production costs of sterilized skim buffalo
milk were 33.82 bath/bottle. Moreover, Pathogenic and spoilage bacteria were not

found in this product.

Keyword : Buffalo milk, sterilization, sterilized condition
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