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Research progress on evaluation and detection methods of milk freshness
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ABSTRACT: In recent years, as the representative of fresh cow’s milk, pasteurized cow's milk is becoming more and
more favored by the vast number of consumers, and freshness has become the primary consideration in the selection
of cow’s milk. Meanwhile, cow’s milk freshness evaluation is an important part of measuring dairy quality, the
relevant evaluation index generally includes sensory index, physical and chemical index, rheological index and
dielectric properties, etc. Indeed, some reference evaluation indicators also play a potential role in supplementing and
perfecting the quality system of cow’s milk, while the relevant detection methods have been expanded from the
traditional sensory detection, microbial detection, conventional physiologic detection to the existing infrared
spectrum, liquid chromatography, sensor-based electronic nose, electronic tongue and other dynamic detection
methods. The ideal dairy evaluation system needs to cover the fresh dairy collection at the source, the safe
sterilization and nutrient retention in the processing process, and the freshness detection of dairy products, so as to
ensure the freshness of dairy products from all aspects of the whole industrial chain. This paper reviewed the
evaluation indexes and detection methods of milk freshness, which provided a theoretical reference for the
identification of milk freshness and the improvement of dairy quality evaluation system.
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Table 1 Existing evaluation indexes of raw milk in national standard
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Table 2 Methods and comparison of freshness detection
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