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TEST REPORT
Results

Results from experimentation regarding treated and untreated bovine milk sample are presented in the following
table 1.

Re/.ecti.on cri.terf`a.. Organoleptic (No off odor/flavor), Sample pH; 6.6,  Positive Alcohol Precipitation Test (APT),

Positive Clots on Boiling Test (COB), Total  Plate Count (TPC) >3.0 X 105cfu/ml

Table 1: Milk Preservation Time in Treated and Untreated Raw Milk Samples

S.No. Temp (Oc) . CAC Reported LP-s Observed Stable Time (h) in Remarks
Treated Stable Time (h)1 Milkosaife treated Samples

1 5 5-6 days 6 days pH: 6.8
2 15 24-25 28 pH: 6.7
3 25 11-12 14 pH: 6.7
4 35 7-8 8 pH: 6.6
5 45 5 pH: 6.6, COB: -ve, APT: ~ve'able 2: Results of the Mi./ho5a/e treated sample kept on 5°C after 6 days

*Normal  milk concentra

Precautions

S.No. Parameter Result
1 pH` 6.8
2 TPC (cfu/ml) 1.3xl05 cfu/ml
3 Thiocyanate 14.11 ppm*
4 Neutr.alizers Not Detected
5 Hydrogen Peroxide Not Detected

tions have been reported to range from 2.3 -35 ppm 4

The product (Mi./ko5oJg) /LP-s is recommended to  be used strictly in accordance with codex guidelines and can be
applied to milk of all species.1

The product (M/./tosoJe) /LP-s cannot be considered as alternate to pasteurization/ heat treatment of milk.1
No significant  adverse  effects  on  the  chemical,  physical  or sensory characteristics of raw  milk  and  dairy products
have been reported for LP-s so far.3
lt is recommended to treat the milk immediately after milking for getting the desired results.
Conclusion
lt  is  concluded  that  lactoperoxidase  based  raw  milk  preservation  system,  M/./tosoJe,  has  been  evaluated  and
hereby validated regarding above mentioned parameters, and results have been found satisfactory in respect to its
efficacy in terms of milk quality and stability when used according ,to CAC guidelines.
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