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Fig. 1. Increase of free fatty acid (4FFA) in
homogenized raw milk (3.8%5 fat).
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Fig. 2. Effect of heating temperature on the
increase of free fatty acid (4FFA) in
heated homogenized milk by addition
of raw skim milk.
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Fig. 3. Relationship between the increase of
free fatty acid (4FFA)/fat (%) and fat
content in the homogenized mixture
of skim milk and cream which were
prepared from the same milk.
Abscissa is expressed as log scale.
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Fig. 4. Relationship between storage temperature
and increase of free fatty acid (4FFA) in
raw milk (3.8% fat) with 0.02% sodium

azide.
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Fig. 5. Relationship between storage temperature
and increase of free fatty acid (4FFA) in
precooled raw milk (3.8% fat) with 0.02%
sodium azide. Samples were cooled to 0°C
for 30 min prior to the storage.
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Fig. 6. Relationship between storage temperature
and increase of free fatty acid (4FFA)in
homogenized raw milk (3.8% fat) with
0.02% sodium azide.
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Summary

The purpose of this investigation was to increase
the degree of free fatty acid in milk and cream
with milk lipase for fortification of flavor.

Homogenization of raw milk in a Waring blender
The

rate of lipolysis in raw milk was maximum at the

resulted in a 25-fold increase in lipolysis.

period immediately after homogenization, then

declined as time passed. The effect of homogeniza-
tion on lipolysis decreased with increase in the fat
content.

Heating of raw milk prior to the homogenization
affected the availability of milk fat for milk lipase,
namely, increase of heating temperature lowered
the rate of lipolysis.

The increase of free fatty acid in raw milk during
The
liberation of free fatty acid was highest (0.18 mg/
mY4) and lowest (0.1 mg/m#) at 4°C and 20°C, respec-
tively. On the other hand, cooling of raw milk

storage for 24 hr at 0~20°C was investigated.

for 30 min at 0°C before the storage resulted in
the highest increase of free fatty acid at 20°C. In
the case of homogenized milk, the degree of
lipolysis increased with the increase of storage
temperature. The free fatty acid developed in
homogenized raw milk (3.8% fat) after storage for
24 hr at 20°C amounted to 5.0 mg/mé.

Lipolysis in homogenized raw milk was found
to depend on fat content, storage temperature,
and the length of time since homogenization.



