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On the quality of raw milk utilized in Okayama prefacture.

Chemical components.

Tsuneaki IMAMURA, Kei KATAOKA,
Kiyoshi SuzUKI & Hiroshi NAGAO

Chemical investigation of milk which had been consumed in Okayama prefacture
from Agust in 1956 to June 1957 has been done. About 170 samples were collected at
10 regions: (A—] in Fig. 1), and pH, titratable acidity, fat content by Gerber
method, protein content by Kjedahl method, lactose content by Lane-Eynone methoed
and milk solid of them were determined. Results obtained are summarised as follows;

1) The great part of samples were within the range of 3.20~3.70% of fat,
2.60~3.30% of protein, 4.10~4.40% of lactose, and 0.13~0.162 of acidity, respect-
ively. On the average of them, the fat content was higher than that of whele land

and the lactose content was slightly lower.
2) In summer, the decrease of protein content was remarkedly but the fat

content was even in all seasons.
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Table 1. Seasonal variation
pH Acidity (%) Sp. gr
max. ‘ min. ‘ av. max . min. l av. max } min av.
Aug, 1956. 6.77 6.08 6.45 0.25 0.12 0.16 | 1.0315 | 1.0280 | 1.0306
Oct, 1956. 6.68 6.38 6.54 0.16 0.13 0.15 | 1.0322 | 1.0296 | 1.0311
Dec, 1956. 6.85 6.41 6.69 0.16 0.13 0.15 | 1.0320 | 1.0279 | 1.0310
Feb, 1857. 6.72 6.50 6.63 0.15 0.12 0.13 | 1.0318 | 1.0234 | 1.0311
Apr, 1957. — — — 0.16 0.13 0.14 | 1.0320 | 1.0285 | 1.0308
June, 1957. 6.84 6.56 6.70 0.15 ] - 0.12 0.14 | 1.0320 | 1.0286 | 1.0307
Average — — 6.60 — — 0.15 — — 1 1.0309
Table 2. Regional variation
Regions Acidity (9%) Sp. gr Fat (%)
max. ‘ min. l av. max. min. av. max. min. av.
A 0.16 0.14 0.15 1.0318 1.0308 1.0314 3.65 3.55 3.57
B 0.18 0.14 0.15 .1.0315 1.0300 1.0309 3.65 3.45 | 3.48
C 0.16 0.13 0.15 1.0320 1.0298 1.0305 3.60 3.20 3.33
D 0.15 0.13 0.14 1.0312 1.0294 1.0306 3.60 3.20 3.38
E 0.15 0.12 0.14 1.0317 1.0258 1.0307 3.45 3.30 3.31
F 0.14 0.12 0.13 1.0313 1.0280 1.02%6 3.35 2.90 3.15
G 0.19 0.13 0.15 1.0315 1.0294 1.0302 3.65 3.00 3.37
H 0.15 0.13 0.14 1.0310 1.0300 1.0306 3.50 3.30 3.41
I 0.16 0.12 0.14 1. 0320 1.0299 1.0309 3.65 3.30 3.43
J 0.23 0.12 0.16 1.0312 1.0306 1.0309 3.55 3.00 3.35
ER R BB aNS.
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of chemical components

Fat (%) ]Pmm(% Lactose (2%) Milk solids (%) |Number of
max. ! min. | av. [ max. | min. | av. max. ! min. l av. max. l min. l av. Sample
3.90 | 2.90 | 3.51 | 3.18 | 2.25 | 2.70 4.06 3.50 — | 12.54 | 10.48 11.65 25
3.90 | 3.00 | 3.40 | 3.20 | 2.11 { 2.72 4.23 3.73 4.9 12.94 | 10.83} 11.66 28
3.753.10 | 3.51°) 3.33 | 2.85 |.3.08 4.42 4.10 4.24 | 12.43] 10.72 | 11.87 28
3.80 | 3.00 | 3.44 1 3.35 | 2.83 , 3.15 4.41 4.15 4.31 ) 12.38 ) 10.86 | 11.86 23
3.75 1 3.25 | 3.46 — — — — — — | 12.40 | 11.54 | 11.92 31
3.7513.25 | 3.43 1 3.19 | 2.67 ) 2.73 4.35 3.76 4.21 ) 12.44 ) 11.13, 11..78 29

— — | 3.46 - — | 2.88 — — 4.21 — — | 11.79 jtotal 170

of chemical components.

Protein (%) Lactose (9%) ‘ Milk solids (95)
max. | min. av. max. l min. } av. ‘ max. min. av.
3.17 2.68 2.87 4.33 4.13 4.26 12.39 11.91 12.10
3.18 2.56 2.91 4.43 4.06 4.26 12.22 11.85 11.94
3.22 2.52 3.01 4.18 3.88 4.06 12.10 11.44 11.68
3.15 2.80 2.94 4.25 4.17 4.20 12.12 10.93 11.59
3.18 2.89 3.00 4.38 4.25 4.34 12.40 11.35 11.83
2.97 2.50 2.76 4.20 3.76 4.03 12.26 10.48 11.36
3.21 2.25 2.84 4.25 4.00 4.16 12.02 10.91 11.47
3.18 2.70 2.91 4.25 4.07 4.17 | = 11.89 10.40 11.69
3.01 2.95 2.98 4.30 4.20 4.24 12.38 11.20 11.81
3.39 l 2.48 2.92 4.21 4.21 4.19 11.98 11.31 11.68
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Fig. 3. Limit and frequency of individual
determinative value
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Table 3.  Chemical components of raw milk in Japan.

Sp.gr. Fat (25) Protein (%) ~ Lactose (%) i Milk solids (24)

1931~193410) 1.0305 3.54 3.10 438 | 11.76

194911 1.0300 3.10. 2.88 4.35
1950~1951i1)* 1.0306 3.31 2.93 4.13 11.07
1954~-195512)%* 1.0308 3.25 2.84 | 4.38
1956~195713) — 3.44 2.78 4.51 11.41
1956~1957 ¥ 1.0308 3.46 2.88 4.21 11.79

* Hokkaido district ** Kanto distriet ##% Okayama Prefecture
. & B
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