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Code 041246 051246 071246 081246

Temp 4°¢ 10°c 4% 10 °¢C 4°C 10° °c 10°
Part 1% 2* 3% H 2 3 1 2 3 1 2 3 1 2 3 i 2 3 1 2 3 1 2 3
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1.11 HasANAAD

1.12 quinsalmsm ldudaes Gerber

113 qUngaln1s v Yacidity

1.14 Refactometer

1.15 Lactometer

1.16 pH meter

1.17 HR-73 Moisture analyzer
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3. Ifanudewiie lhindufigamglivszinm 50-60°C Aeeq ldnsemsidoade urisndnau
4 gludelae Autoclave 7 12141°C | 15 Wifinmandmeendnieamodesfuus duinmiusazifion)
(A1 pH 6.8£0.2 1 25°C)
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L.AT5HTUN peptone/Satine Solution ieldifingmitona
1.a¥atpeptone 1 NT LAY NaCl 8.5 N3U lubingu 1 Sy
2.gaensaza 9 mt laluwasananseLn 15 ml niega 90 ml Taluadaudauine 250 ml
3.°N‘1L‘§61ﬂﬂi% Autoclave ‘1'?1 121%, 15 WA
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Description Normal Code. 041246 Code. 051246 Code. 071246 Code. 081246
After past. Bl B2 B3 Bl B2 B3 Bl B2* B! B2* B3 B4
501 501 502 501 503 503 501 502 501 502 502 502
%Fat(Gerber) 3.6-3.8 3.7 3.8 3.8 4 3.7 3.9 3.6 3.7 4.2 38 3.6 4.1
%TC(HR-73) 11.95-12.35 12.34 12.36 12.48 12.45 12.35 12.39 12,08 12.33 12.64 12.93 11.97 12.54
%SNF(HR-73) 8.35-8.35 8.64 8.56 8.00 §.45 8.65 3.49 8.48 8.63 8.44 9.13 8.37 8.44
pH 6.6-6.8 6.78 6.79 6.78 6.77 6.78 6.82 6.78 6.75 6.84 6.80 6.76 6.85
Shacidity 0.12-0.16 0.13 0.13 0.13 0.14 0.13 0.14 0.13 0.13 0.13 0.14 0.13 0.13
Brix 12-14 12 13 13 13 13 13 13 13 13 14 13 13
75% (alcohol) Negative Neg. Neg Neg. Neg Neg. Neg. Neg. Neg Neg. Neg. Neg Neg.
Temperature Co) 10.7 11 10 16 1t 10 9 10 10 8.9 11 9
TPC (max.10" cf/ml.) 20 0 0 90 0 0 0 3440 10 0 0 140
Coliform (max.10 efivml) 0 0 0 0 0 0 0 0 0 0 0 0
E.coli (absent/0.1ml.) absent absent absent absent absent absent absent absent absent absent absent absent
QC Decision PASS PASS PASS PASS PASS PASS PASS PASS PASS PASS PASS PASS

Wiewg B = Batch no.

B* = Batch no.ABAS TEProcess
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M13197 2 LAAIAISATINABLIRAN TN BIHAAA BT IIAIYaS [STIMATEN |

Description Normal Code. 041246 Code. 051246 Code. 071246 Code. 081246
SPREY Fatlang 399U Fralme ST oF 1l STRTT funae | fntans
%Fat(Gerber) | 3.6-3.8 4 4 3.9 3.9 3.7 3.7 4.1 4 3.5
%TC(HR-73) | 119571235 12.45 12.74 12.56 12.57 12.11 12.55 12.46 12.51 12.51
%SNF(HR-73) | 8,35-8.55 8.45 8.74 8.66 8.67 8.41 §.85 8.36 8.51 9.01
Brix 12-14 13 13 13 13 13 13 13 13 13
pH 6.6-6.8 6.77 6.84 6.78 6.78 6.78 6.77 6.80 6.78 6.80
Yeacidity 0.12-0.16 0.14 0.13 0.14 0.14 0.14 0.13 0.13 0.13 0.13
Sensory In In In ' In In In In In In
TPC (max.]0" cfw/ml.) 10 10 0 050 30 10 10 10 10

