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Pasteurization of dairy products
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Abstract

Milk pasteurization is used to destroy harmful bac-
teria present in the raw milk for improvement of the
keeping quality of dairy products. It is generally car-
ried out in dairy industries as the heating process of raw
milk in properly designed and operated equipment to
a specific temperature for a specified a specified pe-
riod. However, thermal processing may cause qual-
ity changes in milk as well as significant nutritional
losses. Hence, many researchers have started work
to design alternative strategies to produce safer foods
with minimal thermal treatments for pasteurization.
Therefore, the present paper shows the current status
of commercial pasteurization system of dairy products

* Corresponding author: Namsu Oh

in korean industry and the research efforts carried out
by researchers on novel milk pasteurization system that
could be an alternative to traditional thermal processes
for maintaining the freshness of dairy products.

key words : pasteurization, dairy products, traditional
thermal processes, novel milk pasteurization
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plug)®] A3}t 70°C oo Azt 7S A%
F2Hmilk fat globular membrane, MFGM)2] 4]
&= Q1gt o] g (off-flavour) o] Q10| &
7| b, AT AT} S-S A9kS 4o AH
SHaf draiEo] ottt v AT ESS JASt
71% gk Algh 7FE A2 QIgh 2HE(lactone) 2]
R AAke] W 9l iR of| | E(ester) E
o 59 WHske YA 7 Al dojuk= v
HAetA] Zgt sk wskR A QlrH(Foxe)
MacSweeney, 1998).
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AYALEFE] ESL (Extended Shelf Life) A] A€l Batch type
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=AY Hejul g Agstel defuixe]
Aok Ak Hofuh, AldA BHOR Ago] 7}
S3t0] & F A SAE 7HE T1ERA T
482 NEG 4 9 Aoz AEcHKang
Shin, 2014).
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shaL ey T o= SpjtEo|u AR W
AHA] o= Aol slem, e WSlol whet AdE
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7hksto] i A7t 7 ARls 7HA ALl
(Goyal &, 2019).
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