Experiment 3: Sediment test of milk


Objective of this experiment:
· To know the extent of visible dirt present in the milk as a mark of clean milk production.
Procedure:
1. Take a milk sample from well stirred can of milk with the help of sampling dipper.
2. Filter the milk through properly adjusted firm link disc held in the sediment tester, so that a filtration area of 28 mm in diameter is exposed.
3. Remove the cotton disc from sediment tester after filter nation.
4. [bookmark: _GoBack]Compare the lintine cotton disc with the standard disc as indicated below.
Result:
There was……………..evidence of ………………..in the milk sample.
So the result is………………

Comment:
· Such milk is rejected/accepted on the platform.


Exp. No.: 04
Alcohol Test of milk

Introduction: 
The test is quick and simple. It is based on instability of the proteins when the levels of acid and/or rennet are increased and acted upon by the alcohol. Also increased levels of albumen (colostrum milk) and salt concentrates (mastitis) results in a positive test.
 
Objective:

· To detect abnormal milk such as colostrums or mastitis milk.

Procedure:

· Take 5 ml. of milk in test tube.
· Add equal quantity of 68% Ethyl alcohol.
· Mix the contents of the test tube by inverting several times.
· Examine the tube and note any coagulation.
 
Apparatus:
· Test-tube
· 5-mL pipette

Reagent:
· 68% Ethyl alcohol

Result:
· There was evidence of clots/flecks in the milk. So the result is…………..

Comment:
· If coagulation has occurred fine particles of curd will be visible on the inside surface, presence of flake or curd denotes positive alcohol test. Such samples are rejected


 


Experiment no. 5: CLR test of milk
Introduction:

Addition of water to milk can be a big problem where we have unfaithful farm workers, milk transporters and greedy milk hawkers. A few farmers may also fall victim of this illegal practice. Any buyer of milk should therefore assure himself/herself that the milk he/she purchases is wholesome and has not been adulterated. Milk has a specific gravity. When its adulterer with water or other materials are added or both misdeeds are committed, the density of milk change from its normal value to abnormal. The lactometer test is designed to detect the change in density of such adulterated milk. Carried out together with the Gerber butterfat test, it enables the milk processor to calculate the milk total solids (% TS) and solids not fat (SNF). In normal milk SNF should not be below 8.5% according to Kenya Standards (KBS No 05-l0:-1976).

Objective:

· To detect water adulteration in milk.
Apparatus:
1. Lactometer
2. Measuring cylinder
3. Sample
4. Thermometer
Procedure:

Mix the milk sample gently and pour it gently into a measuring cylinder (300-500). Let the Lactometer sink slowly into the milk. Read and record the last Lactometer degree (ºL) just above the surface of the milk. If the temperature of the milk is different from the calibration temperature (Calibration temperature may be=20 0C ) of the lactometer, calculate the temperature correction. For each ºC above the calibration temperature add 0.2ºL; for each ºC below calibration temperature subtract 0.2 ºL from the recorded lactometer reading.

Calculation:

%TS= CLR/4 + 1.2 F + 0.5
% SNF = CLR/4 + 0.2F + 0.5

Result:

