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Some Influences of Heating upon Constituents of Raw Milk

J.H Cho & T. H Cho

Veterinary Research Laboratory, Anyang, Korea

ABSTRACT

The effects of heat treatment of milkon the contents of nutrients, minerals and vitamins were studied

by the rontine analytical method. The results obtained were: calcium acid 117.5mg, phosphorus 62.61mg

and iron 112.8ug. The average constituents of rowmilk tested were not affected by heating except vitamins.
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Table 1. Influence of heating upon nutrients in raw milk.
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Table 2. Influence of heating upon minerals in raw milk.
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Table 3. Influence of heating upon vitamins in raw milk.

2)32) .0 5 2 o

2% A § [OEAAE aLAdd o ehl 5 g g AsAHAE aeNds
: K p. High Temp. LBl o Low Temp. High temp.
Minerals Raw milk  Zeat. milk  treat. milk. Vitamins Raw milk  Yreat. ‘mil treat, milk
i 117.5mg% 118.4mg% 116. 4m H]e}g] A 140. 3 L.U/100m] 115. 3 L.U/100ml 122. 8 I.U/100ml
Calcium (103.3-36.4) (101.2- 141 2> (102.3- 127 6) Vitamin A (113.8-187. 4> (104.0-126.4) (105. 6-160)

B canhorss 62.6mg%  62.0mg%  65.4mg% 3] e} =1 B, 55. 14g% 49. ug% 45. 8ug%
(mdp soluble) (56-7-77.85)  (54.6-77.8)  (55.0-76.1) Vitamin B, (30.4-77.0) (21.0-70.8) - (23.2-71.9)

2 97. 01g% 100. 1x2% 97.8ug% ¥ eI C 1. 46mg % 0. 92mg % 0. 9mg %
Iron (30. 7—186) (20. 7-18';) 97.9-186) Vitamin C (0. 58-2. 09) (0. 32-1.43) (0. 33-1.33)
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SUMMARY

1. The average constituents of rawmilk were; Protéin
(3 42%), fat (3.35%), lactose (4.33%) and were
not affectedby heating.

2. The percentage of calcium acid soluable phosphorus

117.5mg, 62.61mg and 112.8ug

respectively, however, marked difference in the

and iron were;
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