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Abstract

Hazard analysis and critical control point of pasteurized milk processed at
Rajabhat Institute, Pibulsongklam processing plant by application of HACCP system was
studied. Four (4) critical points in the processing lines were detected; including pre -
processed milk (raw milk) received from the fanners, pasteurization processes, bulk storage
of pre —packaged milk after cooling and storage of packaged —pasteurized milk in chilled
room. The HACCP systam was practiced throughout the processing lines. Raw milk
received fram the farmers was kept under the temperature not over 8°C, pH 6.4 — 69.The
fotal microbial comnt by SPC must lower than 6 x 10° CFU/ml. No antibietics  were
detected and the milking cows were free from mastritis, [n the pasteurization processes, the
minimum pasteurized temperature was set at 75°C for at least” 15 ‘minutes. Pathogenic
microorganisms such Escherichia coli., Salmonella sp.. SwaphyMogoccus  aureus and
Closiridium perfingen were eliminated. Total microbial ¢ount Dy SPC was below 5% 10*
CFU/ml. Bulk pasteurized milk (pre — pacbgc) after cooling process was kept under the
temperature not over 4°C, Pathogenic _mieroorganisms growth were geased and the total
microbial count was lower than 5 x 3¢ CFU/ml! Package—pasteurized ;milk were storage in
the chilled room under the controfled temperature not over.4°C, pathogenic microorganisms
growth were ceased and the total microbial count was' below 5 x 10" CFU/mi. The HACCP
system promotes the qmality of pasteurized .milk i both chemical and physical aspects.
Total microbial ‘count Was decreased dramatically.

The pasteurized milk after using HACCP system was safe, could be assured for
quality’ and no deterioration. These” promote consumer's confidence in the product and

increase the marketing potential.
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2. wnaa ( Fresh Milk )

»
L]

o A =
iy fin veunarfivadagniasenuinmn@iunves 1n asello  wwe nazung

14 ]
L] = o

huiddnvaihilnd desranzeia uagSanndaiifiquning ludamdmasagnetis
o ' 5 & o A oa =
You 72 %2l wissunnestnianmimumaes Wewminwduiieelignidunsesi

Wl fuilandeudu inuiia ldnnaszuiumsdnan Sond vuudu

padsznouvea M
panUszneuveninalizneudan 2 daulualy Ao

L. ﬁ"l (water)
2. fruftdiuuends nienginiinun (Total solid) Faurisvonidhi 2 ndy o

2.1 TS eime ( milk or butterfat )

2.2 wnandialais2ulvilut ( solid not fat or serum solid ¥

I8un Tulstu md To'laase Saniiv uazus miqasdilszpm daRadag I 3
Milk
|

Water{ 87% ) Total Solid( 13% )

Fat Solid Nof Fat

4% ) 9%}

- Casein 1.7 %
-~ Why protein 0.7 %
- Lactose 3.9%
- Mineralash 0.7 %
1 3 earialse noufdihfe i

c{ - o ‘
fiun : J3spUEETYaoANA (2531)



2.1 dndszneuvetiu ( Composition of milk)
Gunlszneudae 2 danlnga fe
1. Eﬁ’mﬁﬂs:mm £20-890 n¥u Turitun 1,000 n3Y (87.2 %)
2. drufifuvewds niemminmmemun (otal siid Faunisesndu 2 wanfe
2.1 luiiuun v3e un (milk or butter fat) 18Y 3.7 %
2.2 ﬁ1q1f1un'hiﬂuﬁ'umu (eolid not fat or serum solid ) {ing 9.1 % 'TAun Tusau

" o’ = = 0
a3 lulaasn Qhwnauaaleg) Faniiu uazussg

N ¥
A15197 2 uarIdulznotueniuyY

drtlsznenveain fundo (%) FNANUUANEN (CB)
1‘}’1 87.20 82.0-89.G
1ualu 3.70 2.5:6.0
1T 2.80 2.3-4.0
uandylivuag

uanlalnayaw 0.70 0.4-0.8
uanlag 4.90 35-610
103 3% 0.70 0.6-0.75
317U 100.00

fin 423TU(2530)

sl (Milk Tat)

Toiuluunsesudwuihiognnidng  Genn  globule Taova T ni it
Tuifugavzilssnoudan globule idvunlng luiurlszneudao 2 daulugj fe

L MaSui? (True fan sulusiunSqnafiGonin Triglyceride  Fafinvinnsaluii
(fatty acid) | 3 717 Jusgiunfiwesoa (glycerol) Haguszanu 98-99 % Tuluiuuy Tasiinsa
TasinogUszuim 85.5 % unz nAwesea 12.5 % lamimiin

2. oYW Bveslyii (Associated substances)

4 N - .
2.1 phospholipid ulszneudio lecithin, cephalin {l6% sphingomyelin



] ¥
2.2 cholesterol 1T sterol Ay luureglusuyed mik fat membrane ¥11MNT114
aauves Tutiuny Sagilszuna 0.015 % Tuluiuwy

-. o LI~ =1 i ,I:
2.3 a0 narann a1 18un Jaiiu e @ B 1) @13 (carotenoid) Uag TH4

Tufsatslysiviess (Milk protein)

Ts@ufiavinnraezil Tunawyiia ( amino acids) W1 uaAoM NFADEE Iuwiteon
du 2 viie

L nspordTufiduihy (essential amino acids) urninesiiTufisrenwdnili
annsoad e s dealasulavasannemns lieg 10 Adawiufie Yadu aminlediu v3
Tty 213%97u gdu leleadu iilaszariiu n3leiiu 5addu uazndu

2 ninesi Tui i onessential amino acids) 18uA nypezil Tufis1ptdda Tl
ausnadnldios wu eraiin uemhdnuede Inadu weoiu Hudu
Tﬂsﬁu'lmfmuﬁa;jﬂszmm 3.5% Hdiyfieg 3 wilafo

I 1n%u (casein) TogUszanes 80 % voalulsiuluihamnduilog 3 viiafo aiphs,
beta H@F gamma casein

2. wandyiiu (Lactabomin) fiogssana: 1819 1uisiumihuy Tsiu g 19
1) alpha-lactaburnin il8& blood serum albumin

3. uanlalnaydu ¢ Lactogiobdiin! Togtli®ia 0.05 % veaTusan lurium wio
8.5 % voathmiin s

4. a3 TuTessitiuoefisznay ( Non-prosein materials) fioguszinm 5% unq

» >
Tulasisurianualunif
RURTHIRYEIY (Milk sugar-lactose)

wanTaaiuundns lulsmsmadngluthuuiieg 4.9%  lactose Fhu disaccharide

» E
iauans 10y 11 1A 1A 2 ¥il@ 7D glucose LAY galactose uBNYIANAR IATuA LN

glucose L1a% galactose 17 znauag"é‘m%’mﬁauﬁ‘a 0.007 uag 0.002% AHIAY

358 LU 14 (Minerals in milk)
"
b » »
wnghahuyldoemaininalsamniwenlinue  udnilen ez 1t

szainm 0.72 % devh I innzdeswuuisigang Awaasluais i 3



» u » »
A157130 3 uaeenuaduvewssIgRteyluimuianh

TH3 30} % hutinm | % hudwo iy
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