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Fig 1 3D graph of the effectsof time and tenperatureon TBC
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Fig 2 Contour map of the effectsof time

and tamperatureon milk acidity
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Development of time-tanperature indicator to predict shelf life of milk

Gu Xuelian', DuW ei', Hua Zezhao', Liu Yanchen®
(1 Institute of Food and B iological Technology, Shanghai U niversity of Science and T echnology, Shanghai 200093, China;

2 School o A utanation Engineering, N ortheast China Institute o Electric Pov er Engineering, Jilin 132012, China)
Abstract: Thiswork focused on the quality of milk in cold chain The relationship betw een quality and storage
temperature and time on milk w as investigated by biochemical means The curve of TTT (Tme Temperature-
Tolerance) was obtained from biochemical results A Time-Teamperature Indicator (TT 1) to predict shelf life of
milk has been developed by using single chip microprocesors The results show that the higher the storage
tenperature and the longer the storage period, themore TBC (total bacterial count) and the low er freshness of
milk The ranaining shelf life of milk was obtained by the variational temperature test, whose difference of
results betw een measurement and biochemical analysis is less than Q@ 5d The TT Iwill alam€m when abnomal
condition that the remaining shelf life is less than 1 d occurs
Key words milk; shelf life, time-temperature indicator; cold chain
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