
The importance of a continuous cold chain in milk production 

SWISS-UKRAINIAN PROJECT 

Establishment of a risk-based food safety control system in the dairy value chain in Ukraine 
Milk safety project 
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• Use of mordern transport 
vehicles with automated 
cooling systems and milk 
temperature control  

• Check transport vehicle and 
tank condition before use 

• Check temperature of 
milk upon arrival 

• Keep records  of milk  
suppliers and animal  
identification  

•  Proper and efficient  
filtration 

 

 

• Use of proper tanks  and 
exclusively for milk 

• Transportation of the 
uncooled raw milk with-
in 2 hours after milking, 
if refrigeration is impos-
sible 

• A proper milking technique 
minimizes milk contamination 

• Milk from animals with mas-
titis  and milk containing drug 
residues must not be put into 
the bulk milk tank 

• Proper and efficient  filtra-
tion 

 

  

 Milk contamination: 
 

•Microbiological contamination, e.g. by pathogens that cause 
disease in humans (zoonotic agents such as Mycobacterium tu-
berculosis or Brucella abortus). 

•Chemical substances, such as drug residues  and residues of 
detergents and disinfectants. 

•Mechanical impurities, e.g. rubber particles of teat cups, 
stuffing-box particles or other spare parts of the milking machine. 

 Good personal hygiene 
 Good sanitary practices 
 Proper maintenance of equipment 
 Proper washing and disinfection  

of equipment 
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The cold chain must be maintained - the temperature of the milk must not be more than +10°С 

  

 Interruption of the cold chain: 
 

•Malfunctioning of cooling equipment 

•Milk is not cooled to adequate temperatures 

•Damage of the thermal insulation of the tank 

•Increase of the milk temperature to more than 10° C  

  

 Low quality and unsafe dairy products 
 

•Milk souring  

•Milk spoilage 

•Multiplication of pathogenic microorganisms  

•Presence of heat–resistant pathogens and toxins 

! Please be aware, if milk is cooled too slowly or stored at temperatures over +4°C , bacteria will multiply!  


