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Article Serialization: Effects of the Heat-treatment on the
Nutritional Quality of Milk
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Abstract

Processing methods of heat treatment in milk has been developed to increase safety for the consumer
by destroying pathogens that may be found in milk. Commercial pasteurization of milk in the market
started in the late 1800s in Europe and in the early 1900s in the United States. In 1962, it became a
requirement in Korea that all milk for sale should be treated by heat. Nowadays, heat treatment
(pasteurization or sterilization) became mandatory for all milk products sold in all over the world.
However, since 1987, there was a big debate about the heat-treatment of milk. Korea Society of Dairy
Science and Technology (KSDST) complied the 10 scientific articles of milk heat-treatment into the book
which titled “Effects of the heat-treatment on the nutritional quality of milk”. Almost several hundred
copies had been distributed at the symposium KSDST in 1989. Currently, no one was able to find these
articles in anywhere including library etc. Thus, author decided to re-write that books in serials because
these articles should be pass on their knowledge of milk science to the next generation of milk research.
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Fig. 1. The book cover of “Effects of the heat-treatment on the
nutritional quality of milk”
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Fig. 2. The advertising pages of newspapers.
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