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The effect of processing and storage conditions on quality of
evapor ated milk

Koushki, M. R. ¥, Belgheis, S. ?, Safari, G. >

1-Assistant Professor, Department of Food Technology Research, National Nutrition & Food Technol ogy
Research Ingtitute
2- M.Sc. in Food Science and Technology, College of Nutrition and Food Technology, Shahid Beheshti
University of Medical Science and Health Services.
3- M.Sc. in Food Science and Technology, College of Food Technology, Tarbiat Modares University.

Production of evaporated milk from fresh milk and skim milk was studied. The method of evaporated
milk production is on the base of evaporation in the single effect evaporator. Products were stored three
months at 4, 25 and 37 °C. To study the quality of evaporated milk, organoleptic tests were performed.
The obtained results were analyzed with randomized complete block design and split plot design. With
increasing the temperature from 4 °C and above and storage time changes in colour of the evaporated
milk appeared. Increasing temperature caused changes in viscosity of evaporated milk. Keeping the
product at temperatures above 37 °C caused gel formation. Two stage homogenization caused prevention
of gd formation in evaporated milk.

Keywords : Evaporated milk, Processing, Storage, Quality
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