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L — P AR T HA R FLBCILAE O i, A A T AR AR AR P B - FLERER A& 1
B, 2% 40% (w/w) 1 B-ABREALNE,

2. FRABBUCRIEESR 1 Bk MR BT 0 B9 FLECFLAE O™ i, HAL 2 0 TR T A7 /mLs

3. FRAE AR EE R 1 8 2 Fridk AR 5T 0 A L B A 2C 7 i, Herp B ad SLECELAE 557 i
L.

4. W AT BUR) 2 3R AP AT — T BTk 1 L BCRLAE 59 77 s A A S T AR R R R AR
B-FLEREAMENERE, B2 35% (w/w) [ B-FLERE AL,

5. FRAR BT AR £ 3K Fp AT — T B 1) FLECFLAE <7 &, e i Br i FUATFLAE O¢ ™ A 7%
22 60% w/w LG

6. MR AR B ZR A — BT IR R FLBELAH O i, Ho i ke U5 22 0. 5g FLBE.
7. MR AT IR BN R AL — T IR (R FLBCALAR 7 i, A ke U5 22 0. 05¢ FLHE
8. MR8 AR ABUR ZE SR rP A — T IR ) FUBFLAH 57 i, e 447 T8 25 °Ce, ik 7L

B O S AR B A 2 D 30 K.

9. MRPEAUFIZIR 1 22 6 T — TR (0 AL BCFLAH OC ™= i, Hoip M35 R A 21 RAFTUE
25°C HH 5 I [H 47 JAE 5°C I, B FLELFLAE G AR R 2 20 49 K.

10. MRIEBCFIZER 1 2 6 AL —THTIA I FLECALAE O™ i, HoA M7 JUAE 5°CRY, firid
FLECELAE IS R A 2/ 70 K.

11, MRAE BRI ER 1 32 6 FT— T (LB A 20 7= i, J P A7 TR 25°C R, BTid
FLBCFLAH G S AR B R 2 2D 119 K

12. FRAEBURER 1 32 6 T — AT (LB A 272 i, JL P A7 TR 25°CRY, BTid
FLECALAE G R B A 227 182 K

13, MR BT IR AR ZE SR A AT — 0 B (9 LB A 5% i, HomT i 48 DA D IR 77
53R -

a) IRALFLATED,

b) MBTIRFLAT A T R P S B AR, T FRAS 5 43 K Ul I FLAT A4, R

c) K& TR KE MILATEM M B — A AR E T SR 01 43, Kk
—HAEWHE N 140-180°C Y [ P9 AL, 76 LI FEJE I N IR FF 22 2 200 22 AP 7], %
BT,

14, RIRBCREESR 13 Frid 9 ZLECFLAE IS i, e A B 77 V2 A 46 il K AP 38, Bk
il K 335 55 B, F05 1 b B (1 YA AE. T0-90 °C Y5 [ 1935 B8 F 435 30500 FB R[] .

15, MRPEARIER 13 3 14 A FLBCALAE IS i, Horp ik 778 55 LA AP 3R

d) BAEE HEY), HASHTRE HT B E—HEY.
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KARBHAMFL A FLAB X ™~ 5

[0001]  AHIIE & HiE 5 4 201080005596. 4 11/ [ & R A1 iF 1) 0 = A1 i, T FRi & 2010
1 H 27 HIRASH PCT E FRHE PCT/DK2010/050019 T 2011 4F 7 A 26 Hit A EE %
B B HI

ARG
[0002] AR WIS KAORIFUIKIFLATFLAR 5C7 dt, DL T 287 I DR B i (K 75 VAT
FI T SERERTR TTERFLIN LA E

EREAR

[0003]  FLANFLATAE 7 ft 32 B A 28 M T K A 75 2 B DA S B 3 Dl M R TR A )
(spoilage microorganism). FALIER] AN FEAPEAN RN (EEREE BEE),
XA B F S o KT RS FROME . AL ST R A R AL ALAT A
Frid 5 iEAE A BB 5 B A AT ASFE. AR 22, 5 B /928 5 U AE S Eum A
WIAHE RER AT Be RS B /ML AT B 207 i A Ak 27 VB RS 2 8 B/ ME

[0004] = Ff = 2 Ay AL F 2R R (A 55 B 58 ) N ) K A & (thermization BY
thermisation) . I (G5 (pasteurisation) fl K (sterilization). #JIR I H & 5
AR AL (0 57-68°C 15 70 ), H 2 DLBE IR & == [CBHPE RS s 2 M (psychotropic
vegetative) MAEMIFE KA FHIRTE] (shelf life). BELKRE (% 72°C 15 #) IR
KERD Al SECEY PRI EORAY (ANE  ERMNEE ) . KE R HRAHE (E
W 121°C 3 ), HBORET A A (RISt ) BUf eI A EAE K.

[0005]  HAukh B FE (1) 5 FE < S MAL (% 5 0 DA S S 24 177 i B &, AR AR 7 I TOUMA g e %
AL AR o T AR A 3 ) 5 R I8 AT BRI P IR LG 5 SR T X A 20 N B £ i
FAL 2 DR R B AVE SR U B 2 AR . A S5V O TR I TR R AT N, B A1
ACFRIRAEER AT BE R0 T o 247 SR A FORT R B S R R T RN () R,
P b AR R R T B AT 52 5 A B A RIE A .

[0006] A T FLIE PR SRR T B4R T AE K BRI HO% S 06 200K LN #A B bl B G OR A 1)
T8 T IR, I B A b T avs o 75 E8IT 100°C AR , 2R 1 X 48 7L R AR AN
A pH BEAKESUTUE B A FUR T SRR e (Maillard browning) FIES & B ;
XL P LN I HR MR B R E SR B ZE R B B AT Re A DTUE TR

[0007] & (ultra high temperature, UHT) ZbFE 2 IA AR P AR KL BN AL,
HA L MARN T 135°C, (REFL 4 80, JUEW E1 DL E B 4% . UHT n] 9 K ff F A% 411
BB RN A ENFL (a8 UNT) BB R BB A RA MU L BE SN ZRR (B
2 UHT) o 5 KEFLAHLE, UHT FLE T b2 RN D, FEG™ A, R ED, AiE &
AR LD FF H USRS A R R D . RIME Q0L A7 SR R A AR AR (e ) 2 TR TR A
Aok ) S PR UNT LA 222 PE R B IR R . i AR Rk A 5 AL HE I 2 A ke A 1 DL AE B
JEAEAT AR B AT A RN R A (a0, Mail lard JRBFIHSAE ) 439K
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[0008] 5y JEHAbFERAE W098/07, 328 ATk, MR litA (figréeyl ) In#iE 150°CHR
F7 1/100 £ #EKIE, 5 UHT AbFRAH EL, 230 A0 30 20 A0 38 1 5L SR AN, (BAE RSB AE M) T7
I 5A HAT 2K

LZIRAAR

[0009] AR B —A B A2 4R SEIARTE 2038 e A2 2 AR (cooked taste) J8ZD BHIHAR
JFR A FL LA %77 i, DA AR P 3 B L LA 57 i 5 T 9 R S e I 3 T VR B L n T
B

[0010] AR EAR) 7 —A B 2 3R AR AL BCFLAR G, H S BUE BRI K AR
FUAE bE, % T 3 BRI B9 9 3 >R v S N8 BT, R (AR 7= i Bl ik () FLERCALAE 20 7 i B 77
VRS BT T i LN TA% B

[0011] AR ARIN, 598 W43 1 73 55 20 BRI FL7= Y0 AH LU, o 8 0 2 14 o3 58 25 B ik
W5 140-180°C {6 2 I FE F bR 5 £ 200 ZFAHA S BT 2Bl o 7 B8 KRR
HL = S R TE

[0012] AR NERIATAAS H-TF BRI T B - ABREAN T HEREE. B - FLER
B A AR PERE RS R L3 T A B R AR MERTAE ) RTE bR & . 5] BRI B AR K AR
Jo A= i R TR AR (A Bl AR B B AR MR B AR D 1 B 5 B 2 O ELRAR B AL 7
R

[0013]  F3CHEAR T AR B 54N B BRI

[0014]  ARKREHE—A KT B A= FLBCAAR O™ S 77 1%%, ik 5 ik B4 s b 38 20
PR, Hor B T 110°C UL RE N R I [A) b B LR VAR, I &2 %2 200 240, IR 2 0. L PR £
90 ZFb.

[0015]  ARJR B () — AN S0 HARTT T S A7 FLBCAAE 597 i I 7732, Fnid 7 ik LR 2
.

[0016]  a) $RUELANTAHEM,

[0017]  b) MFTIRFLATAY) R ER 1 43 B AR, AT RIS 20 KB I FLAT A, A
[0018] o) KA GHARN>KEMAGTENNE —HAEWEET & H WHigh
Temperature, HT) 43R, H A b 585 —H AW AR 140-180°C Y5 B3R, 7R IR AV
WARFF 22 200 ZFP RO A, B BT A

[0019] AR 5 — 75 TP B K AR BT 1 FLBCALAE 7™ &, 491 40, m] Je st AR SC i 7512
RAZ R FLBLFLAR S

[0020] AR  —J7 W K H T AATE D AN B A KAR TR FLBCFLAE O™
FLIN T35 8, ridds 5 a5 .

[0021] - J& T MFLATE 1 LR R 5 B X,

[0022] - S5 PrR A FEPE 2 B X R AR T A 1) HT AbFE X, Horp HT 4038 DO&E T IR ¥ 38 1t
A3 B IX BIIRAAR T S NI 140-180° CYERIFIRSE, (RFF R 2 200 225D, Bl 574 £ T i i 44 ™
i, A

[0023] - A TELEFTATLIN T2 E 2 P i a2 X, a2 X 5 HT Ab3E X A% .
[0024] AR EHE) 55— A T7H W B ER A S A S HT AL B FLAT A A A F T b

4
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B3 K AR 5T LB FLAE 297 b I 2 AR/ B o I i R A P FH 0

[0025]  FEAREHRY B SCH, 1E “Y A/ BXT 2R CY T BLOXT BGE Y X7, [RIER, 1]
s n R/ BEn 7 A0, B0, B L B0, B 0, BT 4
FIHA nangs s n,_ fln .

[0026]  FEARR R R SO, RE “ALBCALAEIC ™ 7 W AT LI, SLnT AL 5 T IR
FLTFZ (IRAZEATR) B, FAEE A& AR &R AN, H BiEr se S 4EALa
7, qAEFL AT BRIV ) BRYEAE R

[0027]  MHHAEARKR I BRSO, ARGE“AKARBT R 5 R AR o A T3 18 B PR B AL i 7
Mo AN SCHEIR TR T HA K DA R I S FLECALAE 20 7 i S s AR 5 1 2 A I ) SE 48] o AE AR R B
)BTRS, RE “RER LR BT B ESL (extended shelflife) 4 “RARBTHA” {1 R LA

Bfit 135 A

[0028] & 1 oo VAN KBTI AR — AL 77 Z R B, HoAl o2 mT LI T2 B
P AT UL TS . PHE T IR #4088 (Plate Heat Exchanger) ;DST (UHT) :
H B & K 7E N (direct steam injection) (#8 & & K B (ultra high temperature
sterilisation)) ;11S :SZEIVEVE RS (instant infusion system) (f30, APV B 278750
VESEE ) SLST IRAZZRVRIEN (lenient steam injection) (#5401, GEA/NIRO Saniheat 7%
VRIEANSSE ) o My <K (micron) o

[0029] K 2a-c BoR T AT THOEM — L4 0F. 2a A KE N 500-2000mm. FLZH 0. 8
ORI 2 AN HIE I E (Tsoflux) B BB IRIE (2b « DU IR A B BB IR I S5 491
2¢ DNEPIRIE L T 1RV E (BiE (carter)) B, o TN TE B E (D s A (2)
FH T (3) B SR .

