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The study was carried out to assess the effects of temperature and duration of
storage on the nutrient compositions and microbial quality of UHT milk. The effect
of calcium distribution on the stability of UHT milk was also studied. Major
compositions i.e., fat, protein, lactose and solid-not-fat were analyzed by MilkoScan
while vitamins A and B, contents were determined by high performance liquid
chromatography (HPLC). The determination of calcium content was carried out by
atomic absorption spectrometry (AAS). The microbial quality was evaluated by
total bacteria in UHT milk using standard plate count method. UHT milk samples in
this study were stored at 8°C and 29°C for 8 months. At 8 months of storage,
significant losses of about 16% for vitamin A and 17% for vitamin B, were observed
whereas, other nutrients, such as fat, protein, lactose, solid-not-fat (SNF) and total
calcium, showed no signiﬁoant changes (p > 0.05). The total bacteria count in milk
samples did not change and still complied with the Notification of the Ministry of
Public Health No. 26 for up to 8 months. The results indicated that there were little
changes in the nutrient Compositions and no change in microbial quality of UHT
milk during storage at 8°C and 29°C for 8 months. As for calcium distribution,
changes of calcium distribution in fat, protein and liquid fraction were not found
during storage. Therefore, the change of calcium distribution in milk could not

indicate the stability of milk.




