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Microorganism control in milk processing
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ABSTRACT: With the development of social economy and the change of people's dietary habit, milk and its
products have become an indispensable part of people's daily life. The safety of milk has been widely concerned by
consumers. Microbial contamination is the most important influencing factor in the milk processing. Therefore, it is
very significant to prevent and control microbial contamination. This paper introduced that the main types of
microbial contamination in milk, briefly described the construction of the quality control system in the milk
production process and clarified that effective sterilization methods and preventive control systems which could
greatly reduce microbial contamination in milk, reviewed the current mainstream milk sterilization methods and
technologies, briefly introduced the sterilization principles, merit and demerit of several sterilization methods, and
demonstrated the development direction of modern sterilization technologies.
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