NS

In = Standard, Acceptable

lllEW‘U Coliform 1ag E.coli

:out = Unacceptable




o w o = ad o 7 8w e A o
G N 3 HERAMHANTIATINIRTHIN A UNG Y {Total plate count) mmunwmmailiiﬂlunmmﬁn}gmqmwguﬁ'@mu (4OC)

code 041246 051246 071246 081246
Tu Au a1 a1y Au nan Uae au Aal e Au na ate
1 10 HU 10 0 0 0 50 20 30 10 10 10
2 0 0 0 40 10 160 70 30 30 0 30 10
3 20 Q 10 60 10 130 50 0 120 30 10 10
4 20 20 30 10 0 60 90 70 60 450 TNTC 0
5 20 0 10 0 0 140 0 160 30 110 0 0
6 20 0 0 40 10 0 90 30 120 10 40 10
7 60 TNTC 40 80 60 70 40 90 190 0 0 0
8 40 0 30 20 20 200 20 0 10 26 TINTC 10
9 30 30 30 TNTC 80. 20 50 60 0 TNTC TNTC 0
10 30 0 0 0 16 60 0 20 20 30 TNTC 40
WHAEUa Wi cfwml
TNTC = Too numberous to count

Taiww Coliform llag E.coli

guvgiilumsiiudaeda st1°C




P e o = = o @ w o = g o
1571974 1EAIHENTATI9TLIINIUIAUNTE (Total plate count) vaauuwznd lsd lumahusninfigamgidiiu 10°0)

code 41246 51246 71246 $1246

Fu Au naa g Au nEN ate au a1 ae AU AaN Uy
1 10 10 10 0 0 0 50 20 30 10 10 10

2 0 0 0 0 40 110 50 50 20 200 230 20

3 40 0 10 0 230 20 TNTIC 1840 130 400 220 0

4 20 40 0 10 TNTC 1680 TNTC TNTC 190 0 10 10

5 100 20 10 10 TNTC TNTC TNTC TNTC 450 TNTC TNTC TNTC
6 60 10 20 0 TNIC TNTC TNTC TNTC 860 TNTC TNTC TNTC
7 30 20 10 TNTC TNTC 50 TNTC TNTC 307 TNTC TNTIC TNTC
8 1020 10 0 0 TNTC TNTC TNTC TNTC 780 TNTC 1250 TNTC
9 80 40 50 10 TNTC TNTC TNTC TNTC TNTC TNTC INTC TNTC
10 10 10 0 10 TNTC TNIC TNTC TNTC INTC TNTC 0 TNTC

WG WU cf/ml
TNTC = Too numberous to count

Tainu Coliform Uas E.coli

@ @ e 1
guupilumunudtsiiadsznm 9£1°C

10



- & ar : o o -1 Py E
A9 5 ﬂsﬂ'ﬂ\if‘*l’ﬁﬂﬁGl‘i’.]‘l]ﬁ’é)ﬂ”iﬂdﬂi‘éﬂﬂ'tﬂ‘hHﬁ“ﬂ@\iumﬂﬁﬁlﬁgliﬁfﬂuﬂTﬁLﬂ“jJ‘iﬂHW?’EQ%M"E’i{]MﬁENLBH (40(:)

code 041246 051246 071246 081246

fu Au AaN ety Au na1 e Au a1 Yane A AN lane
1 In In In In In In In in In In in In
2 In In In In In In In In In in In in
3 In In In In In In In In In In In In
4 In In In In In In In In In Inn In In
5 In In In In In In In In In In In In
6 In In In In In In In In In In In In
7 In In In In In In In In In In In In
3 In In In In in In In In Out In In In
9 In In In In In In In In In In In Out
10 In In In In In In In In In In In In