[0030] K& 3 Ton T S5IAEARR ESL LA UHT FUAH L, 25 A BH ) FLBRCFLAR 297 i i 240
K o

[0031] K4 578 T 5BAHARK ESL FLA1 UHT FAH L, R R B B FLECAAH <= i B — 3,
FREAHRERE.

BRSHES

[0032] 40 b ATk, A A B I — AN D7 T 85 B AR 72 L B A 997 i 5 1%, BTk I V2 66 DA
WX

[0033] &) $RULFLATAY,

[0034]  b) METIRZLATAEY RIS B AN, AT SRAZ IR o KB R ALATEY)

[0035] o) BAEGHARN>TKEMAGTENNE —HAEWEET & HE High
Temperature, HT) AbZE, HAt fTid 55— H A4 N A 140-180°C yiu F (36 , 76 MR & s
NARFF A2 200 ZFP RIS A, B JE BT A

[0036]  fLifih, Pk 7790 L Sl B2 1) % ISt , F H, 44, 7E AR SCRrid 9 0 1245 B
S .

[0037] AR ANRI, S5EA & LFATHAED BN > S5t T 0T A2 K7Lk A A
K= b, B 77 R AR AR A FLBCLAE 5% it P SR b B D 2 Ak o DRI, Pk 5L

5
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B AH D% A b AT PR A HAR AL 7 R SRR

[0038]  BhAb, AR NIERIN, 5EA E A#ATHMENY N 7B 28 T HT A7
BCALAE O AR B, Ak B T7 VAR A ALECELAE O BT T EORHEUIR B - FLEkE A
B .

[0039] AR PHEI X — ML SRt T 002 KU REFBE M. BT H A K AR 5 A A
X e AR E T, AR R B ) FLBCALAE O™ W AE R L N as ki, AE 5°C . 5TEEER
PRI S I e B b, AR A IR BB = O HLJ R 75 g IR A TR E /NI A AT
P AR e DRI, 5 B AT B RE R IIAT B R FL™ A L, AR R B B FLEBCELAE G ]
PALBAREAR I CO2 HE A = iz ik 4 57

[0040]  7EARR M — ML RISEiETT 9, Frik Trikia o ds b ig -

[0041]  d) BASEE “AHAY), HASEL HT B E—HEW.

[0042]  ARAURE AN R HBEFTR LA EH — N Z A BIMPE, b g,
P IR GR G D IR GE DR CIRES R VIR E SR B OP R LA S .
[0043] K NIB RIS K W 754 AU Ho 38N " S AR 77 125 149 LN 1255 . AE 0 A
HATIEVE Z Wi A E AT B A XA AL, FF E AT A AT AR . AR b) T
FE TR R P B8 1 o B AN B 0D T A B T I AR DR T B, 1K gD A/ BRAE R
TREER .

[0044]  DIR a) RALKIAATEME NBAE LT EY . AU FARE “AAT4HEY (nilk
derivative) " UHEAFL MG ENEA AKIEFL &I LI (lactose—free milk) BY
RFLFEAL (lactose—reduced milk) (I A FUME BRI FUBE K A o i 20 B AT e LR, B 18
THAngN e BT E A ZE TR ES O REOR I AR TV ) RAE AL BT L.

[0045]  To/lg FL AR MR B MG FO L™ it o IRIE FLIE 4 2 SUN AL 1% 249 2% 53
Flo BMEFEFEAEL 3. 26% MR AR CHTHARE “FL7 & & 723 55 3 Y AUE ) VR 1Y
Fo

[0046]  FLEYBDARIEEFEAHAIR T N HE AR L= KA B8 5E R 58 S AE .
[0047]  FEARKR M — UL SLiE T &, irid AT aRE4 A .

[0048]  FLAAENKIRAFEEAIR T WK E FIRIAA. Heok, RBE“AATED” DULTE
AL, 3B e IR N FLBAT AR B AR R 3, WPl (whey B milk serum) . “PLiG”7 2452
Sk FL R BT & B AR B 73 FLIE AN B S J R B LA A3« AR FLTE I8 25 B VB & 2L
(T HEAL R LR AL R ) MPRFLTE Co Lt AT BRAL I &I ™ i, L B R i i A AR
PR E AR (caseinate) BUE T W THE (quark) AEHALERN A4 )

[0049] FEARKHIK— LT RT, PR a) WATTEMEEEZ 60% w/w FTE. XM
FLATEM— AL Z R Y5 (cream double) o

[0050] FEARKHIEI S —ANELilETRET, PR a) MATEDEEEL 0% w/w FIFLAE. 1X
AT R — AL 2R Pyl (whipping cream) o

[0051] FEARKHEI N —ANSLiETTREF, PR a) MATEDNEEEL 20% w/w IFLAE. 1X
FRAATAED— N EBE AL 18% w/w FLIEHIF Wi (single cream/table cream) .
[0052] FEARKHIEI S —ANLiETRET, PR a) NATENEEEL 1% w/w AT, X
PTG — N SERE I S H 2-4% w/w FLIE (L&) 3% w/w IFLIR ) 4L,

6
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[0053] TFEARKHIKI S — AL RET, PR a) NATENEEEL 2% w/w AT, X
PO — A L) Il E A 0. 7-2% w/w FUIE (HLik 1-1. 5% w/w [IFLIE ) (R
IEE

[0054]  FEARKAM S —ADEET RS, B a) MATEMBEEEL 0.7% w/w FIFLIE.
XAFLATEM— A LB E R S 0. 1-0. 7% w/w FLIE (HEi% 2 0. 3-0. 6% w/w [IFLIE,
WL 0.5% w/wHNg ) KIBIEA .

[0055]  FEA KB —MMLER LG T ET, B a) MATTEMEETEL0. 1% w/ Wi
XFPFLAT R — A2 g 5 S B AE 0. 05-0. 1% w/w i [ (R W G 2L o 12 52t 77 2R 71 50 18
b) HIPER I 2 B P S e LA -

[0056]  FEARKBIRI LR, WBHASMRANEE EEBEE X% w/w) FIFEE S
i, BRAE 5 AU, BT R B 1 B A LU AR T S ) e 5

[0057]  FEA KR BB — M AOLE L7 £, PR ) AT ED B SRAREIL. Frid
FLATAY) AT LA G0 HH AR LA L2 R

[0058]  FEAK R LR, REMRIAMEAL” W LG kg AT EZ 0. 5g AMMIL. H
LR TR ILATEY) R TIEN . EAR K LN, RAB“TAMEIL "W K ke
FAAE R L 0. 05g FLFEHIFL.

[0059]  FEAR K BHRI—AMRIE R SLiE T 2, DR a) MFAATEDE S 2.5-4. 5% w/w I
B0, 25-1% w/w (SIS E BB 0. 01-3% w/w [(IFLIE . ZEA K B (K — AN SNk it sz
TR, B a) RIFLATEMAE 2.5-4. 5% w/w (IR EE 1.0. 25-1% w/w FIFLTE & A F
0.01-0. 1% w/w FIFLAg.

[0060] 2R BH () 77 v AT e b A T b 380 8 FLAT A4, RIS T U0 B M FLAT A M 2 KR
gy ) SREUM LR FLAT A Bt , RTPLE Ik FLAT A 2 2 280 48 /N, B AAIREX
HEZEZ 48 /MR, ALk 2 2 2258 36 /NE, W 2 2&3T 24 /MR

[0061] Pk Frid ALAT AN BEA RIF 5 &I Hid s Brid JLAT A a8 2 £ 100, 000 B
IR (cfu) /mL, MRIEE £ 50, 000cfu/mL, FEERIEE £ 25, 000cfu/mL. HEAT{L
TR AATAEM AT £ £ 10, 000cfu/mL, WI#E % 7, 500cfu/mL,

[0062] D3R a) WIFLATAED RIS —MECE Z Frlmy) . B0, ik —FEd e 2 Fhidsiny)
A SR . A RERT A, B, B TG S R / BUE R

[0063]  FENEARE 5 AL, Firidk —FPESE 2 s i n] B8 — PECE 2 Fi i = . nl A
LR N, Bl R AR/ BRYEA R D, 87 Hfh i R, 4R B.C M / B E.
[0064]  FENEARE 57 AL, Bk — PPl B8 2 P maie vl B & — P ElCE 2 P 1. m]
F B4 5 i se 5] =2 20090 5 4h 7 Capolac MM-0525 (Arla Foods Ingredients Amba,
Denmark) o 55— m] I I A& 275 85 A

[0065]  7EAR KB B — ML R SEiE 77 &, D3R a) MFLATAY O 3T E IR E FF T
AT T 1.

[0066] AR ETTIERIZ IR b) ¥ M MFLAT A T P B S e P, I RIS K
MFLATEY . HHARKEFEA (R RIEHED BT BT S ) AF, %55 5L
bR BB R E I AT T 5 B

[0067]  FEAR I B ST, RIE “TRAEND” B0 2, ) I 40 B RN A1 B 2 0 TRk R B AR

7

an
[ayay
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SRR

[0068]  FriRH3E 1 43 B AT LA, 40 2 Br AT A 22D 90 % A, Plik 2220 95 % 15l
A, Tz EALEAAT AR 2D 99 % LAY .

[0069]  FEAR BB —NSEHt 7 2, A0 R b) WA ERYE S W K TR FLAT AP O R
(bactofugation) .

[0070]  FEARK AR S — ST 24, SIR b) BRI 5 B v & Bk FLAT A I g
(microfiltration) .

[0071]  FEAR KB — ML S8 77 28, R ALARTE A 0. 5-1. b FlCK A JE 28 St ik
U8, LR RIFE N 0. 6-1. 4 foK, H 2 HARIEIE M 0. 8-1. 2 FeKs

[0072] LR IIX L ALARYE A R, BN EATEEE T O3 o FLAT A A M i 2 AR A
MR FLATAEMI B A A .

[0073]  FEAS KW — A 5L 0t 77 2, Jr F I B8 DE 45 D B IR AU BE R (cross—flow
microfilter) .

[0074] TW[AEH Tetra Pak Dairy processing Handbook 2003 (ISBN91-631-3427-6) ( I
XTT A B s 5 IR AES) BEEENMIERS.

