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ABSTRACT: Objective To comprehensively analyze the quality and safety parameters of Inner Mongolia’s local
characteristic milk skin. Methods The local characteristic milk skin in Inner Mongolia (a total of 286 samples from
2021 to 2024) was used as the test sample, and 6 quality and safety parameters including nutritional components, pollutants
and microorganisms were comprehensively analyzed by using the national food safety standard. Results The moisture
content of fresh milk skin, dried milk skin, milk skin (traditional basic form) and fancy milk skin were determined to be
(42.37+7.40), (12.56£7.19), (28.28+10.87) and (31.85+12.92) g/100 g respectively, and their fat content was measured
as (42.11+10.11), (51.58+12.15), (53.14£9.97) and (33.81£14.48) g/100 g respectively. A comprehensive analysis was
conducted on the moisture and fat content of all 216 samples of milk skin in the traditional basic form (defined as the core
category in this study) by different years. The average moisture content of (24.62+9.37), (31.86+10.03), (27.73+10.62) and
(23.55+12.04) g/100 g, and an average fat content of (50.23+9.30), (54.79+9.79), (52.04+10.10) and (53.66+£10.49) g/100 g;
lead 5/241 pieces, Saphylococcus aureus not detected in 161 pieces, Salmonella not detected in 161 pieces, and mold
90/161 pieces detected. Conclusion There are significant differences in moisture and fat content among the 4 kinds
of milk skin. Only dried milk skin and traditional basic-form milk skin satisfy the current local standard DB
S15/001.2—2016 Mongolian traditional dairy products—Part 2: Milk skin. For the core product (traditional
basic-form milk skin), the 4-year average content of moisture and fat meets the standard limits requirements specified
in DB S15/001.2—2016, but non-qualified samples occurred annually. Levels of lead, Saphylococcus aureus and
Salmonella comply with national food safety standards, showing good safety, while mold contamination risk existed,
possibly related to the production environment. It is suggested to revise the current standard by setting differentiated
limits for moisture, fat, protein and other core indexes based on production processes and product categories, and
strengthen microbial control in production to support the standardized, safe and high-quality development of the milk
skin industry in Inner Mongolia. This research provides quantitative data for the revision of local standards, further
solidifying the scientificity and applicability of standards, and boost the standardized and branded development of
local characteristic dairy products.

KEY WORDS: Inner Mongolia milk skin; nutritional components; pollutants; microorganism
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Table 1 Reference standards for milk skin detection
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Table 2 Production process of 4 kinds of milk skin
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Table 3 Results analysis of moisture and fat of 4 kinds of milk skin
(e Ao 45> ¥ KA TEEAg/100 g) JIE Wi 218 /(2/100 g)
3159573 25 42.37+7.40° 42.11£10.11°
T 15 12.56+7.19° 51.58+12.15
Wi FUESHERIER) 216 2828 +10.87° 53.14 £9.97*
iaawii)s 30 31.85+12.92° 33.81+14.48°

TE: A AR R R 0N 28 5 A8 135 (P>0.05), AN JF) 71378 28 7t ik 35 (P<0.05)
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Table 4 Results analysis of moisture and fat in milk skin of different years
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Fig.l Relationship map of moisture and fat from 2021 to 2024
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Table 5 Results analysis of the heavy metal lead content in milk skin in different years

Ay Kl Kith gk Kt /% AEHEOIEL S {H/(mg/kg) REHEHE Y

2021 45 0 0 0 0

2022 104 5 438 0 0
<02

2023 57 0 0 0 0

2024 35 0 0 0 0
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Table 6 Results analysis of the microbial content in milk skin in different years

Ay LoRllE isallifes A Rz %% AEEIEL AEHER%
W 38 84.4 16 35.6
p— 45
2021 S AR G 5 (i) 0 0 0 0
O TEGEA 0 0 0 0
B 45 433 12 115
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VIR 0 0 0 0
R 7 63.6 4 36.4
pr— 1
2023 SRR (5 A 5 ) 0 0 0 0
I TEGHA 0 0 0 0
GHer ] 0 0 0 0
p—— 1
2024 A EATATER TS B 0 0 0 0
VI TR 0 0 0 0
B A IRA R R TR A K S50, mdRsi & ® ()
PPV SR R, JOMBIT e, Apf BRI mw o kg | SEURRR R kG
GEXT 32 AT A AR BT RE R (KSR T AN, e 7 B O e, B O e
TNo 7 W 32 AVBESh AR R A B R PHES, X R A AK 4 " 3'8 v 12'3 ” 4'3 v 25'2
T IR RS E IR R R, UL A ST R ; 4'5 e 50'9 - 4'4 e 24'2
BRI E SRS T EE SRR i L) Uy Y — - — -
St YN NS N N i Z L e T S LU S R L
TR 24, % ko 5 B B B e - e B2l &0 Gl W
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Sl 5 6 A 7 SR R AT, TR 47 0 TR b 8ke i ¥ T 509
TSR, I R TR 2 A T e T S M Lot 308 0 140 sl
15 1.2x10° 12.1 31 4.9x10* 253
z7T RIMTERBEMNENKSEE 16 1.3x10° 308 32 8.1x10* 247

Table 7 Moisture content corresponding to
32 nonconforming molds

SR A Koy | BEUFERR EE Vi ix
P ACFUlg) (g100g)| 4% ACFU/g) /g/100 g)
1 1.2x10? 9.9 17 22x10°  42.1
2 1.5x10° 435 18 24x10° 395
3 1.6x10* 341 19 2.5x10° 297
4 1.7x10° 337 20 2.8x10° 193
5 1.8x10° 550 21 2.8x10° 206
6 24x10° 321 22 29x10° 386

3 wgSiie

AW RENSE SR EILRIYI F, R
BI ST 4, Mg RER: 4 805 FEFR 2
S, BN . TR ARG RS | AR R K

TR R (42.37£7.40) . (12.56£7.19), (28.28+10.87) .
(31.85+12.92) /100 g, AN & & 43 5 K (42.11£10.11)
(51.58+12.15), (53.14+£9.97). (33.81+14.48) g/100 g, #% R
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