KU In = Standard, Acceptable

out = Unacceptable
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code 041246 051246 071246 081246

fu Au naN Uane i NaN aw Au naN Uae A AR Uaw
1 In In In In In In In In In In In In
2 In In In In In In In In In In In In
3 In In In Ins In In T in In In In In
4 Iﬁ In In In In In In In n In In In
5 In In In In In In In In In In In In
6 In In In In In In In In In In In In
7 In In In In Out In Out Out In In In In
8 In In In In Out Out Out Out OQut Out Out In
9 In In In In Out Qut Qut Out In Out Out Cut
10 In In In In Out QOut Out Out In Out Out Out

HUET In =Standard, Acceptable

out = Unacceptable




A1517 nanaran1sns1eTa pH vesuuvnaeed lsd lumaRunuifiguugiveutu (4°C)

a$

code 041246 051246 071246 081246
Hu g A8 Yae Au fand e Ay A8 et Al na1l 1la1g
1 6.77 6.74 6.82 6.78 6.74 6.8 6.77 6.77 6.77 6.79 6.76 6.80
2 6.82 6.83 6.82 6.85 6.84 6.84 6.77 6.77 6.77 6.79 6.77 6.80
3 6.83 6.83 6.83 6.83 6.83 6.83 6.78 6.78 6.77 6.81 6.78 6.80
4 6.84 6.84 6.84 6.81 6.81 6.81 6.79 6.78 6.77 6.79 6.76 6.77
5 6.83 6.83 6.83 6.83 6.82 6.82 6.77 6.75 6.74 6.76 6.79 6.77
6 6.82 6.83 6.83 6.83 6.82 6.83 6.76 6.76 6.74 6.80 6.78 6.80
7 6.80 6.82 6.83 6.8 6.79 6.81 6.79 6.77 6.77 6.65 6.76 6.69
8 6.80 6.77 6.79 6.82 6.81 6.80 6.67 6.81 6.58* 6.75 6.74 6.77
9 6.80 6.81 6.82 6.83 6.83 6.82 6.76 6.72 6.67 6.71 6.75 6.77
10 6.79 6.80 6.81 6.72 673 6.63 6.76 6.75 6.75 6.86 6.81 6.83

Winege * Ana1pH AR 1nI1NaIgIHMHUA (pH 6.6-6.8)
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HRieu (10°0)

ar
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code 041246 051246 071246 081246
fu du naw Yae Au nan Uay Au nat Uane Al na1d Yaw
1 6.77 6.74 6.82 6.78 6.74 6.80 6.76 6.76 6.76 6.76 6.75 6.79
2 6.80 6.79 6.80 6.84 6.82 6.82 6.76 6.76 6.76 6.77 6.75 6.79
3 6.81 6.81 6.81 6.81 6.79 6.80 6.76 6.75 6.74 6.79 6.76 6.77
4 6.78 6.80 6.81 6.83 6.83 6.83 6.72 6.75 6.74 6.77 6.73 6.75
5 6.81 6.81 6.81 6.81 6.76 6.80 6.45% 6.69 6.72 6.77 6.74 6.75
6 6.78 6.79 6.80 6.80 6.67 6.79 6.20% 6.63 6.72 6.78 6.73 6.77
7 6.78 6.79 6.79 6.81 6.49% 6.63 5.91% 6.59% 6.72 6.68 6.61 6.68
8 6.79 6.79 6.80 6.80 6.16% 6.59* 3.78% 5.40% 6.40% 5.95 4.76 6.59
9 6.73 6.78 6.80 6.82 6.04% 6.51% 3.60% 6.00* 6.71 5.94 5.84 6.27
10 6.80 6.80 6.82 6.73 6.72 6.38% 5.57* 5.60* 6.30% 6.21 4.88 5.73

