


















































The clot-on-boiling test

This means that a small volume of milk is heated to boiling point to
check whether it clots or not.
If it clots, it is sour and cannot be heat-treated any more (for example,
by pasteurization) and must be rejected.

The clot-on-boiling test is simple, quick and cheap, and can be carried
out in the presence of the milk producers, who then understand and
accept the results.
The test should always be carried out in combination with sensory
tests.
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The alcohol test

This test is based on the fact that milk with increased acidity (souring)
flocculates when mixed with an equal or double volume of alcohol
(68 percent volume per volume – v/v).
Fresh milk can be diluted with alcohol without flocculation. If it
flocculates when mixed with an equal amount of alcohol, there is an
increase in acidity. This milk may not clot on boiling, but has to be heat
treated as a soon as possible. If it flocculates on adding double the
quantity of alcohol, it is sour.

The alcohol test is quick, cheap and easy to carry out. In combination
with sensory tests and the clot-on-boiling test it confirms the hygienic
quality of the producer’s milk when delivered to the collecting point.
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After quality control the volume (or weight) of the milk is measured and
it is poured into (40-50 litre) transport churns.

These churns usually belong to the collecting organization, i.e. the
dairy, and should be clean and available at the collecting point before
any milk is received.
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As soon as the churn is full, the activators should be added as
described.
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CONCLUSION

Preservation of milk by activation of the
lactoperoxidase system: advantages

Improved bacterial and chemical quality of collected
milk = improved quality of dairy products.

More economic milk collection.

Milk production possible in areas with high ambient
temperature and no or poor cooling facilities.
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Appendix I
TECHNICAL SPECIFICATIONS OF SODIUM THIOCYANATE

Definition

Chemical name Sodium thiocyanate
Chemical formula NaSCN
Molecular weight 81.1
Assay content 98-99%
Humidity 1-2%

Purity (according to JECFA* specification)

Heavy metals (as Pb) < 2 ppm
Sulphates (as SO4) <50 ppm
Sulphide (S) <10 ppm

* Joint FAO/WHO Expert Committee on Food Additives.
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Appendix II
TECHNICAL SPECIFICATIONS OF SODIUM PERCARBONATE

Definition

Chemical name Sodium percarbonate*
Chemical formula 2Na 2CO3H2O2

Molecular weight 314.0
Assay content 85%

Commercial available sodium percarbonate recommended to be used
has the following specification:

Sodium carbonate peroxyhydrate > 85%
Heavy metals (as Pb) <10 ppm
Arsenic (as As) < 3 ppm

* For information where sodium percarbonate can be obtained commercially, please apply to the
IDF General Secretariat, 41 Square Vergote, B-1040 Brussels, Belgium.
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Appendix III
ANALYSIS OF THIOCYANATE IN MILK

Principle

Thiocyanate can be determined in milk, after deproteinization, with
trichloroacetic acid (TCA) as the ferric complex, by measuring the
absorbance at 460 nm. The minimum level of detection by this method
is 1 to 2 ppm of SCN.

Reagent solutions

1. 20% (weight per volume = w/v) trichloroacetic acid: 20 g TCA is
dissolved in 100 ml distilled water and filtered.

2. Ferric nitrate reagent: 16.0 g Fe (NO3) 3.9H2O is dissolved in 50 ml
2 M HNO3* and then diluted with distilled water to 100 ml. The
solution should be stored dark and cold.

3. Determination. 4.0 ml of milk is mixed with 2.0 ml of 20% TCA
solution. The mixture is blended well and then allowed to stand for at
least 30 minutes. It is then filtered through a suitable filter paper
(Whatman No. 40) and 1.5 ml of the clear filtrate is mixed with 1.5 ml

* 2M HNO3 is obtained by diluting 138.5 ml 65% HNO3 to 1 000 ml with distilled water.
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of the ferric nitrate reagent and the absorbence measured at 460 nm.
As a blank, a mixture of 1.5 ml of ferric nitrate solution and 1.5 ml of
water is used. The measurement must be carried out within ten minutes
from the addition of the ferric nitrate solution as the coloured complex
is not stable for any length of time. The concentration of thiocyanate is
determined by comparison with standard solutions of known
thiocyanate concentration, e.g. 10, 15, 20 and 30 mg of thiocyanate.
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