[0075]  FEAR KR I X —3LHE 7, DI b) A ER I o3 B9 K i L AT A P 10 8 0 Bk
B AIE P

[0076] AERKUIK — DL TET, B OREAFKREHE D PR OKRERE
(bactofuge) , L1k /DI ELR O FRE A E, HL 2 Tk 20 =AM ESR B0 R 2
Ho

[0077] PP BEME 7 B ARIEAE RN EE S N KT BOM & T EGIR T 3547 . DR, /e 3
M B TR AT EY R AR 2 60°C, Hli, 22 40°C, MEZ 20CHE L 10C,
[0078] 44yt 43 1 JUH 1) L AT A M O B B T 3 a0 £E 2-60 °C (1YE L JFRI%EAE 25-50°C )
EREE I

[0079] &G HEORERE (BF5HEAH (one—phase) B AH (two—phase) B LrFR B %<
B ) A[{EW Tetra Pak Dairy processing Handbook 2003 (ISBN91-631-3427-6) ( H:xfT
Frfy B it 51 HIEAAR ) &5

[0080]  ANKHIHIA IR ) WA ik i KE AT EDN S —HE R E T &k
(High Temperature,HT) Ab¥E ., FriASE—AH SV In#E 140-180°CYE H IR, /LR
YU N 4ERFEURFF 2 2 200 ZFP IO R, & e BEAT A A,

[0081]  FEARKHAR— DL 77 d, A —HAEVHD R ) M s KERNARTED
HE

[0082] SR, FEA K I 53— AN SEJE 77 S o, AT AE HT AbFR HTAE ik 3 K& AL AT
H N —MECE Z Ry (AL g )  AERXPE LR, Ik 5B — H S WA E Pk — e
ZMasinty CEIanELgE ) AE o K AT R

[0083]  FEANKHHEI— AL TT =, Frid S — A W5 2/ 50% (w/w) KI5 b) KHE
o R ANTEY), ik 2> 75% (w/w) BIES 7 KEANTEY, B2k ED 85% (w/w)
R K FLATAEY . a0, Frid 5 —HEWmlaE 20 90% (w/w) 25 b) BIH7 KE
FLATAHED), ik 2/ 95% (w/w) BIER KEFAATAEY, B2 BEIE 2D 97.5% (w/w) BIHEE

8
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[0084] Pk 55— 4H G Wil i A 2 7K, T A B 22 /0 50 % (w/w) BI7K, ARk 222 70%
(w/w) B7K, HEFMRIERE D 80% (w/w) MK Fln, ks —HAEWA a5 %D 85% (w/
w) HI7K, iz 2 90% (w/w) F7K, EER AL 2R 95% (w/w) 7K.

[0085]  7EAN KB — MILER S TT 2, ik 55— A & W0ia 0 & — PhEUCE 2 Fhlg it >k
[0086] Pk — B E £ B IR ST ks o] LA 6o S AE A NE AL / S o Frid —FhE e 2
g iR YR A v] DAY PR A/ SR A A 24 LB AE O A B iR L (D
FL7= db o 22 /034y S 0 L e 4 AR LR BT SRR A ) vk B R I e ) B, T8RRI R R
Bl

[0087] A4 vh v LA G060 K5 — PP ECRE 2 Bl B BAR B A6 Tl BRI Z Rl 2
o111 O 275 0 e T3y 1 Iy R/ I R o )V A R

[0088] 4 75 EEAAYIAE, WAL G m] LA A0 60 5 — Fh B E 2 Rl B LU IO < 25 T 454
THEREYINE T AR AR IR AE A NE (peanut butter) (A AJJIE (cacao butter) B
fg (coconut butter) MIHHE,

[0089]  fEAR & BH Y — AMLIE (1) St 77 58 1, Bl — Ph BT 22 P I o SR VR 60, 2 LG K IR
oA A

[0090]  Ffridk FLAR K VR T A B 483 1 DA i — PhEcRE 22 R0 T BRI W3 (cream)
Wi KA (butter fat) (AJGEYIH (whey cream) JEWH (butter oil) JJRIHMZK 7 A&
HAE,

[0091]  KARTHAAL B9 AR =10 5 0 S L B FLHE 9 7 19 UHT b3 o AR 5 B A R I B DAAH %
/NP R AR T AL AR AN UHT AR ER AL (i) , Hth & S ECR IR 20k . &
RN R TTEFUAR (Bl ) e T P i 347 (0 S8 R B A b 2 A2 R LI K
R

[0092] PRI, FEAR R B —AMLI%E B SE i T7 S8, 78 70-100°C 3 B R R 0 pr ik — F
B 22 P ORI (L B ks, g ) AT AR 2-200 #b. T, 7E 70-85°C Y lH
(RS T 6T I — Bl s 5 22 B iR SR IR AT 4 4b 2 100-200 F2 . B3, 7F 85-100°C ¥z I (1)
T80 BT — Pl B 2 B T BT RV T Vb 2-100 P

[0093]  FEA KB 55— AMLIE ) 5L 77 S, 78 100-180°C i [l B35 R %) Firik — ik
B2 PR TR (LR SRR, andhid ) BT #HGEIE 10 28> -4 7,

[0094] 4 40, 7£ 100-130 °C Ji [l B9 FE T X Br ik — Fh BCRE 2 B i o o U 3R AT #i b 28
0.5-4 #b. BLF, 7E 130-180 C Y& FUEE T %) Frdk — Fh B 2 Fh 6 R IR AT # kb3 10
2P 0.5 .

[0095] B, R0 98 o) FPAEIR HT AL AT LA AT i id — Fh i 58 2 B g SRR 1) 43
FHALHE,

[0096] A ¥¥ ) 9 HT 4b ¥R 30 JOR 5 — 206 4 in #4 & 140-180 °C 3 [H 1 i B, ik
145-170°C, F 2= HEALIE 150-160°C.

[0097] FEARKHE—NEHETERSD, DBc) MHT EY REHE A5 hke
140-170°CYE [ FOIRLE , A83% 145-160°C, EEEFLI% 150-155°C.

9
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[0098] FEARKHEIH— DL EF, B o) FHT hEW KB E—HEaWnk s
150-180°C Ji Bl LR , fLik 155—-170°C, HE F L% 160-1657C .

[0099]  FEAR BRI N — AL Tr 2, MR IR O W iR —HEWEAA 70-75C
O R .

[0100]  HT ALFRA AT LA, Bl S BARiREZ N 22 +/-2°C, ik e % +/-1°C, B2
MikE% +/-0.5°C, WEZ +/-0.25C,

[0101]  FEAR KB B9 — /ML I SEETT S8, G Bk 55— A S 4L R A8 HT IR JEJEH A &2
% 200 2P, ik E 2 150 27, EREREE L 100 ZF.

[0102] B ADRE BT A 55— AW 4EFRAE HT S EEVEI Y 10-200 250, flhik 25-150 250,
BEAETERIE 30-100 ZFP.

[0103]  FEARK 5 — AL 77 £, B TR S — 4 &Y 4 Fr /8 HT A2 Y i
10-100 ZF0, fiik 25-90 20, B2 HLE 30-70 =7,

[0104] 5z il 3 17 18 5 SRAIL AL IR S HONDIE 55 — A S W 4EFR 78 T AL 2R IR JZ Y ) P [ 1)
(RN “4E45mE A (holding time) ”) IR,

[0105] NS AR A, i Frd () ] $% B8 DL R 51 H R o

[0106] 1 EEZBRARITERAE-HEWNHRNRESE

[0107] 2. 75 ERHE S TR E T S B EE M A BB E TR R E (ke/ /N2
)

[0108] 3. jdid A A B A&V 25 Fr & e Riiih Bt E240% (T %)

[0109] 4. 5E 4E+F %= S Ha R AR

[0110] 5.l & kel ik O\ R g ik A 28R B e (AR AR 0, AR AT AT AR RS A (B in#as <
Akt

[0111] 6. It A 4 AR AR Bk AR AR v 5 4 7 (1)

[0112]  FEARKRHE— Mk g 2, HT &SRR ERaEmT (0] (A4E k. 4E R fyd 214
—HEY)) £% 500 M, ik E 2 300 28, LR EMRIL S Z 200 28, W2 150 0.
[0113] @40, HT AbFR R 8] (NG 4E R A EE— A5 ) nAEL 400 2
W, ik 2 350 28, LR WML LR L 250 21, R £ 175 &),

[0114] WK HT AL PR PR 18] (LGN A s — 4 aM) it NE—HEW
(IR 25/ 95°C 2 B B A 45 ) 1)

[0115] B ¢) MW HEIEEE —HAWANEE L 0CHIELE, EL 70C. £ARK
I — A2 77 P, 15 58— H-A v H A 2-90 °C 0 B REEE , A 70-90°C KT, H &
FARIE 72-85°C HIVE [

[0116]  FEAR R BHHI— MR RISEHE T 2 T, HT AbFE 22 v BV RS2 ) N & % 50 22400, 11
R Z 10 20, HBRHEME R 2 5 28, 1 1 28,

[0117]  PIR o) HT &b 3R By n#ka Zi se il F i 88— 4L S W o i PR i m s ke
F—HEWS AR ARSI R, AR AR B — ANk B St 77 28 7, HT AR 2R () in#iis
IS —H AW E AR SE I . G ARMNEARTTHTBE A a0 5 &R .
Hop—fg BEZRVRIEN, B &R NFRMBVERAA o 5 —Fhi AR 28R, Pl
P e T AR I =

10
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[0118]  Z&VAMUERE M b HT Ab PR BT 75 10 b BRI RS A wr, 45 QB HT ACIR A AR IR 2 = 22
Z 10C, fhikm®E2 5°C, L2 ERLEEEZ 3C,

[0119] 4, HT AbIE A INHATTOFE 5 — HA W5 280580, IF H R & n] A HAh g8
ST IR

[0120]  FEARKREIR)— AL 7 R H, HT A BRIV iR 55— A1) B 5 T i ERe , 5L
A . AT FH B HRERE B 220y TR & S/ BB TR 5 o

[0121]  HEEW LR, ME N HT AR — &7, A 5 — A S5 Y HRaE e H), A K
B ) — ML RS2 77 S8, HT AR A JELHE N 2898 ) (Flash cooling) BYHH HZH k.
[0122]  ZEARKWIRI B SCr, RIE“IN KA H” A8l 5 BBk s e 5N () inms
W) I s 2 AT S 0 4 VR A 8 R v ) e AR PRV T SR B R4 )

[0123]  ®FHH HT Ab3E RS R 2 64, B4, Saniheat™-system Gea Niro( 13 ). Gea
Niro ] & 4t Linient Steam Injection (LSITM) ( #} % ) B Invensys APV [ Instant
Infusion System(IIS) (F}3 ).

[0124]  m] H] B HT &b 3 & 4t 1Y £ 6] 76 [F B L ) H11% WO 2006/123, 047 AL 1 WO
98/07, 328 ( W& 0t T Ay B i@t 51 HIEAARST ) h#E1T.

[0125] & 5 A B K — & 77 1 7] £ W " Thermal technologies in food
processing” TSBN 185573558 X K], Hox[ T Frf B (it 5| FHIHEAER L.

[0126]  BIE &) B AMEANE A KA ER, 3 B ] FHARTE & A 2R AR AR K
O LB G 7 i o

[0127] SR, FEA R W R — MG R SL i 77 Z2 b, 23R &) WAL oA, BB
FHIR M PETCTE SR A o i, WIS A JE TR 3 R Gt AT ik e ia 2, I HL AL el
W IR FLAREN— N BUE 2D A

[0128] W] FHIZS 25 S0 0, B A0l ARG i TR 38 (brick) A/ BUAL.

[0129]  AREARLIEAE F MBS T = T AT DR, 2 38 —AH SRRk A e 2
30°C, ik ®E % 25°C, R HMEE L 20C, WE L 10C,

[0130] AR 58 —ALA MR E AT LA, Bl 2-30°CYEH A, R 7E 5-25°CHIVEH A .
[0131]  FEARK AR — DL R4, Frid 55 ZHAWAS 24 50% (w/w) BIPE ) 1)
28 HT AhER S —HEW), ik 2> 76% (w/w) B ER o) B4 HT b3S —H AW, L2 AL
> 85% (w/w) IAER o) M4 HT b —AHEY. B, rid s —HEWr a8 20
90% (w/w) B8R o) & HT e E—AEW, ik 2D 95% (w/w) HIPER o) KIZE HT 4b
HE—HEY, BREEMIEELD 97.5% (w/w) KPR o) B4 0T B E—HE5Y).

[0132] Pk sE A& s a8 K, F BRI R, #2240 50% (w/w) 1K, Pl 20
60% (w/w) HI7K, EEREEIEZE D 70% (w/w) BI7K. B0, Frid s —A-a5Wmla s 240 75%
(w/w) 7K, Plade 22> 80% (w/w) WK, EEHEAILE 2R/ 85% (w/w) [HI7K.