wiema * AsapH AGINT1INATTIMMYTUA (pH 6.6-6.8)
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6w o = g < [n] ar 2 o = = 9o o] o
PIYMINUTNENgUNYUHOUEU (47 C), U BIWATIALTANUUGUGIEU (107C), T
t g) 1 1 1 o ] 1
code FHAU HFIINA a1l FNAU FNAN B9ilas
Sen. pH MO. Sen. pH MO. Sen. pH MO. Sen. pH MO. Sen. pH MO. Sen. pH MO.
041246 10 10 14 10 10 10 i0 10 10 10 10 10 10 10 10 10 10 10
051246 10 10 10 10 10 10 10 10 10 10 10 10 10 10 10 3 8 8
071246 10 10 10 10 10 10 3 8 10 7 7 7 7 7 7 8 8 8
081246 16 10 10 10 10 10 9 10 10 8 8 8 g 8 8 9 9 9
NI EHE Sen. = Sensory Evaluation
MO. = Microbiology test
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MANUIN

A ¢
AT UTAIHE Swab test Eﬂ'ﬁﬂ\lﬂiiﬁu,ﬂﬂﬂﬁmﬂgi‘iﬁ

code ﬂ?mm«gﬁuﬁﬁ (cfu/ml}
Nozzler valve Union
041246 0 3 0
051246 0 0 0
071246 ¢ 0 84
081246 0 ¢ 0
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Sensory Evaluation & Microbiclegy Test ( Pasteurize Milk Products )

For Keeping Quality : KQ.

Mig Date..?.!.’.r.{.?.".‘f ...... Fitler Newovveeeenn.e. Exp Dateaa{sa{’ ......... Condition Temperature.........f ............ Part...])\ Time..... 3 ’15&'
Date | Aged 1 Sensory Evalnation oH E Microbiology Test Tested by ! Remark
i R s
Color Taste | Appearance | Over all 6.6-68 | _ Total Plate Count {Clu/mi)
LooTpn -t Crtifen k(24

L |

- - k T i s j‘zi{_ f 2 -
pepaL| 1 1 Ty v In In L W 7 9 Hond)? « Uiy,

a2 0 Ty In I Iy £.32 1 0 |50 0| Nwp- o ¢
il 3 Ty In Iy Ty by L 90 v D &
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Ip | T 7w | 45 | o 0 o /Vorff— LC
9] O

wial 8% |

11z 44 7 i Tv tIw Ir T 180 b | /;%;,{{)f ’ 5
TR v | In [ In ¥o 40 o o | Ned 4 d
wunl o T Lo n | Iy L Ehaging) O o P e

30 0/ myre §) Nin Ly

o
e
~5

wpgy 0% 0 Iy L Iw p Ino 1 In

Evalusiion Results @ i Siandard | Accepiabie Oun Unfccaniable



Sensory Evaluation & Microbiology Test ( Pasteurize Milk Products )

For Keeping Quality ; KQ.

Mfg., Date}u’ ....... Filler No.....oooeinenns Exp. DateM‘;M’ ........... Condition Temperature..... { 0 Q ............. Part 5\;}”‘ Time...... r!%a
Date | Aged Sensory Evaluation oH ; Microbiology Test Tested by : Remark
Color '{ Taste | Appearance | Overall R 66-68 | TP{T-O‘!EI Ptate@%g\;}!m (Cf%{w %)

pag ™ I Ty Iy Iy 697 ORI ¢ A= 1y et
1 Mgy 2 Iy In Ty T i.g0 3 0 0 NW 9.3 ¢
1% NELE R Tn In In E L3 40 g C m’”ﬂ" 4.0 ¢
a4 | I I In Tn | 639 90 0 0 /Yainfé»—* q.5°¢
paae 8™ 1 Iy v I Ty .5 100 O S /Va‘mf)"“ g.0 ¢
Joqs, 69 -I_ﬂ In In T £.3% | Lg O v /WYI??’“ 7.2 ¢
0397 401 © (gt I 3 Lo 3 Tv In L7y Hao 0 ¢ /V}\/;;% ig.0¢
@uiL| 8% Iy : In I | In b loig 0 0 W } | lec
oAk ° (s In 1 I I I {93 } o o 0 / VMT 1 q.5°C
) 0% | In | g I Iy Cyo | 1o 0 o | M) T

