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Sensory evaluation and dry matter analysis on 4 isolates obtained from
high-speed centrifugation of raw milk
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ABSTRACT: Objective A simple phenomenon after high-speed centrifugation of raw milk was used to eva-
luate milk adulteration. Methods Normal raw milk during different lactation period, obtained from dairy farm,
was high-speed centrifuged at 10000 r/min for 20 min. Samples after centrifugation were analyzed upon dry mat-
ter and sensory evaluation. Results Four isolates appeared rapidly after the high-speed centrifugation of raw
milk: the upper suspended milk skin, which was dissolved after standing for 20 min, the semicircle cream that ad-
hered to the upper half wall of centrifuge tube, the liquid skim milk, and the sediment at the bottom of centrifuge
tube. For normal raw milk during 2, 4, and 6 months of lactation, on average, sensory evaluation of the4 products
showed no significant differences, the dry matter of these 4 isolates were accounted for 8.2%, 15.3%, 72.0%, and
4.5% (w:w), respectively, of the total dry matter of raw milk. Conclusion This is a new method for evaluation of
milk adulteration which is simple and fast, with low cost and good reproducibility.
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Table 1 Sensory evaluation of 4 isolates from lactation period at 2, 4 and 6 months of raw milk after high speed centri-
fugation
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Table 2  Sensory evaluation of 4 isolates from lactation period at 9 months of raw milk after high speed centrifugation
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*3 WFEHANE2 4 6. INAMNESFIASEBLR4AMOBYRSETYRRE
Table 3 Four isolates and their dry matter quality from lactation period for 2, 4, 6 and 9 months of raw milk after high
speed centrifugation

2 4 6 9
g 60.0 60.0 60.0 60.0
60 g g 1.37 1.34 1.33 1.54
60 g g 1.96 1.98 1.98 1.87
609 (9) 0.83 0.91 0.81 0.63
609 (9) 55.60 55.59 55.65 55.64
609 4 @) 59.76 59.82 59.77 59.68
(%) 92.67 92.65 92.75 92.73
60 g (9) 0.59 0.57 0.58 0.73
60g @) 1.08 110 1.06 115
609 ) 5.09 5.05 5.07 3.98
609 ) 0.31 0.33 0.30 0.36
609 (@) 7.09 7.07 7.05 6.26
609 4 (@) 7.07 7.05 7.01 6.22
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