[0133]  FEARK WM — MG RISEE T R T, ik 5 —AaWa 520 90% (w/w) KK,
[0134]  BhAb, ik 58 —H EW RIS SAATEDN / SR S — AV R R .
[0135] T AR BT HHFL ™ it i, AN HHEE IS TR -5 A M) A2 K — 1 AT B a2 Bl n] R
DRI e A% i BH 77 a0, i il K A0 B

[0136]  £EZR & B I — N0 e 1Y) S e 77 58 7, v ik Il 2K 20 B3 70 % 455 Ak 282 1 AR AE

11
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70-90°C [ 2 ¥ [l P 4EFF 30-500 0 [ (1) I8 [8]

[0137] 40, PP AR AE 70-80°C e [ P B 4 %7 30-500 F0 3 [ I ] , fEde 40-300
P, E 2L 50-150 75,

[0138]  FEAR B H— ML R 5L 77 280, R RARAE 70-75°C Y [l P IR 4E £F 30-500
Fb Y6 [ s 18], A28 40-300 F5, F & 8 A% 50-150 Fb o

[0139] B, FIMGMBAARAE 80-90°C i [l P TR B 4 FF 10-200 F23 FRl H B[], fEid 25-100
P, B2 H L 10-50 7.

[0140]  TLFAHIXFE AR AL SR PR TG (B an4F V) ARTEE (B2 vam e ) mIE Tk
[0141] BT I 2K 375 20 BRI 36 b AE 0 T 2R A Z5 V0 A 1) 976 0 28 A BER A A4 ) 4 Y Il R 4
VA S ) T PR PR 2 60 %, fILide 22 /D BRI 65 %, 2 BARIE 2D PEAIK 70%

[0142] 3 P FLECALAE OC )™ it o 21 B 1V P 5 2 21V I D e A o AV I T 3R 45
TG PEAR IR B . AR S 3 14 G Il s S v Ve

[0143]  ZR BH ) — LS 75 585 22 75 B AR A0 A VA AN 21 VA I S A v P, X T X L8 5 jife
T7 4 B KI5 A7 BB LA 37 A %o T 2R A 3 AR 1 v MRS 28 b FE VAR 1) A B RN AV g D i
T PERRR Z /D 80 %, ftide 2 /D B 85 %, H B H 1% /AKX 90% .

[0144]  EAR R BB — LAk R St 77 28 7, I K05 A0 SR IBEAH X T R Ab 3 A4 )36 PR 42
Ao PR RAAS () A B RN AR T DR ) A S PR BRI 222D 95 %, TRk 2 /D BEAIC 97. 5%, LR A%
£ /D AR 99%

[0145]  FEA R BIE— ALt 77 &, FLECHLAH OG ™ i AT B A A VA B I S vs R 2 0
8. 000 fEEAL /mL, LIS 2 5. 000 FEEAL /mL, ERHEREEZ 3. 000 FLEEA /mL.

[0146]  FEAR K BB BN SCH, 1 BB AL (U) B4 % B 35 7 & 78 25 °C, pH8. 9 A & iy
(Chromozyme) PL (Tosy 1 -Gly-Pro-Lys—4- JRJ: B &R BS IR £ ) 1ENIRMmT &4 m] 7= A4 1
TR R p— A R i B A Bl v 1

[0147]  FEAR R B 55— AN S2it 77 &7, FLECALAE O™ Sh I A1 Vi B A A B R S TE TR R 2
2. 500 FEALT /mL, AR E L 1. 000 AL /mL, HE FALIEE L 750 FRA /mL. BB
e LU IS5 i ) AR TR AN AR P I SR 5 1 42 22 O 600 fCA /mlL, HI83%E 25 22 400 R 5 Ar
/mL, EEEFEARIEZE £ 200 FEHBAL /mLs

[0148]  WJAEFTIA 7 VA A R BCREAT I K05 20 3R, Bl an /e 40 38 7 4 B AR W 2 /i, A6 HT
AbFERZ R, A/ BRAE AR Z AT .

[0149]  FERKHIF—ASLHETRT, 708 o) s — A EMERE T KIS PR,
[0150]  fEARKHIM B — AL r 2, 705 d) iiig5E AR E T KIGD %,
[0151] AR BH ) S — ALt 77 S0 A 7 FLBCAAE 2% S I 7732, Fnid 77 iEA s LR B
.

[0152] &) AT E A 95% (w/w) BIEAMIATEY, TR AMTEMEEEL 0.1%
(w/w) FLIg,

[0153]  b) ffFHFLAN 0. 8-1. 2 K BITCIE IE 2 X BT ZLAT A W) HEAT T00E , AT R4S 43
KEMATED

[0154]  b1) FRrAFH S KE KA EN S E S 20 E KA ETMAHRS

[0155]  b2) IR bl) (F7F=H)H0EE A S % 72-75"CYER] A RS 4EFF 30-300 5,

12
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[0156]  ¢) WAE R 95% (w/w) LIR b2) FHIME AR T HN A58, KAk
F—HAEPIMIE 140-180°CYEH] A IR, 75 IR EVE I AR KR 2 2 200 ZFP (I (7],
B ATA A,

[0157]  d) ¥ 58 AT WAL, ik —HEMEF 20 95% (w/w) FEHubE
E—HEY.

[0158] AN B o — ALt 77 R A7 FLBCAAE 5% S I 7T, Fnid 7 ik LT
.

[0159] &) AL ETE A 95% (w/w) BAEALMIATEY, TAATEMEEEL 0.1%
(w/w) FLg,

[0160]  b) ffFHFLAN 0. 8-1. 2 FOK BITIE BE R AT BTk ZLAT AW AT T8, AT 3RA5 354>
KEMATED,

[0161]  b1) BRTIRH 2 KE M AATEN G A BRI E KA E MRS,

[0162]  b2) B8R bl) W= HIHUEL RS 75-85°CyulH IR Z 4E+F 30-300 7,

[0163] ¢ WAEZED95% (w/w) LIR b2) FIE AR T HN A8, A prk
F—HAPMIZE 140-180°CYER] A R L, 72 LIRS AR KR 2 2 200 ZFP AR (1],

BRJA TR H,
[0164] ) #555 “HHEWHAT R WAL, Jrid s —AHEMEHFED 95% (w/w) MLkt
HHEY.

[0165] A BN 53— J5 ¥ Sl A R W 751 m] SRAF R FLBCALA OG 77 o B2, ik L
BCHAH I i AT BLE AR IR o) 4 HT ARER S — 64, B AT DL AP IR &) A aAess — 4

=M.
[0166] I B J5— AN T7 Y AOXAE R FLBFLAE IS 7 i, e 18 L B AR B AT A
ALk

[0167] AR HEI N —F7 W e A5 R FLBCAAE 207 &, 4] 4 m] 3l i AR SCRTIA ) 75 153K
30 ATANA SRR FLBCAAE OO A AR S

[0168] I8 &5 7™ it IR OR BT S A AR S AE ot BT AN I Bk 381 3 T 422 32 () s AR AT A B4R 0L R
AIRAF ™ it B TH) o X AN 2 A B B HoRS 8 e S0, 9 oz IR KRR B ER T 00 “A] 422
SR B AR T B

[0169]  FEARR BN L 3CH, RE“IR U7 2 EAIHE B B A mTFLEEL ™ e s
SE IR R AT BHRAT I T

[0170]  fEA KR B — ANt 77 R, A HHE B S0 R AL B %7 o2 AR TR R Y
A B FLERALAE O™ f 2 R Bk 7= i, HA S BB AE IR AR R T (AEfIE ALk
Mg IHIA YA Pl BT T R 264F ) AR TR R . AE B DA AR/
oA KA DL, B T AR 8 Marth, E. H. 4 . 1978. Standard methods for the examination of
dairy products. Am. Publ. Health Assoc, Washington, DC A&,

[0171]  BZK IR 23L& 5 8 KR PE R 190 4, 0 H ™ AR AN AR I ik . TR, 7E
AR — AN T, AR B A R AL BCFLAE R A 2D Img/L R JR R
&4 500-3000g/mol IERKAE, % /b 20mg/L BN % /D 50mg/L (1 EE /R 5 &4 500-3000g/
mol ALK o
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[0172]  FEARRIIN 5 —NSEiE7T =, AR SR & R ILFL B A ™ A& 2 0
100mg/L [ BE /R Jii & 4 500-3000g/mo 1 (B ZK K, 1242 /D 200mg/L B 1 43 /D 500mg /L ) BE /R
J5 & 500-3000g/mo 1 R 7KK .

[0173]  FEARKR B L —NSEiE 77 &, A HREE 0 FE 0 & R ILFL B A O™ i & & /b
750mg/L I EE /R 51 & M 500-3000g/mol [HER KK, W14/ 1000mg/L B %2 /b 2000mg/L ) &
IR BB 500-3000g/mol FRIER 7K K o

[0174]  f Kai—Ping %, J. Agric. Food Chem. 1996, 44, 1058—1063 JfriA il & FLEL FLAH <
it R BB JR ST &0 500-3000g/mo 1 FRIERZK IR B B2 o H5 FLBCFLAH 57 it FAERE &, Bt I AR 40
Kai-Ping 2 ffrid, Wt 7E C18 #: kAT 43 #r 14 HPLC X B3 1 500-3000g/mo 1 7 = 4 7
BAT Mo TS s B A T e i LB A 28 7= it A BB JR i &4 500-3000g/mo 1 7K
IR B9 S

[0175]  FEA R W) X — 277 &, A HHEE 0 0 2 R I AL B AR G S A A HHEE 1
TRE RN, HATH T ARIE S R FLMEL™ S BRI IS0 22935-1 :2009, IS0 22935-2 -
2009 A1 IS0 22935-3 :2009 FYEH Mk L AR~ AR JE SRR TE I BB R o
[0176] PN PR ECE 2 Fh A R 2SR AS HHEE AR AR 2 AR 1 e R 5T 4

[0177] BRIk, FEA R B ) —MRE I sL i 7 £ 70, il 3 A N A TR AR 8 — X
HH IR o AR B

[0178] - RILFLBCFLAH G S AR T T 1, A

[0179] - KILFLECHAE G A& 20 Img/L fEE/R L E 4 500-3000g/mol FERZK K .
[0180]  FEAR A& B 55— MLIE A SEiE 77 2 7, itk 3 DA B BHER A0 88—kt B
Kt e IR BT -

[0181] - RILFLBCFLAH ™ o AR TR 1

[0182] - RINFLBLFLAH I A 22> Img/L (1) R /R i &4 500-3000g/mo 1 [ 7K Ik ,
[0183] - RILFLECFAE ™ W HA NHEM R ERE

[0184]  FEAR KB N —AMLIE B SEie 77 2, itk PAF BIASHHER AR 58 — I B
ket IR -

[0185] - RILFLBCFLAH G S AE T 1A 1, Al

[0186] - KRILFLECHLAH ™ A A B RR B R

[0187]  fEAKR I —ANSLiE 77 & 7, A4FIRAE 25°C I, BTk FLBCALAE 27 fh AR B N
/030 K,

[0188]  FEAK AR —NSLiE s &, MBI EHT 21 RAFIAE 25°C  H 5 (IR A A7 AU
5°CI, Bk FLECALAE O i AR R A 222 49 R

[0189]  FEAK BRI —NSLiE &, AR EHT 21 RAFIAE 25°C L H 5 (IR A7 AU
5°CIN, BTk FLECALAE O™ i AR B A 22 49 K

[0190]  fEAREHII X — AL 77 253, AT AL 5°C I, BT ZLECFLAE 9™ it AR A A
/070 K,

[0191]  fEARR I 55— A KT R H, UAZ AL 25°C Iy, Bk FLECFLAR 57 i 147 5 3
RNEA 119 Ko

[0192]  fEARR I 53— A KT R H, UAT AL 25°C I, Bk FLECFELAR O™ i 1 47 5 3
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RED 182 K.

