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Heat processing
Aliquoting

a. Pooled milk shall be aliquoted into clean containers. Original containers may
be used as long as they have been maintained under clean conditions.

b. Containers shall be filled leaving adequate air space in the container to allow
for expansion during freezing.

c. All containers shall be tightly closed with new caps to prevent contamination
of milk during heat treatment.

Heat Processing (NOTE: When using equipment specifically designed for human
milk pasteurization, the procedures for use of the machine shall be followed.)

a. Aliquots of milk shall be processed by completely submerging the containers
in a well-agitated or shaking water bath preheated to a minimum of B2.5°C.

b. A control bottle containing the same amount of milk or water as the most
filled container of milk in the batch shall be fitted with a calibrated ther-
mometer to register milk temperature during heat processing. The control
bottle should follow the same process as the rest of the batch at all times.

c. The thermometer shall be positioned such that approximately 25% of the
milk volume is below the measuring point of the thermometer.

d. The monitored aliquot shall be placed into the water bath with all other
aliquots, and shall be positioned centrally among the treated aliquots.

e. After the temperature of the monitored control bottle has reached B2.5°C,
the heat treatment shall continue for 30 minutes.

f. Milk temperature and bath temperature shall be monitored and recorded.

g. Air bubbles released from milk containers indicate insecure caps — discard
these bottles.

Chilling and storage

a. Following heat processing, the milk should be rapidly cooled. NOTE: Unless
using caps and equipment designed for submersion, caps need to remain
above water level to prevent possible contamination from water seepage.

b. Containers shall be labeled with batch number and expiration date not more
than one year from earliest pumping date of milk in pool.

c. An aliquot of processed milk from each batch shall be bacteriologically
tested.

d. Milk should be promptly frozen for storage.

e. Cooled, heat processed milk can be stored sealed for up to 72 hours at 4°C
for immediate use. Milk can then be frozen for later use if not needed im-
mediately.


