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Abstract: [Objective]To study the effects of different storage conditions on the microbial and physicochemical
properties of pasteurized milk.[Method]Pasteurized milk was stored at 2, 7, 10, 15, 25 and 35 Cfor 0~72 h
respectively, and the changes in microbial count, pH value and acidity were measured regularly.[Result]With
the extension of storage time and the increase of temperature, the total bacterial count, the number of lactic

acid bacteria, and the number of coliform bacteria in pasteurized milk all increased significantly (P<<0.05) .
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In pasteurized milk stored at 7 “C, the microbial growth was slow, and the total bacterial count remained within
the safe range at 72 h; when stored at 15 “C, the microbial growth rate accelerated, and the total bacterial count
exceeded the national standard limit after 36 h; when stored at 25 ‘C and 35 ‘C, the microorganisms proliferated
rapidly, far exceeding the national standard limit. The pH value of pasteurized milk gradually decreased with the
extension of storage time and the increase of temperature, while the acidity gradually increased. The changing trends
of both were closely related to the growth of microorganisms.[Conclusion]Refrigeration at 7 ‘C could effectively
inhibit the growth of microorganisms in pasteurized milk and extend its shelf-life. When storing pasteurized milk
at room temperature, it should be consumed as soon as possible to avoid quality deterioration caused by excessive
microbial growth.
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Figure 1 The Influence of Storage Time at Different Temperatures on
the Total Bacterial Count of Pasteurized Milk
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Figure 2 The Influence of Storage Time at Different Temperatures on
the Number of Lactic Acid Bacteria in Pasteurized Milk
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Figure 3 The Influence of Storage Time at Different Temperatures on
the Number of Coliform Bacteria in Pasteurized Milk

2.2 AELHRE T & FFETEIT 44 oH EFIELE BUS200

A= 7 p AR 0 R 2 Je B JF ot o AR A0 1 B A,
Febn™ . A [REE H A A7 I a) X B PG R T SLp HAE (1)
S DL P4 o BB Ak A7 I [ KRR RS T iy, IS IR R
FLpHEIZHT T M. 757 CH&AET, pHIH FREE%E,
72 hist MHIUE 16,7814 556.53; #£15 ‘C%4F T, 48 h
WpHAE I BEIRER /N, Z J5 N R EE R, 72 hitf P4
%5.95; f£25 CHI35 C%MEF, pHAEME &,
24 hitt 43 5% 2 5.85F15.50, 72 hitl 435 % 4.7 1F1
4.53. pHAH M T P 3 22 B TR ARl = AL R v
Yoli, wnFLIR A LR AR AR, SRR
o .

75 1

pH {ii

25°C

35°C

y=-0.4179x +7.2629 o S — #HEEs ° ©)
R2=0.9317

0 6 12 24 36 48 72 fiffFmE ) Ch)

4 FEHRE THEEFRER B RRETL oH ERIFZ M
Figure 4 The Influence of Storage Time at Different Temperatures on
the pH Value of Pasteurized Milk
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Figure 5 The Influence of Storage Time at Different Temperatures on
the Acidity of Pasteurized Milk
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Figure 6 Correlation Diagram of Microbial Count in Pasteurized Milk
with pH Value and Acidity
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Table 1 Correlation Analysis of Microbial Counts in Pasteurized Milk
with pH Value and Acidity
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