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OBJECTIVE THE MESSAGE

To compare shelf lite of raw milk stored In Milk quality deteriorates taster for milk
olastic, stainless steel, mazzi and handled In plastic containers than when
aluminum containers. IN stainless steel, mazzi and aluminum
This responds to high milk rejection cases containers. P =
for milk in plastic containers, which The resulting post-harvest
farmers and milk fraders use against the osses can  be avoided |
recommended mazzi cans (food grade through  education  and
milk confainers), aluminum cans or oromotion of use of food

stainless steel cans. grade milk containers Mazzi can

METHODOLOGY .
A litre of milk was stored in each of the four milk = " &
handling containers and transported from the e
farm fo the laboratory.

Containers were labeled then mik In each

container monitfored for developed acidity B

through titration, stabillity to 72% alcohol and the i. .

rate of resazurin dye reduction until the milk
~_quality failed.

RESULTS

Milk In the plastic container failed the fitratable acidity, alcohol test and resazurin tests
IN less than 24 hours. The milk In the mazzi, stainless steel and aluminum cans failed the
three tests after 30, 32 and 28 hours respectively.
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