wBEEa®E 70D, 15~18, 1978

i Kerean Soc. Food & Nutr: 7(1), 15~18, 1978

2kl HHEAY —RES R AWE BE

E4

fil

E

BHURZT Mk RKikR

An ‘Analysis of General Components and Coli-form Bacteria
Survey on the Marketed Milk in Chollabuk-do Area

SimiYeong Kim

Dept. of Home Eeonomics Gunsan Women' s Junior College

Abstract

For a general ingredients analysis and E Coli-form bacteria surveyed on the marketed milk,

samples of

bottled milk produced by four different companies were collected in Cholla Buk-do area and examined.

The results are :

1) In water content samples A and C exceeded the standard slightly whereas B and D were good.’
2) The contents of crude fat and crude protein of all samples were slightly higher than the standard.:
3) All samples were deficient in contents of the crude ash and lactose.

4) In spite of the winter, all samples contained more coli~form bacteria than. the staridard allowance.

Through the above results,

it could be seen that all samples- of marketed milk were a little poor in

the contents of general ingredients and contained more coli-form bacteria than the standard allowances.

Therefore,
national public health,

considering - the general trends of increasing milk consumption and its influence on the

it is nzcessary for the milk manufacturer to try to streng hen the scientific

inspéction “and improve the hdndling of milk products during the distribution.
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Table 1. Water content of sampled milk

Run Sample (%)

A B C D

1 89.3 88. 3 89.5 88.2

2 89.2 88.5 89.3 88.3

3 89.3 88.3 89. 3 88.5

4 89.0 83.6 89.5 88.3

5 89.2 88.3 89. 4 88.2
Average 89. 2 '88. 4 89. 4 88. 3
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Table 2. Crude fat content of sampled milk
, “Sample (%)
Run A B C D
1 3.23 3.39 3.09 3.58
2 3.24 3.37 3.03 3. 57
3 3.26 3.41 3.05 3.56
4 3.23 3.36 3.02 3.58
5 3.24 3.37 3. 06 3.56
Average 3.24 3. 38 3.05 3.57
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Table 3. Crude protein content of sumpled milk

Sample (%)

R

un A B C D
1 3.12 3.52 3.00 3.35
2 3.10 3.55 3.03 3.37
3 3.13 3.53 2.99 3.36
4 3.12 3.55 3.03 3.38
5 3.13 3.55 3.00 33.4

Average 3.12 3.54 3.01 3.36
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Table 4. Crude ash content of sampled milk
Run Sample (%)
A B C D
1 0. 62 0. 69 0. 56 0. 66
2 0.57 0. 69 0. 57 0.67
3 0. 61 0.67 0.55 0. 69
4 0. 59 0.68 0.53 0. 67
5 0. 61 0.67 0.54 0. 66
Average 0.60 0. 68 0.55 0. 67
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Table 5. Lactose content of sampled milk

Sample (%)

=

Run

A B C D
I 3.84 3.93 3.92 3.98
2 3.81 3.98 3.93 4.00
3 3.85 3.95 3.95 4,02
4 3.82 3.93 3.93 4.01
5 3.83 3.96 3.92 3.99
Average  3.83 3.95 3.93 4. 00
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Table 6. The composition of bottled milk

" Solid (%)

Water Cg? ¢ ;Eigégien Carlgge Lactose
89.20 3.24 3.12 0.60
88.40 3.33 3.54 0.68
89.50 3.05 3.01 0.55
88.30 3.57 3.36 0.67

Total
Total percen-
contents tage
10.79 9999
3.95 11.55 99.9
3.93 10.44 99.94
4.00 11.6  99.90
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Table 7. Coli Form groups of sampled milks

(Per ml)
Sample (%)
Ri
o A B C
1 13 16 8 17
2 12 13 10 17
3 13 15 9 16
4 10 17 13 17
5 12 14 10 16
Average 12 15 10 17
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