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Primary Processing of Milk





Homogenized milk


Milk is forced through tiny holes under great pressure so that fat globules are broken down and are unable to reform. They remain evenly spread throughout the milk which has no cream on top





Sterilized Milk


Homogenized, bottled, sealed and heated to 110ºC for 30 minutes, which alters its taste.





Evaporated Milk


Water is evaporated. It is homogenized and sealed in cans, then sterilized at 115ºC -120ºC for 10 minutes. Its original taste is altered 





Dried Milk


Often used in manufacturing because it is less bulky to store and will keep for several months.  Drying removes water which prevents the growth of bacteria. It may be done by spraying the milk into a hot chamber. The liquid evaporates leaving behind a fine powder. 





Pasteurised whole milk


Heated to 72ºC for 15 seconds and cooled rapidly to 10ºC or below before being packaged. 





Skimmed Milk


This is pasteurised and has all the cream removed.





Semi- Skimmed Milk


This is pasteurised and has some of the cream removed. 





UHT (Ultra Heat Treated Milk)


The milk is heated to 132-140ºC for 1 second before being cooled rapidly and packaged. It is also known as ‘long life’ milk.





Channel Islands Milk


Pasteurised whole milk from jersey and Guernsey cows, it has 5% extra fat which gives it a creamy taste. 





Condensed Milk


Evaporated milk which is not sterilized, it has extra sugar added to preserve it which makes it thick and sweet. 





Whole milk contains the following nutrients:


Sugar (lactose)


Phosphorus


Vitamin B


Protein


Calcium


Vitamin a


Fat








Secondary Processing of Milk





Butter… made by churning cream, it may be added to some margarines to improve their flavour. Examples are: salted, unsalted, continental, clarified and ghee





Cream … the amount of liquid removed will determine the type of cream produced e.g. Single, double, whipping.  Cream can be further processed to produce aerosol, frozen (ice cream), crème fraiche, clotted, extra thick, sour, and sterilized. 





Cheese… this is milk in a solid form. It is approximately 1/3 each of protein, fat and water. The cheese produced depends on the kind of milk and bacteria used how acidic it is and its method of production. Examples are: blue (eg. Roquefort, silton), processed (e.g. Cheese slices/spread), vegetarian (using a vegetarian alternative to rennet), holey texture (eg. Emmental, gruyere), ripened-soft (e.g. Brie, Camembert)





Yogurt … made by adding a culture of lactobacillus bulgaricus and streptococcus thermophilus bacteria. Examples are: natural, fruit flavoured, whole/real fruit, drinks, ice cream, low fat, very low fat, whole milk, creamy, bio and Greek style. 