[0193] AR HIFLECFLAH G MR I H A AR B - FLREA S E. Lk,
FEXTTARPERR AN B - ABKEAM GBS, AP EL 40% w/w) [ B - FLER
EAAME, IR Z 35% (w/w), BRI 30% (w/w) .

[0194]  FEA K B () — LA 1% B SE it 77 2, FHAT AR PERR B M B - ALBRE A&,
FLBCALAHIG MR 22 30% (w/w) B B - AIKE B, kR 2 25% (w/w) , R BRI
20% (w/w) o

[0195]  AFVEFEEEARE St 3 (4 C AT & .

[0196]  fEARK AR —ASEHETT =9, FLECAMHS ™ M EE 2 60% w/w IFLIE. XML
BRFLAE I i 8 — N S AR i

[0197]  FEARKHB A — AL E, LB MBS 22 40% w/w FIFLIE. X
FLECHLAE IS i (1) — AN S VR W

[0198]  7EARKHBIN —ASLiE 9, LB MBS R L 20% w/w FIFLIE. X
FLECELAE IS i ) — AN SEWE & 18% w/w FLIEIFR Wi o

[0199]  FEARK BRI 7 — N SLiE s &, A B E R L 4% w/w AT . ZFAL
BRFLAH IS B — AN S B O 2-4% w/w LIS (PRG54 3% w/w LIS ) (4 g
Fo

[0200]  FEAK BRI 7 — ALy &, AECAM ST B E R L 1. sw/w LG, XFHL
BRFLAH S S B — AN S E s S 0. 7-2% w/w SLIE (Rik S 1-1.5% w/w BIFLAS ) 1
G -

[0201]  FEAR BRI 7 —ASLiE 7 £, JLBCAAM I A S R £ 0. 7% w/w FLIR . X Fh
FLECFLAE C 7 S I — AN SEA) S S A 0. 1-0. 7% w/w FLIE (L5 0. 3-0. 6% w/w HIZL
Jlg, %1 0.5% w/w FLIE ) BIBIETL .

[0202]  FEAR K BH—MRIZ LT i, AABFAHIS = AT R 2 0. 1% w/w FIFLIR. X
Pl L BCFLAE O™ it B — AN S 2 R I & R AE 0. 05-0. 1% w/w JE A IR I -

[0203]  FEAR KA EI N —MLER L 77 =, Frid FLBCAAE 95 A 2.5-4. 5% w/w
(I8 1.0, 25-1% w/w FIELIE & B 0. 01-3% w/w [ . 7EARKR B — Stk
(=i 77 =, TR FLE LA 2572 A4 2. 5-4. 5% w/w [IER B 11.0. 25-1% w/w LIS &
B A0, 01-0. 1% w/w [IZLIS .

[0204] BTk FLERFLAH OGSl A 5K, T DI anfe & 20 60% (w/w) f9K, fLik 2/
70% (w/w) (7K, HREFERIEZE A 80% (w/w) (7K. B0, FLBLFLAHIC = Sl & 22 /0 85 %
(w/w) WK, ik 5/ 87.5% (w/w) BI/K, BREMIEE D 90% (w/w) KK

[0205]  FIridk FLECLAH 9% dtids AT, B ATART AR SCHR S K o i«

[0206] AR 34— ADTT I B TR 3T £ A B K AR BUH I FLEFLAE ¢
FEmEIFLIN A E, riAR EAE

[0207] - W& T AT EBRHAEMRE T H X,

[0208] - 5 ik 3R L 43 B X A4S T A ) HT Ab T8 X, o HT AL 38 0@ T4 Firdk 4 38 45
B X AR SO EE 140-180°C Y [l N RS, IR FF R £ 200 2280, B 54 EI BT i Wi 4™
it
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[0209] - I TEAEHrR AN T35 8 2 7= a2 X, A% X 5 HT 4b#E X A4
[0210]  FEARR B LR SO, ARAE IR0 2 5 AR 1) [X 3800 B R A4 m] A — A
XIHAL BN 2N 3 — A X I8 TR0 20 0 2 B AR O X g F 7808 DA AR AT/ BRURIAE Lk
SEI

[0211]  FriRFLin T35 B id T S A R B 51k

[0212] Pk 3R 1% 43 1 X AT BA, ) A 5 — AN B 2 AN A SOk e R 4 A 8 B AR
B Fy A, HRT A — AN EOE 2SR B O PR TE R E .

[0213]  Frid HT A3 X 7] A, & — N ECE 2 AN AR SCHrdR () HT bR R 40, Frid 025 Xl 2
[0214] BT IR X IR DAAE, 0 T3 B A & 48 1818 L 48 N IR 55, T IX i
ARSI AR N FUE A FNER AR I AL RIS

[0215] AR N —J5 ¥ AR M 7 B A 5 HT AR ALAT AR A & T Db i3
FLBCFLAE 2™ i B 2 AR B FH &

[0216] AR B9 — AN 1 S it 77 2295 S BSL FLERIE T FL 197 b, Ho 5 AH R H M B IS
B Hr e 5 B A R AR TE RSN . AE— Ao PR S T = T, AR BR AR T AE A
R (110-150°C ) A 4ERERRE] (/T 0. 1 FD) 9 APV-TTS #AbHE A= 7= BSL LB FLATAE 7
fh 7TV, DAMEAS HAh B 7 S AL 2 IR R R AR B ME .

[0217]  FEEE ARG SEE T S, AR IR TATH mE (110°C) AT 0. 1 #P I 4E
FFINF TR Y APV-TTS #uhb 28 5 R BUIK O IR B 20 SR A A A2 7 ESL LB AT A ™ S () 77
125, TS5 FAb 2 7= S )AL 2 DR RS E AR B /Mt

[0218]  FEEE— D unBIVESEHE T 0, AR R 7 A EK R (ESL) KIFLELFLAH
K7 b, HEFED ) IRBUH 20 K& 6 M H, Ml b) AL RFEE EEZL 30mg/ml, Ml / BL ¢) B
AT ERZ 10mg/1, 1 / B d) 2- FEEHS &2 %2 15mg/1, 1 / B e) 2- FHIS &R % 25mg/
1,

[0219]  #E— AT PETTTE, 2478 AT 35°C IR T i A7, Frdk SLECFL A 6 7 i m] 2

H 426 HREFIH,
[0220]  7E55 —nBIVETT I, A7EASEETT 8°C HIRE R A AEm;, ik FLELA A > M el B
20 K& 60 KHIRFIH,

[0221]  7E58 =l PR J7 T , S I PR A B R AR 7 ik FLERFLAH 57 i, i i A A0, 45 1
T EEENRE A 140 2 160°C (HRi% 150°C ) MMM IIA AL BT i, 4 2 2
90 24> (ERIEAE 25 & 75 ZH) .

[0222]  7£ 58 VYo A5 11 77 T , Je 3k R A B R A 7 ik FLBRFL AT A7 i, e o ik A Ak 2
TR FRAL BT AR HEAT , Frid PALFRALSE a) 008, B b) L IRORE, B o) BORRE, Bt
He.

[0223]  7E 3 — R BIPESCHETT S 7, AR B S i A A e R A 7 L BPLAE 507 ) 7
%%, Prid AL EE PR LT AP IR - ERE NIRSE Y 140 2 160°C (1% 150°C ) ByZ&7AL
HEFLBEAE I b, Y7 90 2R BRI ] ( SEALULAE 25 £ 75 R0 .

[0224] IRk SE G T7VE B TS Il A B R R AT A 77, Heh prid Ak EE S R 2
& AL, rik FAb 3 ALHE <) 008, B b) EIGRE, B o) B0, B4 S .
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[0225]  fE55 = RBIVESEIETT 22 T, A K 80 R b BRGS0 3, AL BT E IR R
N 140 % 160°C (1% 150°C ) MIZRIT, 4ERF 90 2R EE M 8] ( EALILEAE 25 & 75 &/
Z 6] ) DAAE P FLBCELAH G il o

[0226] %55 = R 11 St 77 58 ) P 3 fa FH AT AR AL B R, HG rp I oA Ak 38 7 22 i TR
AbER, FrAR TRALERALHE o) T8, B b) ELIORE, B o) BOERE, BiLA G

[0227] AR — Ao B P T AR AL 1 BAT SR AR BT (BSL) BOFLECFLAH ™ i,
TR iR EE T AL (raw mi 1k) BRH B 57 MUBCE R, RN C s R D A B
IR & & (ARS8 o ESL ™ i 8 080385 e P 76 AR A3 P Inss) (48 2L g
Wl sn ) s o0 T ERAFEY, HE BARE T A K E AT A o R IEARR B — A7 P SE i
77 M FLECE O™ i UHT FUAH B HAA A B AR A, A He il 3 f 19 9% I R) AT 58 6 A
H 5 IR EF P Ay SR RHT S L AR o AR I3 — Aol P Skt 77 52, Pk LB A 507 it A
A 20 %2 60 RIIER IR BT, BRI BT ST EE IR 8 5L 04 KUK

[0228] {8 FR 4= 4 WA I FL AR LA TE B 19, (ELIE % AN Rl f 22 PRI (B 48 7L 55 R 4030 F0
P et A IR B S RNE A GE ) A E oI AFLh . RERE O IRKE LM
5E (Pasteurized Milk Ordinance, PMO) AR #E, BN A2 7= 35 10 A 2% A2 FL 0 2 40 B TH 2L
(TBC) ASMHETT 100, 000cfu/mL (FDA, 2001, Grade” A” Pasteurized Milk Ordinance. ,
U. S.Dept. of Health and Human Services.Public Health Service.Publication
No. 229. Washington, DC) , (R4 E& 1 B () BRAE AR fE & << 7500, 7E W IR TR, HEF I 4n B o
HARNGETT 20, 000cfu/ml. £ UNT ARFR )5 (40 149°CTH 3 82 ), il brife TAR v E0Ag
TMAEY / FREWEIE (GilNs £, J Dairy Sci. 19852875-9) .

[0229] 7% & BH L ECFLAH 597 dt AU SE K 1) DR ot 42 FH T A s A M AR B8 K F o AEAL R
Mk (R AT ) 75 SERIHEAT I &), 7 o A2 A1t 2 (DLIEE TR s fr / 2
F+ (cfu/ml) ME ) &2~ 1,000cfu/ml, FHLIE 500cfu/ml . 100cfu/ml50cfu/ml. 10cfu/
ml.lcfu/ml BE< lcfu/mlo DUIEHL, 7™ & IS 11 THEUE 0 & 1, 000cfu/ml, EALLEAE 0
% 100cfu/ml.0 £ 50cfu/ml 8¢ 0 % 10cfu/ml,

[0230]  FEAN KRB —AMRIE R SLiE T 22, Bk ALERFLAH G i A7 Ocfu/ml.