Evaluation Results © Iny Siandard | Acceplaebie Surt UnAccepiable



Sensory Evaluation & Microbiclogy Test { Pasteurize Miik Products )

For Keeping Quality : KQ.

sitg. ate 27114 Filler Nowod oo Exp. Date... 041246 . Condition Temperature........Lj..ti(.jf.........Part...D.a?;j...........Time....??ﬁ.%ﬁ%l.
Dale | Aged Sensory Evaluation pH Microbiology Test Tested by Remark
Color Taste | Appearance | Over all 6.6-6.8 iT?‘LaE Plate %2 ot (Gt ] L

oy | 1 Ty Iy Iv Iy L. 1c ¢ O /5”/3”" * E%ﬂégx A
g4y | 2 In v T In .93 ¢ § o 'ﬂ%g?”' b
ppal 2™ 1 Ia In In In 6-93 Y g y Hprp— L°¢
paa 21 Ty Tv | Iw In Lgs 10 0 o Wod~— | 5%
By 3T '}r.\; In L} Iy b-%7 0 o 0 W@?}* ¢
sopnl 5™ L In D I | Iy In | 693 6 0 > L ] v
naan] THRC| In | I Ty Iv b7 e c c | Nyff}» 5 d
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AL 0% In In T v ] bege 0 0 o | Ml e

Evaiustion Results © in. Stendard | Accenigble Oull UnAccepiable



Sersory Evaluation & Microbiclogy Test ( Pasteurize Milk Produets )

For Keeping Quality ; KQ.

Mfg. pate bod Y rmerno b Exp. Date. VA174L Condition Temperature...... 9.2 ... part. M Time 120 %
Daie Aged Sensory Evaluation pH Microbiology Test Testad by - Remark
Colar Taste | Appearance | Over al £.6-6.8 -TOLaE Plate gg;mt {Cu { n:m)l;
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Sensory Evaluation & Microbiology Test ( Pasteurize Milk Products )

For Keeping Quality ; KQ.

Mig. Date. 20 1AL | Filler L Exp. Date... 4144 Condition Temperature......... ‘iﬁ(” ........ part....... N ime, 21 D0 b -
Date | Aged Sensory Evaluation DH Microbiology Test Tested by : Remark
Color Taste | Appearance | Over alf 56-6.8 Tii“JTOtai Plate %ﬁ::f \Ciu/ ”?}{
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Sensory Evaluation & Microbiology Test ( Pasteurize Milk Products }

For Keeping Quality ; KQ.

iz pate. 27148 Fitler Nowwooo oo, Exp. Date, SARAL . Condition Temperatare....... 0. G Part.......i'!ﬁf}.‘%{ ....... Time b 0V,
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Sensory Evaluation & Microbiology Test ( Pasteurize Milk Produets )

For Keeping Quality ; Q.

Mg Date 261148 wmer wo. L £xp. Datenr. L0 0AY..... Condition Temperature..... 4. G Part..... M. Time L0
Date ' Aged Sensory Evaluation pH Microbiology Test Tested by . Remark
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Sensory Evaluation & Microbiology Test ( Pasteurize Milk Products )

For Keeping Quality ; KQ.
r G,
L / G - f &
Mfg, Date. i{'}“d[’ Filler Nooo.ooooevnennn. Exp. Date{}%%ﬂb ...... Condition Temperature........ CC/ ........ Par tm"’ ........ Tlme}’iaua
Dale | Aged Sensory Evaluation pH Microbiology Test Tested by Remark
Color Taste | Appearance | Overall 6668 ol Piaiiﬁngm (Ciu IGI;T] )
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Sensory Evaluation & Microbiology Test ( Pasteurize Milk Products )

For Keeping Quality ; KQ.
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Sensorv Evaluation & Microbiology Test ( Pasteurize Milk Products )

For Keeping Quality : KQ.
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Sensory Evaluation & Microbiology Test ( Pasteurize Milk Products )

For Keeping Quality ; KQ.
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Sensory Evaluation & Microbiology Test ( Pasteurize Milk Products )

For Keeping Quality ; KQ.
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