














H. K. WILSON®

Problems in Making Sterile Concentrated Mulk
with Ultrahagh Temperatures

E. O. HERREID'

In making 3:1 concentrated milk, water is removed from whole milk in
the vacuum pan in the same way as it is removed for regular evaporated
milk. The milk is preheated before it is condensed, and the time and
temperature of preheating greatly affect the physical properties of both
the fresh and the stored product. The concentrated milk containing 36 to
38 per cent of total solids may be sterilized in a tubular heater, in a plate

- heater, or by direct steam injection. There are several modifications of the
conduction heaters, and there are combinations of steam injection and
conduction heaters. The product may be preheated and heated to steri-
lizing temperature in one to two seconds and held for two to six seconds,
depending on the type of equipment and the temperature. There are
many time-temperature combinations that might be used for ultrahigh-
temperature heating. Insofar as is known, the best and most practical
combination has not been reported — that is, the combination that
affects the desirable flavor and physical structures of the products least
and maintains them longest. The concentrated product may be cooled
in four to ten seconds, depending on the type of cooler and temperature
and velocity of the coolant. This product is canned, aseptically, after it
is sterilized.

Concentrated sterile milk produced by the ultrahigh-temperature process
1s not noticeably different in color from the original milk. It reconsti-
tutes to an acceptable glass of beverage milk, but one that trained
observers can distinguish from regular pasteurized milk. It does have a

* Professor of Dairy Technology, Food Technology Department, University of
Illinois.

* Assistant Professor of Dairy Technology, Food Technology Department, Univer-
sity of Illinois.




























































Production of Sterile Canned
Products m Major Brands
Plant at Cornimng, lowa

A. P. STEWART'

Major Brands’ plant operation is located at Corning, Iowa. This location
was selected after careful study of many possibilities throughout the
Middle West. Primarily the reasons we went to Corning were the ability
to obtain a high quality milk supply; availability of this milk throughout
the year [or steady plant operation; and a potential for increasing the
milk supply which paralleled our own plans for expansion.

Corning is a town of 2,000 people located in the southwest part of Iowa
85 miles southeast of Omaha, 90 miles southwest of Des Moines, and 160
miles north of Kansas City. This section, known as the Nodaway Valley
area, is similar to the better dairying regions of Wisconsin.

We have an arrangement with the Farmers Cooperative Creamery at
Corning whereby the creamery collects the milk from its patrons and sells
it to us. Our processing equipment, offices, warehouse, and Jaboratory
facilities are in a common building with the creamery. This building is
new, being completed approximately one year ago.

To date we have been making test packs on canned sterilized dairy
products for storage studies prior to any major marketing. However, our
facilities have proved ideal for the manufacture of not only canned
sterilized dairy products, but also other items where retention of fresh
flavor and color provide us with a quality advantage over that of com-
petitive products. Consequently we have been engaged in producing and
marketing canned [ruit juice drinks plus chocolate milk and table cream
for the past three to four months. Our intention is to introduce other
products, including concentrated milk, whipping cream, half and half,
whole milk; and certain specialty dairy items.

Glen Gillet, manager of the Farmers Cooperative Creamery at Corning,
was kind enough to take a seres of color pictures of our operation. Since
these pictures can explain far more clearly than I the manner in which
we produce our products, I will show them on the screen.

' Formerly Vice-President, Major Brands, Inc., Corning, Iowa. Currently Vice-
President, Nodaway Valley Foods, Inc., Corning, Iowa.
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