[0231] 52 FLBCHL AT AE 77 A7 TS AL o B S T v S AR AU A i - 4 f
Marth, E.H. 4% . 1978. Standard methods for the examination of dairy products.
Am. Publ. Health Assoc, Washington, DC A1 BTids R ARAE AR TH R I o AR 38 AR AET7 V5%, %
FURE A BT EFL RIS (Oxoid) MR b, 7E 30°CHF F 3 K JG X & ¥ 7+ 4L (Health protection
agency (2004)Plate count test at 30degrees C.National Standard Method D2TTSue
3. www. hpa—standardmethods. orq. uk/pdf sops. asp) . B, A]f# A B 3% & 54045 fl Thoma
THEE TR IS B R T ORI E AL

[0232] e m#AAb IR FLIHIE > AV 2 K MEA G5 FL P I 2 A B ORI R A K,
T2 HBFNNIXLE S 7K. DRI FBRRAEY (e A2 T JL-FAR A 2 1)
W PR B A 2 B AL S ) 1R 2 B SON ) B S AT

[0233] AL (B kgl %Al 3% 4303 %) 6 v Al 11l v i ) R0 2 PR3 T 3L HP s ) )
R LB KO8 22 22 ), ABLZE UHT FLrpal 38 & 208 12 1 (B kel %A1 3% UHT F3 4 78
TR AT 120 Fl LB ) o 2— BRERAT 2— EEAA R 1 FZR0ER , 5 JE A4 ST PR T IO A
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FHEG, UHT FL 2— PEFAT 2— FFR (U 7 ) 5 34 152 f o X EE7KF 0 RLRE kgl %6 3%
UHT 2,537 %) 22 Tova il 34 fd v 2- BB s &F kel %6 A1 3% UHT F.73 7129 35 f0a Al 53 e
2- FHR. HARM RN 2, 3- T 8@ 2- [RERA 2- .

[0234]  HHT&FHIRZMaAS RARHE T BE, e Ot T 1 B L, [R] I 06 200 2% R A0V PR AEL
(odour activity value) (0AV =¥KJE / J&H BIMH ) « THERSRTE A TR 2,3- T ZFR.
2— PEfi 2 FHR.2- IS 3- LTS F S S EE AN R LR A UNT LRk it 2
[0235]  FEAR KB —SLom 0 P S 77 S8, AE AR K B 1) BSL FLECHLAE 27 TR 43 LR B
AR/ BRAEILP R AR T2 H T PR R R SR K. BTN S,
RN T AR (EEAMT ) G R EL ™ A S N IR v H S B ZAKCE (Ao R
/kgl % g (B 3% Mg ) FLABAINE ) 225 60 (100) , HALIE A 50 (80) .40 (60) 30 (40) |
20 (20) F110 (10) ok oo S B . ALIEHE, mIAS SR ZACE (CBAAROE B[ /kel % g (B3 %
fE) FL) £F 6-60 (8-100) , ¥ 41 1% 1 6-50 (8-80) .6-40 (8-60) .6-30 (8-40) .6-20 (8-20) BY
6-10 (8—10) it v ik Fil (1) 9 6l 1A

[0236]  FEA R EHR—LLom | s 77 22 o, BN TAE A (R T ) fE O LEIZRIGH
FU A AR PR Y 2- BB ( BAROE A 2- BRER kel %6l (B 3% Mg ) FLoN AL
) 2 %£ N 15(25), EHLEN 10 (20) 7 (15) 5 (10) B 2(5) fvw 2 BEHEH. HRikh, nlfe
2- BEERZKE (DA e B /kgl %6 IE (B 3% M8 ) A NERALINE ) /8 1-15(1-25) , HARIEHL
1-10 (1-20) . 1-7 (1-15) . 1-5(1-10) BE 1-3 (1-5) oL 2— BEHERTE FE A .

[0237]  FEARK I —Leom ) P sei 77 2w, B0 TAIE A (BB T ) fE LEIRIG I
FU S MR AR 2- FEAAKCE (BMROEE 2- BRI /kel %6 lE (B 3%lE) ) &
%5 25 (40) , AL NE £ 20(30) . 15(25) .10 (15) B 5(10) #5e 2— FHl. PLikhh, )6
2— FHAAKF (A7 2- FEAT S /kel %6 fig (B 3% MG ) ¥L) £ 0. 2-25(0. 2-40) , ALk
H 0. 2-20 (0. 2-30) 0. 2-15 (0. 2-25) 0. 2-10 (0. 2-15) B 0. 2-5 (0. 2-10) FH7% 2— F-HilE [
Mo

[0238] Tji & M T 2 B (headspace solid—phase microextraction, HSSPME) 5
S S A AR T R IR & M 2L B W R R 1 R A B R
(P. A. Vazquez-Landaverde 2§, 2005]. Dairy Sci. 88 :3764-3772) . #tn, A F 34 EA 5973
VO i &= Mk 2% (Agilent Technologies, Inc., Wilmington, DE) ] Agilent 6890 =
FHEGEIRIFILIE RV T o 45 SPME £F-4E4F 35°C N &5 T 40mL BEHIHEHE T 20g FLAE M
[T 3 /NI, TS AEA R (splitless) 25 T HAEA GC BB AN 5 73 %F . DB-5 &
JHEHE (30m x 0.32mm i.d., 1- ORISR s J&w Scientific,Folsom, CA) $2fL {455,
RFET N 35 CLREF 8 08, LA 4°C / s e 23 in 2 150°C, 11 fi5 LA 20°C / 438 i 2
A 230°C, & fa 4ERRAE 230°C 20 8. 2. 5mL/ A3 B S E AEGH SUE . FENZS R
IEERS LR AT B YR R 43 3R 250,280 F1 230°C . LA 4. 51 94 / FPUKEE 70eV HLE JZ 35
£ 350EFH m/z PRI T2 5 1. HNTE ChemStation {4 (Agilent Technologies,
Inc. ) BATAERIEGIAIEAE 8. WIT 5 SRAEWR TS MR E M F (retention time)
R # E F R A S

[0239]  FLAPKLIE 2 FECATB E A B A 44 R 104 PE L BRI V5 1 1 2 I N 1 JER PR
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FEIX AP 1 B B A Maillard Je M AR S BEPER « Pl I & 7 5 R R (furosine)
(& N-2- BEMEF L —L- BE iR ) MALRME (4-0- B — 2PFLnk MR 2L —D- S ) DL R R
/ FUARRE EOAEOR I iz S R o B ORI LI IR 2 R & Bl A 1. 0 & 2. Omg/ F+¥L, UHT
(7K BT & A, 76138 UHT o BT HGE 7K ) 56mg/ FHo HEHRIE - 18 UHT (15
RS E&Y0H A 34-42mg/ml .

[0240] GO FL A ACHRE R AN / BICHL SR B KT BT 3R BH 1R, AR R B — S8 7 401 14k S it 7 22 (1)
ESL FLBCFLAH G SR B 7 AR AL / ELIROR T AL R E S0 1 o BT &, 78 TR (B
AT ) JESLRIIRAF I FL AT R A AR R R KT (DA mg/kg LN AL E ) -
£ £ A0mg/ FHFLF= i, EARIEE L 30.20.10 8% Smg/ Fo HLidedth, TR IR EER AT (LA
SORRRIR / FHELT SOV EBRALE ) AE 0-30mg/ FF, BEALIE 0-20.,0-10 BL 0-5mg/ FHIFE AR
ENEELSS

[0241] B, BREAERKT (A2 R / AL o A & ) 78 0-100mg/ FF, AL
e Hh 0-75mg/ Ft, 2 LA 0-50mg/ F+HITEFIA -

[0242]  ZEALUM, 7E N TAIELAS (FERBE AT ) e SLBIERAR 0030 i & T A Al A th 7L
BHE (Lhmg/ ZF (ml) FLABRLAIIE) 22 30mg/ml F7= 4, EOEE £ 20.10.5 5 2mg/
mlo PLudetts, T4 HFLRBE A (LA SRR /ml 0™ w40 E ) £F 0-30mg/ml §E
A, AL HE 0-20.0-10.0-5 BY 0—2mg/m1 FLEFEEHI A

[0243] R FL P I VA I 4R AE 252 AR BR GRS /N, (H KT M 4 A R T T BROR
U UHT A5 44 5 B I 10%, HHRIEZD 15%, 4E4 3 C Il 25% » AR HH— LL R4l
PESCHE 77 1 BSL FLAEA - i B 44 R C S &R/ T 20% .

[0244] 2 A ELMEEE (hydroxymethylfurfural, HMF) & #43R 3L A0 A AR B, 45 H0E
UHT .97 (9 HMF 7K 35 B 4-16 fBE /R /1. Singh 25 A, Lait (1989)69(2) 131-136. £EHN
TAAE (EE T ) e L RIZRAF ) ESL FLERFLAH ™ i & Nk Al A H HMF 7K1 (B
THEER /L FLNEAATINE ) (E 2 6 EE/R /L HMF, EALIEE % 5.4.3.2 B0 1 #EE/R /L HMF,
PRt , AT AT H HMF 7K1 ( BAGIEE R HME/1 207 o B & ) /8 0-6 fUEE/R /1 JEE A,
AL 0-5.0-4.0-3 B 0-2 FEE/R /1 JElE A o

[0245] 5 FLECFLAT AR 7= b HOR S R AN 7L AR KT (B T V2 S AR AU 4 :HPLC B 2
MEMH, LA Kulmyrzaev 25, 2002, Lait 82 :725-735 iR ) IE T 2¢ 6LtV Singh %%,
Lait (1989)69 (2) 131-136 AR T # € .4 HMF 7K 17775

[0246] @i (40110.120.130.140 5% 150 °C B AT ) FIHGEEEADF 0. 1R IIRK
FEERFRT () (400, 02 #2.0. 05 #2.0. 09 FPBATA[ I [r) i (] ) A2 7= H S brfE UHT FLAH B A
Fer AT 7 5T DA S ARAL S R AR A 1) ESL 3L o AT B 200N SR B AT ™ i — 2%
RS A 2 B A 7 1% 5. IXFR3EE N APV Tnstant Infusion System(APV-TIS).
S —FhiX Fhs B N GEA NIRO Saniheat™,

[0247]  7E Bk T77 (FRERNTE /D 150°C TR EEFL 25 3280 =) 1— A Bl 1t st 77
Zr, X FLBCALAE OO AT TAL ER AP 3R X TRAL I D BN E D IR R E IR B P ER (Low
pasteurization step) BUE/LERE PR, BUTATHA A, HAE IR HT 4b38 (40 APV-TTS 38
AbER ) Z AT . X TUARIED IR (FROEAT / BREL ORI AN / B OBRE ) B SR LE HT &b
2 AT PEARFL S P AERE (AFEALT R o BhA, BT XM A 5 4 P S R O ke
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G A UHT FLRFAETE I Sk, B LR R AR B (it 1R 55 UHT FLAHT, (Rl OREF B & 5L 1)
BEELRTE 1L s o

[0248] 5% FH A o0 SR HEAT TRAL RIS, L mT BB 235 0. 05-10 FCK Y [l ) e A 8
R AR S B 77 B B FE AT o 2R A B2 RN T AT TRAL EE A, Tl i 7E 71-74°C HIIE
FEINF 15-30 FPiAT o ALtz L IROR B A IRAE 72°CREAT 16 B, IXFR il 2 (High
Temperature Short Time, HTST) ELECATH -

[0249] 4% B O BR T AP SRR HEAT TAL FRIN, HLm] SR A B T 3 L P A A M 0
WIRBAT T B O S A B A5 B A AT AH 4 2 0L (Tetra Pak Dairy processing
Handbook 2003 ISBN 91-631-3427-6) 4l JUH &AM i+ B A b AL w02 2
[0250] AR IAM LR H T XHMEAT AT EY (RI“EREM R T KE . fERKHK—
AN 7T e, UM RMLE R A LR R L o 7EAR R B — AN e S 7 =, UG
MAEMEIE AL, i H pH A 6.4 & 6. 8, A EMRE Jy 0. 13-0. 15% .,

[0251]  FEAR W] ) — L8 SL i 77 S, 3 IR 2 /DA HT b 28280 BRAH A0 & A2 = T 43 1
FLrE i B KRR (BSL) I B HWRIE SR NI A R AR 2 G S B e 7 A 3
AAHMAl. Saniheat™RbERDY 1TS AL M IEFIE N LR H—ANBE 21

[0252] 1 EEK LR FTHE, A1

[0253] 2. 5550 B ARG XL DR T P 7 ot LA A R R AT L SR AN A, DA% P
[0254] 3 (KPR HIFLIE & A P

[0255] AR FFAEMERE (HMF) & &.

