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EFFECT OF SOMATIC CELL COUNT ON THE QUALITY
CHARCTERISTICS OF PASTURIZED MILK

L.H. G. Al-Zaidy* J. M. S Al-Saadi** A.M.A. Salih***
ABSTRACT

The objective of this study was to examine the effect of high somatic cell
count on the development of proteolysis and lipolysis in pasteurized milk. A
great increase in proteolysis activity on pasteurized milk samples prepared from
raw milk with high number of somatic cell (1.34 x 10° cell/ml) was observed

compared with samples with lower cell count (4.93x10° cell/ml). The NPN/TN

for treated samples were 6.75, 9.21, 12.46, 16.93% whereas values were 6.75,
7.39, 8.92, 12.62% for control samples stored at 5C for 0, 7, 14, 21 day
respectively.

The values of ADV for pasteurized milk prepared from raw milk with
high somatic cell count (1.341x10° cell/ml) were 0.73, 1.20, 1.56, 1.77 meq/100gm

fat while values for controled milk samples with lower cell count (4.93x10°

cell/ml) were 0.73, 1.01, 1.013, 1.46 meg/100 gm fat during storage at 5°C for 0, 7,
14, 21 day respectively.

The organoleptic evaluation indicated lower values for aroma and flavor
for pasteurized milk samples prepared from raw milk with high number of
somatic cell in comparison with pasteurized milk samples prepared from raw
milk with lower number of somatic cell.

Part of M.Sc thesisof the first author.
*  Tech. Collegeof Agric. — Sulimmania Univ.-Sulimmania, Iraq.
** Tech. College of Agric. - Halabja - Sulimmania, Iraqg.
***College of Agric. - Baghdad Univ., - Baghdad ,Iraq.
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