
1Milk Safety Project

Establishment of a risk-based food safety control system 
in the Ukrainian dairy value chain

Activity 3.1.1.2

Training of Trainers (ToT), focus: transporters and MCP

What should be tested at the MCP and how?

20-22.02.2017
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Investigation of the following on the milk: 
- organoleptic properties, purity 
• consistence
• appearance
• color
• taste
• scent

Measurement of the temperature of milk

Determination of the main parameters of milk

Fat
Protein
Dry nonfat milk residue
Freezing point
The percentage of added water
The content of somatic cells

Control of milk quality
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http://exo.in.ua/?page=new&id=16229

What do you think, is this right?

http://tv4.te.ua/tag/buch
atskyj-rajon/

http://vgoru.org/index.php/rozsliduvannya/rozsliduvannya-partneriv/item/10252-molochni-riky-eksrehionaliv-rozsliduvannia

http://kurkul.com/spetsproekty/38-kooperativ-onlayn-pershi-
kroki-s-tereshki-na-shlyahu-do-kooperatsiyi

https://www.google.com.ua/imgres?imgurl=https://olxua-
ring12.akamaized.net/images_slandocomua/402379422_1_261x203_bidon-allyuminevyy-40-litrov-dlya-moloka-
meda-vody-i-td-kiev.jpg&imgrefurl=http://olx.ua/dom-i-sad/hozyaystvennyy-inventar/q-
%D0%BC%D0%BE%D0%BB%D0%BE%D0%BA%D0%B8%D1%8F/&h=203&w=151&tbnid=uwrimW-
sYhFVLM&tbnh=162&tbnw=120&usg=__yV1x_u-Jorek6l0D45Jq7QvcBCs=&hl=ru-UA&docid=sl-
h6poAwC5ImM&itg=1#h=203&imgrc=uwrimW-sYhFVLM:&tbnh=162&tbnw=120&w=151
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Order number 18
On approval of veterinary and sanitary requirements for MCP from animals 

held in small scale producers
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Transportation of milk

МCP

http://www.dcengineering.co.uk/milk_cooling.htm
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Index Normal value

Appearance and consistency homogeneous liquid of light-

crème color without sediment and 

flakes

Taste and smell incident to fresh milk without 

foreign taste and smell

Density of milk (gram per sm3) 1,027-1,032

Weight part of fat % 3,5-6,0

Weight part of dry substance % 10,6-12,5

Acidity (0Т) 16-18

Indexes of natural milk



7ToT workshop 02/2017

Determination of the milk temperature

Not higher 6°С

http://ivano-frankivska-obl.zakupka.com/p/295696093-kuhonniy-termometr-tp3001/

After milking and admission to the MCP
milk is subjected to:

Cooling
Filtering

http://www.news18.com/news/india/tamil-nadu-food-safety-officials-raid-milk-dairies-1010658.html
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Investigation on milk of the following:

- organoleptic properties, purity

• consistence
• appearance
• color
• taste
• scent

gnpcompany.ru

https://www.google.com.ua/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&ved=0ahUKEwjOzPPZt4XOAhXMDZoKHWgeB3kQjB0IBg&url=http://gnpcompany.ru/news-5/%D0%BA%D0%B0%D0%BA-%D0%BE%D1%82%D0%BB%D0%B8%D1%87%D0%B8%D1%82%D1%8C-%D1%85%D0%BE%D1%80%D0%BE%D1%88%D0%B5%D0%B5-%D0%BC%D0%BE%D0%BB%D0%BE%D0%BA%D0%BE-%D0%BE%D1%82-%D0%BF%D0%BB%D0%BE%D1%85%D0%BE%D0%B3/&bvm=bv.127521224,d.bGs&psig=AFQjCNHE-oFBOd4VpWF-Z-wscsPJ3d3-pw&ust=1469220672454681&cad=rjt
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Determination of milk density

• 250 ml of milk
• t = (20 ± 2) ° C
• not earlier than 2 hours after milking

Areometer – lactodensimeter
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- Foreign matter

- Dilution with water

- Skimmed milk

- Presence of residues of detergents

- Antibiotics

What draws attention
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Fat
Protein
Dry nonfat milk residue
Freezing point
The percentage of added water

Determination of the main parameters of milk
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Control of milk quality
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Non quality milk

Quality milk

Milk processors

Milk producers

МCP

2 ways
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Thank you for your attention

04/03/2016
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Milk Safety Project

Thank you!

Swiss-Ukrainian Project
“Establishment of a risk-based food safety

control system in the dairy value chain in Ukraine”
Tel.: +38 044 279 87 12 (13) Fax: +38 044 279 88 45

Address: 1, 10, Malopidvalna Str., Kyiv, Ukraine
Web: www.safoso.ch; safoso.com.ua

tel:+38 044 279 87 12
tel:+38 044 279 88 45