[0256] 5 KFLEFES &

[0257]1  6.{% Maillard RN=¥5 &,

[0258] 7 HHT Maillard J2 BT8R R 15 S BRI .

[0259]  DARNHEIA T A K B S AN s ) PR St 77 48

[0260]  JRUIPESEHETT 5 1 - BAREKEMRBUNH (ESL) FLERFLAHIC™ i, HARFER -
[0261]  a. fRBTHA 20 K& 6 A~ H,

[0262]  b. FLARFES EE L 30mg/ml, Fl / B

[0263]  c. AR EEE L 40mg/1, Fl / 5L

[0264]  d. 2- RS &2 % 15mg/1, Ml / BY,

[0265]  e.2- FHEIEH =L % 25mg/1.

[0266]  TRGIPESZHETT % 2 Bk SE i T %8 1 I FLBCALAE 9% i, HAE RHETT 35°C T A7
MR AN 456 M H.

[0267]  JRBIPESERETTR 3 B ST R 1 PG 27, HAEAEIE 8'C N g7
IR 5B 20 K% 60 K.

[0268]  JRGIPESZHETT % 4 R BTS2 1 AL B i, KIS P& EE £ 10cfu/
ml .

[0269]  IRGIVESEE T2 5 con Bl PR SE 77 &2 2 WAL BCHLAH G i, HlF S EE 2
1000cfu/ml .

[0270]  IRBIPESEHETT R 6 onBIESEiE 7T & 1 MALECILAE O™ i, H NP S & 52 £ 6 B
R/ T

o

@

i
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[0271]  JRBITESEIETT R 7 onBIPESERETT 2 1-6 FAE— TR FLECAAE O™ i, Hoaid #ukk
R A, Prid b s AR AR BB E NN 140 & 160°C (fLik 150°C ) 2R
PR E % 90 =M (ELIE 25 & 75 ZF) RINBABIATAES M.

[0272]  JRBIPESEIETT R 8 IR PESLE T & 7 MFLEBCALATAE /=, Jerp prid b B R 2
HI A& FALEE , Bk A 2R AT 4%

[0273]  a. T, B

[0274] b, ELIGAHE, 5L

[0275]  c. S04, B

[0276] HAHAA.

[0277]  JRHIPESERETT 58 9 o P STt 77 58 8 I FLECELAH OC 7™ i, He R A A A B A
0. 87 um BUE /LA TESS o

[0278]  Jf9 PRSI T %6 10 < on PR S 7 %8 8 I LB 207 i, HoAr B IR B B FE
A 72°C 15 7,

[0279]  JRBIPESEIETT S 11 an Bl R ST 77 %8 7 B 8 I FLECFLAE ™ i, 2 A Biridk 287504
TENBAE HAT AR (OLERa Zm Rl ) 4 B P 2T (1) i =

[0280] /M PHESEETT 4R 12 « T AR 77 s 9 P SE Tt 7 22 1-6 AF— T f FLECFLAE 59 i 1
7798, Hosat b I R AT, Frid b B PR R DUR AP AR i EARENRE N 140 B
160°C (i 150°C ) Hyz&IR4ERF 90 ZRP B ERTm [A] ( EARLEAE 25 & 75 2P (A ) Kab
B BILAE I o

[0281] R PESETETT 2 13 ARIE R 1 S5 77 58 12 B T A7 FLERFLAH OC 7™ S I 7 V2%,
e BT $Ab BT R 2 R R TIALER , Frid AL 3 4

[0282]  a. FWdE, BR

[0283] b. ELIRSREE, BL

[0284]  c. BSLFREE, 5L

[0285] A

[0286] IR PESEIETT & 14 AL PR T A = n o PR St 77 &6 1-6 AT — T AL B LA
K= mh &, Frid b B FR RS  HEE NN 140 2 160°C (fLik 150°C ) MIZR
Yr¥r 90 AP AR ( BEARIELE 25 2 75 =21 ) .

[0287]  JRFIPESEHETT S 16 ARIE R S 77 58 14 B &, Hrp prid vk B B 22 w2
TRALER , Fir ik 99 Ak 22 A0 4

[0288]  a. fRyE, B

[0289] b, LKA, B

[0290]  c. BSLFREE, BL

[0291] HAHA.

[0292]  SLjiEfs)

[0293]  SEHEf] 1 AR B FLIG A 7=

[0294]  HR¥E LN LD, S HE | f9FE R, 7RI RIS 24 /N P AE 7=
AR A RAR FUHAL -

[0295]  ZDR 1 A (REATERAE ) AHEFET 5C
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[0296]  JDUE 2 fd ARG IEIG D IR 1 AR AL TR E 50-60°C , 11 J5 A F b v L il i s
ONLEATE O, 72 AR WM R o AR e FL o

[0297]  DE% 3 .dlId UHT AbFEXS AP 9R 2 RWS 40 7> BEAT K&, UHT AbFR R DA 4% R H
BRI AE SR oT (APY) Fin#kE 143°C, 4 #, M a4 2012 20°C.

[0298]  ADEE A < Ji A5 A P T 70 a1 0 3 i P IR (T S0 AR ) XPBR 2 1
Jt G FLFEAT g (MF) , H A3 B 0 B P I s 1 B N 2 116-126 FF / /N, S8 AR 4
BRI 117-128 FHIH IR R TL . U8 B RAE R B 28

[0299]  JDUR 5 IR 4 1B (ARDEMMRAETL) TAE 72 CIHIRIEMRTF 157 (K
HE IR (low heat pasteurisation)) T a4 2 ¥% 6 AT,

[0300] DIR6 R FHEMZRIEASRE (lenient steam injection apparatus,LSI)
(GEA/NIRO #ill1& ) 9 BB ZAVIENE D IR 5 I A= S AE 150 C4ERF 0. 09 FP AT K, IF
N2 HI % 70-72°C 6

[0301] BB 7 &AL, HES5LR T HARER I MHESHSZE I
UHT @3, 7= AE R AR5 828 1.5% (w/w) TRRIFL.

[0302] DIES MBS E T HIESEN 1. 5% B BL 200rpm, 50bar #EAT 4L .

[0303]  JPIE 9 KB IR 8 KPS A EIE 5°C AR A L A A h B3 % H
[0304]  JDER 10 2B 2D 3R 9 WAL ™ MAEAFAE 5Co

[0305] S5 & MBS R A KR 1020mm. FLA N 0. 8 Kt 39 &5, Hip 4
J2 IS FE TEZR N VR H 1177 181 800, (098 R AT s 48 35 2038l 84 (36) “FATHL %
REAEPERRINEF . BAE (carter) HAH THREEEBIEAN — NN DA AT 3 H R A
e BARTC B A CRAE MG LA A TP VTR PR B 2R o i B8 706 348 el 15 A 2R 1 I T L o
Tami (Germany) $&ft 1 €28 A4 o

[0306]  SEiafs] 2 IRA AL

[0307] [ 2D 4 (g ) VAECDIR 2 B IE AL EL RN P BR 5 A, B SLadsl] 1 A2
MAHARIL.

[0308]  SZjifafs] 3— AT T ik

[0309] 43T A JEE IR

[0310] JEEHEZE (sensory profile) B{QDA (Quantitative descriptive analysis, &
IR DT ) R TS R E R R R . XA BN (e U R R )
R JE T 58 B AL B 3R R TT V0. BB FH24E 1S0 13299 :2003 F1 IS0 229351 -
2009, ISO 22935-2 :2009 FI1 ISO 22935-3 :200 FRHEIA, Hpk & A 5 R E 547 -
[0311]  FE& / FESAR

[0312] S 7 HATIAR, ZE MK AT 200 F T IR A o 6T SERR IR, RERPEE S0 20
AREME. ENREAREER SR,

[0313]  7E— BB P9 A PO BORE B E B TR L O M A SRR VPN R PR = .
RV LA E I, TR A T 2 RS, R IRER AR — N BRI B £ 10
A FE A

[0314]  /NHATTFE -

[0315]  /NEHAT E D DT IIZR /N IF BT E I SE I . TS0 13300-1 :2006 Hr ik 1 5% 7
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T E TR

[0316] PPN -

[0317] R ERAEARI S ARG IR IE e BN P PPN 38 7E 1S08586-1 :1993 H#iiA
TSI B RS B AT U G, AR R R L. AEICE HE I T,
BRI 7 AT B P N HEAT TLIRN o WIZRIK) B 22 At 3P40 DA S B VP23 X
K14t — 77310,

[0318]  %f THEANMNR, H 6-12 L3P i/ NI P2 o

[0319] P47 55 W)

[0320]  BEATYIZRAIINKIKI 55 (] RLAT & 1SO 8589 :2007 H 45 H 1 75 2L

[0321]  FEAFRAME

[0322]  #F i B2 LA = A7 Ea g b B A4 AR L, R AL PP BE ML FE AT 55 1 /D BEORHGE 4 it
(" Aseptisk provburk” 100ml from www. kemikalia. se art.no. 165555),

[0323] P FIYIZEES 5

[0324]  fifi L ELAT [ € v s B LR TEAE 7o v UL A B PR 7= 0, AH R &8 M 52 “HE
WAEE IR = 10, BEDVEE RS ARC VR AR A B R R T . X T &2k / 2
ok, INA R EARE RS EAIED (72°C /15 7, 1.5% I8 ) FI{E AN 0, BSL FL ( ELR28R0E
AN 127°C /2 H0,1.5% 8 ) v 2.5, UHT ( EL4ZZ&VRIEAN 143°C /6 72, 1.5%18) N 7.5, ik
A VPN & BT

[0325]  FEUIZRBN B, VA 385 22 S oAl it & e 255 255 5 JE 1 DA R e[y e 4. A
ATEB STV SR B MR 77 28, 6 4n, BSL i3 80k (boiled flavour) W4k 2. 5.
TENNZRM BOd AT — AN BUCE 2 A B VA DAVPAl B AN PR 32 30 AT I B8 77

[0326] PR

[0327]  GBYBFUWER IR/ YRR/, B 3 DA S ARE KRR E A
(72°C /15 %, 1.5% i ) « ESL L ( HERVRIEN 127°C /2 70, 1. 5% 8 ) Fl UHT ( EE: 89K
TEN 143°C /6 7, 1. 5% g ) » HAEvPor BERA S E AL E . b, /NHIRTF— A B S R A
FE i At AT ] — B RENFE S IVE 7 (/NEREHE ) o

[0328] N5 AN PEAAE S 098 & DA S AT AR HARE B o FH F1ZZ AT VAN - 72
TR HA ), B — DMRERIR A VPN = o NARMTSAEF /B / [8] / 277 i 5 % B
MNEHEVES . YA L ] DO AR S VRO . BB AR PR AT T RE K 1
[0329]  43+#r A IS5 ST -

[0330]  ISO 22935-1 :2009.IS0 22935-2 :2009 FI1 ISO 22935-3 :2009, ¥ J2 ALANFL =
FURE 74T

[0331]  1SO 13299 :2003- J5¥: — @SR E LK — e &

[0332] IS0 13300-1 :2006 /&E 74 — &£ I ZR Al IR I 0PN B 00— Mt =2 - 3 1= TAE
NRA T

[0333] IS0 8586-1 :1993 J&E 70y — We it YIZAIR I & I — R T — Al 1 k%
W E

[0334]  ISO 8589 :2007 J&E 44 — W55 A1 o 1) — k2

[0335] Stone, H f1 Sidel, J.L(2004)Sensory Evaluation Practices. Tragon
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Corporation, California, ISBNO-12-672690—-6

[0336] 34T B~ Kif2 o Aii

[0337] i Malvern 3B iz4T Mastersizer 2000 F£/7 3 & FLEE M P R 42, Hodr k0
RUEBF S ERS (HeK) R E.

