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This Thesis has shown the design, fabrication and testing of cooling system for the raw
milk after milking. The raw milk was cooled down from 39 °C to 4 °C within 45 minute in the
standard movable raw milk container. In order to reduce the temperature to the design condition,
the heat transfer area of the cooling system evaporator was calculated by assuming the lcat
transfer to be natural convection. The calculated heat transfer area was 0.19 m’. In working
condition, the milk-stirring package was designed to increase the efficiency of heat transfer in ihe
system by fixing the stirring speed to be 260 rpm.

The package then is tested in the laboratory after fabrication by using the normal working
condition as a testing condition. Water was used to reduce its temperature instead of raw milks
also. In the testing of raw milk cooling, the milk from Nhongpho ccoperative was used. It was
found that it took about 30 minute for the system to reduce the temperature of raw milk to the
target. Furthermore, the quality between the cooled raw milk and those without cooling was
compared and analyzed. The result showed that the cooled milk performed better quality than
those without cooling when the milk were transported form farm to milk plant. After that the
cconomic analysis of the case study, which the raw milk is in between grade 3-6, was done. It was
found that the cooling system of less than 40,000 baht was the most suitable for the

implementation,





