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Abstract

The aims of this study were to determine whether CLA are formed in milk during
pasteurization and UHT heat treatment along with chemical and microbiological
properties and sensory quality and to study the effect of oil-supplemented feeds on CLA
contents in both raw and heated milk. The level of CLA was positively inﬂuénced by the
heat treatment. CLLA contents in raw milk with 0, 2, and 4% commercial CLA supplement
(wt/wt of fat) were increased 4.73, 13.89, and -2.45% after pasteurization and 8.71, 1.28,
and 6.80% after UH'T, respectively. Chemical compositions of milk with and without
CLA supplement were not significantly different. Consumers accepted 2%CLA more
than 4%CLA pasteurized milk (68% vs. 58%). Coliforms and £ coli were not detected in
all milk samples. Total bacteria count for pasteurized milk was in the range of 3.45-8.65 x
10° CFU/ml whereas none was detected in UHT milk.

CLA contents in milk from cows fed with regular cattle feed and feed
supplemented with soybean and sunflower oils were increased -1.60, 19.78, and 3.24%,
respectively after pasteurization. After UHT process, the CLA contents were similar in
both raw and UHT milk. Sensory qualities of milk from all treatments were not different.
Moreover, more than 62% of the consumers not detected the difference and preferred
milk from cows fed with oil supplement to regular feed. £. coli was not detected in all
samples. Pasteurized milk had total bacterial count more than 5.0 x 10° CFU/ml after 10

days.