[0338]  Z3#f C— 2R B - FLEREH

[0339]  ZRAbFRFL™ W B — FLBRER S PR B A B 0T 75 2 R AL ER FLAT AR MR o 48 b B
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beta-lactoglobulin content” ZHrREANEE S LA EFE S P RREME B - ALEKEAE (B
mg/L FE I ERAT R IR ) o

[0340] HA;=4 B - ABKEAKZMFEE (degree of denaturation, DD) A N it
[0341] DD = 100% * (BLGr-BLGh) /BLGr

[0342] Hrp
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[0346] 437 D FLAHEN =

[0347]  FLAE S A 0 S0 0E & S o i 2 0 s R &, BT A B 22 00 52 B Tnternational
Organisation for Standards [ HAR No :1SO 11285 :2004 (E) ;IDF 175 :2004 (E) 5 Y.
[0348] 3 H7 E :J8id HPLC 5E &% H L pHEE

[0349]  AR¥E AR 75 EPATINE 1 FUEE S S — 4 HMF AR fE & HMF 192 5 DA S HMF AR
EHEE

[0350]  HMF bReAESS cFHmilli Q /KRG 0. 5mM AT L. 2mM HMF bRt KIS W46 1 & 60 fHEE
R /LR R R (HMF) ZKVE

[0351]  ffill & 5 AT B FLAE S - MFLFE Sl £ 9% (& / RAR ) RV 1 e i v i
TR D 1 /By o MOZIER A X 10m L BE 5, 17 5K H A% 7% 21 50m] B, 1 5 A Ao
5m10. 15M EBLER A4S 21 “ L HMF F£ 57

[0352] A TRALER <43 %S “ 2L HMF BE 5L 7 o HMF DL A HMF AL Hi AR ) 8 B30T 43 #r, B

PR AT DA R AL
[0353] 1) £ “MEIAEMIFET (as is) 7 XFEM T IME ()5 EBEAT E ERTR “ L IMF A 47
fE= 0 N IE 60 28

[0354]  2) FEXPAE S A S HIAR) HMF & &3H47 2 200, 5 B35 5% “FL HIIF #8457 & 60
3B LK HME BTARFE Ak B HMF, 1f fa v 21 38 5°C

[0355]  FEVAHIFES G, % 5m140% TCA( =& 4 ) INZE A LR FAL B AL 5 BL K B4
HMF b v ft R0 25 (6 BREAE S, e 1A Sl @ i 0. 22 RCK I8 28 38, a0 ok ik i gt
4T HPLC 234t
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PLR BB A AT 95 el A :H20,0. 1% TFA s BE W B :90% Z.F .10 % H20 #1 0. 1%
TFA, BB E 0T -

[0357]
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2, 00 1, 00 100, 0 0,0 6
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11, 00 1,00 100, 0 0,0 6
15, 00 1,00 100, 0 0,0 6
16, 00 0, 00 100, 0 0,0 6
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[0366]  MWy= 126. 1g/mol

[0367] 4 H7 F- BRI &

[0368]  fE 105°CAE HCL VA R AU oK A s F— S il R K N e A &
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PRUE ST B .
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Tris—HCI 221, pH 8. 0, B4 8mmol/L EACA 1 0. 4mol/L NaCl) fZ7E FIEHE 60 4-4hk

RS AG A Vi B SR AL TS PEAFVA G [3.4.5]. 7F 37°C NE V IRMEE TS .

[0373] W& AIRAYIHE FAIA R 5 200 7t 2. Ommol /L N- BEIA®E —L- THEBE -L- 7%

HENABE -L- BB -7 B 4- FREEE R (ML 20% v/v ZHF PR 80% v/v

60mmol/L Tris—HC1 22k, pH 8.0, A 0. 25mol/L NaCl) AHVEA T 200 TFF Pl 4 1)

FUEES . TS 10 25 UG IR R B AE 37°C I, L AE 5 & 90 2 BhiaIF& 1) 3 AN a] s
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[0375] T P PR B IS A7 VA B S 1 S A VA B T U 2 R AR AT VA B T SR T B AR A
MR o & — A REAMERLHEAT A 0 B R OGRS INAE 238 4 /PR 2
LR AN FLRE S I S NV A ) I AE S BE DLAf B & SR IR B R KA, X AR T A IR
5% o A ZBE 1

[0376] 71 G (IS 30K -
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[0378] [2]Saint-Denis T., Humbert G., Gaillard J.L., Enzymatic assays for
native plasmin, plasminogen and plasminogen activators in bovine milk, J.Dairy
Res. 68 (2001) 437-449.

[0379] [3]Korycka-Dahl M., Ribadeau—-Dumas B., Chene N., Martal J., Plasmin
activity in milk, J.Dairy Sci.66(1983)704-711.

[0380] [4]Richardson B.C., Pearce K.N., The determination of plasmin in dairy
products, N. Z. J. Dairy Sci. Technol. 16 (1981) 209-220.

[0381] [5]Rollemal.S.,Visser S.,Poll J.K.,Spectrophotometric assay of plasmin
and plasminogen in bovine milk, Milchwissenschaft 38(1983)214-217.

[0382]  SKHEH 4 - LLE By

[0383]  CREsEjafs 1 FL i (AR BIRIFL ) AsEiEd] 2 BFL i (BAEOREL ) #AT
P i

[0384] - ZZALWK - A L3 #r A

[0385] - AFMERY B - FLEREM - R Lk 5 C

[0386] K& 3 Ml 4 R TER,

[0387]  tnlE 3 ik, I E AT, 5 R AT R A B AR A B, RS s A A S
AbFR AL S E AR B /N o R UHT FL77 5 ( ELEEARVRIEN, 143°C /6 B2 ) 2 AR L
fibAE it P RAT 2

[0388]  ZEfLlth, Kl 4 IR, 5 R AT miR AL B A oA B, RS s AL IR A A b B
i B - FLERE AR AN BRI AR bRk UHT 20720 ( B8 ZRVRTEN, 143°C /6
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[0391] &) AL,

[0392]  b) MATIRAMTAED TV ERIE > EAEYD, A TERAG A K R FLATAEY), A
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6], B e AT R A
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HEW)
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B

[0403] 11 RIRTAAT— A 515, Hp Ak D U8 b) AW EE Mo B9 K TR FLAT AR
e .

[0404] 12 AR TAAAT— TR 515, HP Ak D U8 b) R EE M B9 K TR FLATAE I
B0 bR B A OE -

[0405] 13,35 11 BY 12 773k, HA (I EA 0. 5-1. 5 FloK Il FLAS [ 38 25 2E AT BT ik 1k
[0406] 1430 11-13 HATE—T0[0 7772, HoA B FH B8 JE 2 R IR eI 28

[0407] 15,350 10 B 12 B777%, P FrR @ O EEIH 2 1 MR OREIEE .
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[0410] 1800 17 (7714, Horb B A 70 imh v AL HE — Pl o 2 Rk 5 LA (3 < 58461
e KT 22 BRI R Y AR S JBRKT- ek 280 K VR SRR RO v AR AR S
[0411] 19300 17 B 779, Hor rdk i A ml 56— Fh o £ Rl B LU IO < 25 T 454
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[0412] 20,300 17 {7575, HA Frid—FhEloE 2 Pl o R IR 45 20T K U8
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[0414] 22,350 17-21 HRAE— TR 77v25, Ho b Birad — et B 22 IR o >k 3 L 7E 70-100°CHE
RS T T 7 2-200 R #AALER
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PR EE R T 7 10 250 -4 #PHsbEE,

[0416] 24 IR I AT — TR 7592, HA P IR o) MIPTR HT RS RN 140-180°C, ik
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200 ZFPIRT R, LIE R 2 150 28, REFEMREE L 100 ZF,

[0418] 26 BRI AR AL — TR 77 12, oA A & i R EFFNA EI BT IR 58 — A G- 4E 9 1 B
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150 ZFP o

[0419] 27 IR I AP AL — TR 7775, ForR Brad HT A3 4 S0 I RFSERT A 2 2 50 280,
itz 2 10 20, BREik 22 1 25, 10. 1 21,
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T HLHERE
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[0424]  32.%50 2-31 AL TRAIT7 5, HAsb i d) TR B N EE % .
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rERE N —NECE 2 T A A R AT .
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[0428] 361 35 B 771k, i 7E0 0K o) BIPrR HT AL Z Bl ik 58— H SR8 T A
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[0429]  37.% 35-36 HE— I 7V, Hdp /e 0 R d) PR D IR Wit prid 55 — 4
GNR T T kb K 25K

[0430]  38.A@EIH I 1-37 HAE— U H 77 V23R4T B FLEBCFLAH G i o

[0431] 39,3 38 B FLELFLAHIC™ i, oA A7 HAE 25 C I, BT i 7L BCFLAE 2% S AR S5
HAEAD 30 K.

[0432] 40,10 38 I FLELFLAH G i, Ho A A3 fE Al 21 RAFAAE 25°C H L5 IR 1R 47 75
£ 5°CI, Frid FLERFLAH G IR U 8 2 2D 49 K.

[0433] 41,5038 FLELFLAH IS i, Ho A A3 fE AT 21 RAFAAE 25°C H L5 IR [H) 47 75
£ 5°CI, Frid FLELFLAH G AR FUH 8 2D 49 K.

[0434] 42,750 38 FIFLERFLAHIG™ i, Hdr A7 IAE 5°C I, Frid FLELFLAE G i LR 5T
RET0 Ko

[0435] 43,75 38 B FLELFLAHIC™ i, Ho A A7 IAE 25 CI, BT il 2L BCFLAE 2% AR Ji
WAEAD 119 K,

[0436] 44,75 38 B FLELFLAHIC ™ i, oA A7 IAE 25 CIF, BT il 2L BCFLAE 5% i R R Joa
WAEAD 182 K,

[0437] 45,750 38-44 H AT — T FLECFLAH G 7™ i, HerAE TARPERIRAZ 1 B - FLEREE
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FERLE, B2 40% (w/w) ) B-AEREAZM.

[0438] 46 WWEE M AN S HT LB FLAT A A A F T s B3 FLBCFLAH 9% 7=
[RIEALIRAN / Bk (g JE MR Y FH

[0439] 47 HI TR FLATAEM AL BA K ARFUH B FLBCFLAE O™ M LN T3 &, Frk
HKEAE

[0440] - & T MFTIR AT A B LR EME S E X,

[0441] -5 BTk W B M 40 B IX A A4 308 (1) HT b3 X, 12 HT &b 38 X O T4 Bk ) 588 ek 43
X AR 7 N AR 140-180°C ¥ [ (LS, TR ¥F 22 2 200 280, Bl J5 v ) il A4 7™ i
Fl

[0442] - A TEEEFTAIIN TAE 2 =i a5E X, a2 X 5 HT A3 X fAAEE .
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Abstract

The present invention relates to long shelf life milk and
milk-related products. The milk and milk-related products have
advantageous properties, such as long shelf life, improved taste and
so on. The method related to the present invention is characterised by
the combination of physical separation of microorganisms and a high

temperature treatment for at most 200 msec.



