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Whole milk retentates produced by reverse osmosis and UF were UHT processed and
compared for storage life at room temperature.  Viscosity studies indicated that age
gelation was delayed longer in reverse osmosis retentate than in UF retentate at the
same total solids level (26%). At 6.4% protein (2 times concentration by reverse
osmosis vs 2.2 times concentration by UF), UHT-treated retentate produced by reverse
osmosis showed better shelf stability. Sodium hexsametaphosphate and disodium
phosphate at 1, 3, 5, 10, and 20 mM were incorporated prior to UHT processing of each
sample to investigate effects on shelf-life. Sodium hexametaphosphate at 1 and 3 Mm
delayed age gelation but sodium hexametaphosphate at 10 and 20 mM accelerated age
gelation. Sodium hexametaphosphate at 1 mM was most effective in delaying age
gelation in reverse osmosis retentate than in UF retentate (22 and 26% total solids).
Following UHT treatment, levels of soluble and ionic calcium were higher in reverse
osmosis retentate than in UF retentate.  An increase in the soluble calcium-to-protein

ratio was associated with increased shelf life (r’> = .80).
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