DETECTION METHODS OF MILK POWDER ADDITION
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OBJECTIVE INDICATORS
This review aims to study the different indicators and techniques commonly Seraturat Moillard . | ctoce _
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used for the detection of milk powder addition in pasteurized and UHT milks.
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Decree 2484/1967
“in all types of milk, whatever its nature, its

reconstitution is forbidden for sale when it is
intended for direct consumption”

Skim milk powder

Pasteurization e e In pasteurized milk:
Inbatch 63 °C, 30 min 5 [Furosine] > 12 mg/100 g protein
HTST 72°C,15-20 s Simming . 1eat
g .
Sterilization bk In UHT milk:
UHT 135°C, 2-10 s. Ryp<6

_ Evaporation

[Furosine] — 0.7 x t > 190 mg/100 g protein
Furosine] = 140 ~190 mg/100 ¢ protein, R, < 2
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CONCLUSION + Best indicators of milk powder addition: e Correlation between lactulose and furosine as indicator
Furosine (HPLC,CE) * Need for a reliable, fast and cheap detection method

Lactulose (GC) * Potential of FFFS as non-destructive and fast method



