
Milk Preservation and  

Milk Pasteurization 

Introduction: 

Milk and milk animals. Within the countries of southern and eastern Africa, cattle provide about 70 per cent 

of the milk produced, followed by goats (15 per cent) and sheep (11 per cent). Except in Zimbabwe and 

Kenya, the bulk of cow milk is, still being produced from indigenous zebu cattle. Thus in most of the 

countries, traditional cattle milk and the traditional processing which go with it will in the foreseeable future, 

continue to be the focal point of dairy development. 

Pasteurization of milk was suggested by Franz von Soxhlet in 1886. It is the main reason for milk’s extended 

shelf life. High-temperature, short-time (HTST) pasteurized milk typically has a refrigerated shelf life of two 

to three weeks, whereas ultra-pasteurized milk can last much longer, sometimes two to three months.  

 

This project is compliled by a group of students to understand the properties of milk and to investigate the 

advantages of pastuerisation. We also investigate methods of pastuerisation and natural additives to extend 

the shelf life of milk.  

Conclusions:  

This project investigated the cycle of milk . 

We found pasteurized  milk contains fewer bacteria than raw milk. 

We also discovered a simple method of pasteurizing milk using a 

solar cooker. 

In the absence of a thermometer we discovered you can use 

BEESWAX as a indicator of the right temperature. This has a lot of 

applications in rural Tanzania. These rural societies can prevent a 

lot of outbreak of disease IF, the Government would take into 

consideration through health resources to supply or help poor 

people in remote areas with such valued equipment. 
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Results: 

Spoilage of milk during shelf-life – Four locally obtained milk samples stored at 40C over a period of 4 days were evaluated for contaminating bacterial species by 

serially diluting the samples and plating them on nutrient agar plates. This indicates an increase in the growth of bacterial species with time.  

Honey inhibits growth of both catalese positive and negative bacteria – In order to evaluate whether the addition of honey to the bacterial cultures has any effect on 

their growth, honey was added at various concentrations to the isolated pur cultures and the turbidity was measured after incubating at 370C over a period of 24 hr.  

Milk from various sources has been used as food since pre-historic times. Although much of it is consumed with minimal processing, highly processed milk products 

and components find usage in several foods. Due to the presence of several nutrients, care should be taken while drawing and in the proper storage of milk, to avoid 

contamination with pathogenic organisms. The preservation of milk in the developing countries presents a problem in that, the ambient temperatures tend to be high 

with limited refrigeration facilities. The results form the present study suggest that very low levels of microbial contamination in milk samples that escape detection by 

phosphatase detection, could in fact result in the spoilage of milk samples during shelf life. This poses an additional problem especially in conditions, where the cold 

chain is a limiting factor.  

Proponents of unpasteurized milk make the argument that is milk is obtained from humanely raised cows that are grass fed and handled hygienically, then there it little 

problem with disease. However, raw milk can become contaminated in a number of ways: by coming into contact with cow feces or bacteria living on the skin of cows, 

from an infection of the cow’s udder, or from dirty equipment, among others. Improperly handled raw milk is responsible for nearly three times mor hospitalizations than 

any other food borne disease outbreak.   

Unlike sterilization, pasteurization is not intended to kill all micro-organisms in the milk it aims to reduce the number of viable pathogens so they are unlikely to cause 

disease (assuming the pasteurized product is stored as indicated and is consumed before its expiration date). Commercial-scale sterilization of milk is not common 

because it adversely affects the taste and quality of the product. Such as dairy products, may be superheated to ensure pathogenic microbes are destroyed.  

Method: 

Further information: 
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Experiment 1. 

To investigate the amount of micro-organism in raw 

milk and pasteurized milk in refrigerated conditions 

and common room temperature in Tanzania. 
 

Experiment 2. 

To conduct a simple and easy experiment on how 

solar energy (sun) can be used for pasteurization of 

milk (RAW). 

 

The melting pt of Beeswax is at 72˚, the correct 

temperature for pasteurization! 
 

Experiment 3. 

To investigate how honey as a natural preservation of 

milk could prevent bacterial growth in Raw and 

Pasteurized milk. 

 

 

 

We found that the zone of the filter paper had an 

inhibition of bacterial growth in the raw and 

pasteurized milk 
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