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HOME PASTEURIZING OF MILK
Particularly for Infant Feeding

PROF. D. H. JONES. BAA.
Oeputment of Bacteriology Ontario Agricultural College, Guelph

Fre. 1.—Apparatus necessary for home pasteurization of aallk staowins milk
(•an, chemical thermometer, water pot and tftlse bottom.

^0. 2.—Can of milk with thermometer inside standing In water bath ready
^*ftlng. '
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HOME PASTEURIZING OP MILK

REASON FOR PASTEURIZING MILK.

ll.c« hlter .r' more d"Zr„C rflf. ,^"™ "T"'' "«*''" •» "J-

atnrthom, gummer comvlaint nor^ thrnnt ,. , "K^"^'* /^'-"^•^yntery.

What Phopbh Pastbuhization Does.

Proper pasteurization of milk will desttmi all th,.. a-o—. j

What n Meakt by Pboper PuraraijATiOK or MllK.

1r..h^'!i i' 'T "'''"^ l" » proper pMtenrizatioa of milk i. h«atiii>7r*MA mi/j; (o a temperature of lis" W aiui i^.m«i«^ :» \ JtI .

"*"•'*

lor 20.80 minutes. Immedillj^tter S^^U^^^^^
cooled either by standing it in Jd runnrnTw^tr or S cetater ItlSl

flavor .s likely to develop, the natural cream rising is large ypreventeTidcertain m.lk enzymes are destroyed. On the othe? handfif the temSr;tarcdoe. not reach 145° F or is not maintained at that temperature foTgO 30minutes, we cannot be sure that all the disease bacteria and thi Jnl-n.ajor.ty of the other contaminating bacteria which sj^*l tSe mflk^;
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CoKimoiXLLT PASMnaizTO Mn,«.

Many dairies .apply « oommerciaUy pasteurized milk. Sometimet thifmillt 1. properiy paateuriaed and wmetiiSit is not. We havS tesS nnm

S .tale trnJ^T ^'! * 1*^rfactory te.t. Sometime, the milk hSbeen .tale before it wai paatenmed, Mmetime. the tempeMtare had bemajjed too h.gh during pa.teuriz.tion, .ometime. it han^Ln rai3h.^h enough and wmetime. the container, and part, of thTnalteMnation apparatus had not been .terilized before the mJlk wa. put intrthem

o'ri. Zoe f;
operator, take .11 requisite care that the 'patteurizarnpropes. 18 properly performed. In other dairies the onerators .re not m

careful as they should be in this particular.
oP««tor. are not so

Home Pabteuhization of Milk.

m«vST"'r"^/f'**ur'''\?'"''' »°*"^' ^*<J °f indifferent, a. the caMmay be 18 not readily obtainable at all places where properl^ pasteur^m.Ik 18 desired. To meet this need thi8 bulletin is written,VivfurdirecS

tZrlu:'"^"A
'"''**°? "?°'°^. pasteurization of the daily frfsh m^ilk supply

KL' n""?^ '• f\ "'{'''''' P"'**''bJ« ^^^ ^«' children and adTli
biit especa y for infants whose food supply consists so largely of milt

'iTl""'''"!'' ?"""r- T^'"''''
that'&fcondition of the m^ilk sh^ldbe in every particular satisfactory.

Requirements:

'* '^he milk container whether can or bottle, should be well washed.n d water then with hot water, and finaUy should be thoroiiphh

J
;

-re the milk is put into it. If the can or bottle has to stand anVu ne after scalding before the milk is put in, it should be dried
ovt ..itove and not with a dish cloth.

2n.l. The milk should be fresh at time of pasteurization.

nl«J r;.. T^'T^u' ^^ o>"h\'" '8 needed in which the heating is to take
place. This should have a shallow false-bottom that can be put in to keep
the milk container from resting on the bottom of the pot.

4th. A chemical thermometer is necessary. Some difficulty may be met
in obtaining this thermometer at local stores, but it can readily be obtainedon appIi,.ation to a chemical supply company for a chemical thermometer—10 inch, Fahrenheit scale, listed at $1.45.

The Pbocess of Pastetjhization.

1. Place the false bottom in the pot or boiler.
8. Stand the milk container holding the fresh milk on the false bottom

'n pot.

3. Fill the pot with water up to top level of milk, if possible.
4. Place the thermometer right in the milk.

f-f
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Pl«<» th« pot with its content* on itove or hetter, and examine

thermometer from time to time until a temperaton of 140* P. it reached
At thu itage, aa the water around the milk wiU be hotter tk- the milk
itMlf, It u well to reduce the heat under the boiler or to partly lemove the
boiler from the itove. When the thermometer in the milk regiaters Hfl" F
the heat should be so regulated aa to maintain that temperature fo" 20-.l()
minutea as near as poesible. Each time the thermometer it examined it ii
well to give the milk a vigorous stir round.

6. After heating for required length of time, if running cold water i.

convenient for the cooling process, place the pot and contents under the tap
and allow the cold water to run into the pot, displacing the hot water and
cooling the milk to about 60«* 48" F. or lower.

If running cold water is not convenient, place the milk container in a
pail of ice or ice water until the temperature is eufficiently reduced.

7. Put top on the can and transfer the cold milk to refrigerator or cool
cellar and keep there until used. It should preferably be used within 18
hours as a few bacteria will be present that have not been killed: these v.ill
multiply in tune and spoil the milk.

If the milk is for bottle-feeding infants, the necesss'-y quantity for h
meal should be taken from the pasteurized stock, modified with water, milk
sugar, oatmeal or other ingredients to suit the child, warmed to the required
temperature and filled into a bottle that has been well washed and thor
oughly scalded.

As soon as the meal is concluded the bottle should be well washed, fir-t
with cold water, then with hot water, then filled with clean water and stoo-lm a pot of water which should be brought to a boil and pref- -'bh
allowed to stay hot until next meal time. It is well to have several bo. >-
on hand. Milk once warmed up for a meal but not used should not be used
for a later meal.

Oeneual Remarks.

Home pasteurization of the daily milk supply means a little extf caiv
and labor tor the housewife, but the result much more than repays for tlie

little trouble taken. When once the routine of daily pasteurization of the
milk in the home is established there will be no desire to go back to the use
of raw milk on the one hand, or of scalded or cooked milk on the other haihl.

J
rticularly if the milk is for infant or child feeding. Many adults to

whom a- drink of raw milk is nauseating because of the cowy or stable fla», is

and odors usually present in the milk, find that they can drink propi-i v

pasteurized milk with pleasure, because of the clean, sweet, nutty flavor
that characterizes it after the absorbed flavors and odors have been dri\ n
off by the pasteurization process.






