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(Evaluation of Milk Quality Determination Using Rapid Methods)
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Abstract

Evaluation of SUT Farm's milk processing plant was conducted using Thai FDA's standard
fsrm and found that the plant complied with the Good Manufacturing Practice (GMP) but there were
5 out of 7 factors had to be improved. The quality of raw milk used at the plant using Methylene Blue
Reduction Test was good. The changes of Methylene blue color, acidity and protein stability against
Aleoho! Test were shown when the growth of microorganisms had reached 9x10’ CFU/ml. Petrifilm
'(;iéﬁnts showed lower numbers of microorganisms compared with the standard plant count at the
Eie“gi'nning of incubation periods. Pasteurization of milk reduced microbial population by 98%.
Pasteurized milk products met the microbial quality standard of the Ministry of Health. Shelf-life of
pasteurized milk products at 4 °C was found to be more than 14 days. At 6 and 8 °C, shelf-life
estimated from the same initial count was 8 and 3-4 days, respectively. Bradford's colorimetric
reaction for protein determination using caseinate and skimmed milk as standards could be used to
estimate the protein content with additionally adjusting the obtained value by 10%. Colorimetric
method used for lactose determination showed good precision and would be suitable for lactose

estimation due to the ease of use and small amounts of sample and chemicals.



