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ABSTRACT: Ultra-high temperature treated (UHT) milk is a type of liquid milk that has been stored for a long time,

and its shelf life directly affects the market competitiveness and consumer satisfaction of the product. The shelf life of

UHT milk is often affected by a variety of factors, including but not limited to: Some biological factors that remain in

the milk even after UHT, and the rationality and accuracy of the shelf life prediction model. These factors often lead

to quality deterioration phenomena such as gel aging, fat floating, flavor change, color change and so on during the

storage shelf life of finished UHT milk. In this paper, we explained the mechanisms of heat-resistant spores, proteases
and lipases affecting the shelf life of UHT milk based on the factors affecting the shelf life of UHT milk at home and

abroad in recent years, and elaborated the quality deterioration caused by UHT milk shelf life. This paper summarized

3 kinds of shelf-life prediction models, namely Arrhenius equation, multivariate regression equation and BP neural

network, and analyzed their advantages and disadvantages are compared while their application environments.

Finally, the auxiliary technologies for extending the shelf life of UHT milk were reviewed at the milk collection end

and production end of UHT milk. The purpose of this article is to start from the relevant factors affecting the shelf life

of UHT milk, and to provide a reference for the production and related research of UHT milk in the future.

KEY WORDS: ultra-high temperature treated milk; shelf-life; biological factors; shelf-life prediction models;

assistive technology
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Table 1 HHR spores-producing bacteria and their sources
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