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A Food and Nutritional Survey on Bottled
Market Milk in Seoul City Area.

Yang Ja Yoo, Hyo Sun Shin
Soodo Women's Teachers College.

==Abstract=

Food and nutritional survey was made on two kinds of milk (one: 30 samples of bottled
milk, the others: 30 samples of prepared milk,) which are bottled market cow milk in
Seoul city to examine the general ingredients, adulteration and degeneration. The results of
survey indicated that the bottled milk delivered to home is relatively better than the prepared
milk from the view point of food and nutrition. Moreover the quality of the prepared milk is
poor because of adulteration through adding water or skim milk powder in order to increase
quantity, consequently the prepared milk is under the nutritional standard. Howegver it indi-
cated that some of the bottled milk are rather inferior from the view point of food and nutri-
tion, so certain measure is required for improving the quality of bottled and prepared milk.

Most of the bottled milk and the prepared milk containing Coli-form bacteria have a pos-
siblity to harm the citizen’s health as a medium of infectious disease, ‘such a fact is really
serious problem from the view point of the national health, considering the general trend of
milk consumption increase, It is urgent for us to take a scientific inspection on the sanitary ma-
nagement and take a formidable measure in handling of milk.
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Tamie 1: 1ne water content of milk samples.
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Table 2: The crude fat content of milk samples

==__ Kind of milk | Bottled Prepared
— milk milk
Factontent (%) \ No. | % | No. ’ %

().—-0. 9 ! 0 0.0 7 : 23.3

1.0—~1.9 5 16.7} 6 20 0

2.0—2.9 7 23.3] 8 26 7

3.0—-3.9 18 60.00 9 |30.0

* Total 30 | 100.0f 30 1100. 0
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Table 3: The crude protein content of milk
samples

- ix:ﬁd o1 milk Bo;ltilﬁ(d Pr;p:?{ed \ " Kink of milk Bogilﬁ(d Pré"i)ﬂaﬁ'ed

Wt tent (%) | No. | % | No.| % P:‘;‘:t';‘m () | No. | % |No.| %
76—79 0 00 o | 00 0—0.9 0 o. 4 (13.3
80—85 1 34 0| 00 1.0—1.9 4 [ 13 7 1233
86—89 20 | 66,6 16 {53.3 2.0-~2.9 7 |23 8 | 267
9095 9 30.2’ 14 [46.7 3.0-3.9 19 | 63.4 11 136.6
Total 30 (100.0 30 {100.0 Total 30 |100.0f 30 [100.0
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Table 4: The crude ash content of milk samples.

Kind of milk | Bottled Prepared
milk milk

Asckzmtent (%)\ No. t % No. l %
0.06—0. 09 2 6.6/ 4 |13.3
0.1 —0.4 8 26.7, 12 | 40.0
0.5 ~0.9 20 66.7 14 | 46.7
Total 30 10.0f 30 (100.0
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Table 5: The lactose content of milk samples

\ Kind of milk { Bottled Prepared
~——_ milk milk
Lt (%) | No. | % | No.| %
3.0—3.4 1 3.3 3 [10.0
3.5—3.9 3 10.00 4 |13.3
4.0—4.4 6 20,00 8 }26.7
4.5—4.9 20 |-66.7) 15 |50.0
Total 30 | 100.0} 30 100.0
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Table 6: The delipidated solid content of milk

samples
" Kind of Milk [ Bottled Prepared
e milk milk
Delipidated -
° solid content (%)™~ ._Nﬂ;} % ,NL]_Q%_
1.0— 3.0 3 | 10,00 7 |23.3
4.0— 7.0 7 23.3) 10 |33.3
8.0—10.0 20 66.7 13 43. 4
Total 30 100,0, 30 [100.0

o BIERAS B& Table 65+ Zom HERG.0%
o s10we] Hrohi Aol Al felAE 66.7
% WEA ol AE 43.4%0] 5,

oj4ke] Atz wol HFLY] —HHIl MOBRE
2w E3] FEAA deiAde 93.2%5F KpeiH o
AL FEEERY HEs BLR 3FH e vk of 8o
MILE PR il A e HEEBRES T R
Bk vl 54 BELET A4E F40h

2 W@, Bgol ¥ AERR

D) mEY HEHE WA BE Table 751 Zo
o P T O P ke BEs 0.18%—

Table 7: The acidity of milk samples.

= Kind of milk | Bottied Prepared

Acidity (%) No.| % | No. B
0.01-—0. 05 o | o0d 11 33

0. 06—0. 10 4 | 133 1! 33
0.11—0. 15 14 | 46.7) 10 |33.4
0.16—0. 20 10 | 33.4 15 | 50.0
0.21—0. 25 2| 66 3 /100

Total 30 | 1200.0] 30 [100.0

0.20% = #Ese gt

Kl ahe AP A Qi AE 93.43%,
WEAL AL 0%7F Fio] HTE Vebiz
otk FiEEe ol AL M=ol 80%, FEI
a) gleiel = 86.7% 2 el
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Table 8: }The specific gravity of milk samples

\Kind of milk | Bottled - | Prepared
— milk milk

Specific o T~ | No.| % | No. %
1,011—1, 015 o] od 2] 6s
1.016—1, 021 2| 66 4 133
1.021—1, 026 3| 10.0 4 133
1, 0271, 030 14 | 467 6 |20.3
1, 0311, 035 8 | 267 7 230
1, 0361, 040 3| 10.0 3 [10.0
1, 041—1, 045 0| o0 4 133

Total 30 {100.0 30 |100.0
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Table: 9 The result of phosphatase test
Kind of milk

Colorimetrical\
unit

Bottled milk

No. %
0 —10 23 76.7
3.0—-3.0 5 16.7
4.0—-5.0 2 6.6
Total 30 100.0

Table 10: The result of reductase test
Kind of milk

Fol = BEESe THEEZ A7/ BAL A
24 ok = HAY reductase FEHHTKERE
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%] New York City$] "o Kol
M.P.N./100ml 7} 100 o] 4§l == M.P.N./100ml 7}

T~ Bottled milk 100] #E#mo = sdgicl, olRA& Ed el vl &
His of [ TNe | & REAWIA BET el da RRLE EiokE
after 5% brs gy 0.0 g Aol whel MES L glo] o] Ekol HI Fig
after 2—514 hrs. 9 0.0 T §§_%p}' s
after 20min—2 hrs. N 134 ol 49 WERZBRER BAS HEERE FET A
within 20 min 9 6.6 RET Aoz U FAREE FEstd x4
Total 30 | 100.0  Table 113t Zeh
Table 11: Qualities of milk samples
Kind of milk Bottled milk Prepared milk
frem of Qualified | % | NP | o | Qualifica | % |NORIHR- | 4
est - lified | lified
water content 20 | 66.6 10 | 33.4 16 |53.3 14
crude fat 18 | 60 12 |40 9 |30 21
crude protein 19 163.4 11 [36.6 11 [ 36.6 19
lactose 26 | 86.7 4 113.3 23 176.7 7
crude ash 20 [66.7 10 [33.3 14 [46.7 16
solids not fat 20 |66.7 10 1333 13 | 43.4 17
acidity 28 193.4 2 6.6 27 190.0 3
freshness 24 180.0 6 |20.0 23 | 76.7 7
specific gravity 22 | 75.4 8 |21.6 13 | 43.3 17
* phosphatase test 23 | 76.7 7 123.3 - — —
reductase test 24 | 80.0 6 |20.0 — - —
E. Coli test 7 123.3 123 |76.7 19 163.4 11
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