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p ASTEURIZING MILK is the process of heating 
milk to a desired temperature and maintaining that 
temperature long enough to destroy any disease 
microorganisms which are likely to be present. 
Pasteurization does not seriously affect the many 
desirable and healthful properties of the milk. 

Pasteurizing milk is a widely-recognized means 
of safeguarding health. Infected raw milk has been 
involved in the spread of many communicable 
diseases such as tuberculosis, Brucellosis (undulant 
fever), typhoid fever, scarlet fever, and diphtheria. 
Because the pasteurization procedure can be con
veniently adapted to home use, protection can be 
provided for residents of farms and small com
munities who do not have access to commercially 
pasteurized milk from modern city plants. 
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ONLY CLEAN FRESH MILK 
TO INSURE PROPER PASTEURIZATION, every 
particle of milk must be heated to at least 143° F. 
and maintained at this temperature for 30 minutes. 
This holding time can be shortened if higher tempera
tures are used. When using ordinary home cooking 
utensils for pasteurization, milk should be heated to a 
temperature of 165° F. The small electric home pas
teurizers are designed to heat milk to 145° to 150° F. 

HOME ELECTRIC 
PASTEURIZER 

RETAIL STORES carry 
small electric pasteuriz
ers for home use. A ther
mostat controls the heat
ing process. and signal
ling devices indicate when 
the milk has been held 
at the pasteurizing tem
perature for the required 
time, 30 minutes. 

THE FIRST pasteurizer 
pictured handles one gal
lon of milk. The milk is 
heated in the container 
by a hot plate in the 
outer jacket of the unit. 
After pasteurizing, the 
container should be set 
in cold water for prompt 
cooling. 

ANOTHER ELECTRIC 
home pasteurizer holds 
two gallons of milk and 
is equipped with an agi
tator. The inner con
tainer rests in a water 
jacket. thus permitting 
the use of water in heat
ing the milk. Milk is 
cooled within the con
tainer by running cold 
water into the water 
jacket. 

SIMPLE HOME 
PROCEDURE 

FIRST - Fill the lower 
part of the boiler until 
the water reaches the 
bottom of the top part. 
Bring water to a vigor
ous boil. Pour milk into 
the top part of the boiler 
and place. covered. over 
the boiling water. 

THEN - Heat the milk 
until it reaches a tem
perature of 165° F. Use 
a thermometer to de
termine the temperature 
of the milk. Learn to 
estimate the time re
quired for the milk to 
reach the desired tem
perature. 

FINALLY - Cool the 
milk promptly. At 165° 
F .. set the covered boiler 
of milk immediately in 
a pan of cold water. turn 
on cold water faucet. 
and cool to 60° F. If you 
do not have running tap 
water. add more cold 
water or ice to the pan. 
Ice may also be used 
with running water in 
the cooling process. 

PROMPTLY AFTER HEATING 



PASTEURIZATION OF CREAM 
Cream may be skimmed from home-pasteurized 

milk, or the cream may be pasteurized separately in a 
process similar to milk pasteurization. In pasteurizing 
cream, however, the temperature of 165° F. should be 
maintained for a period of l0 minutes. This longer 
holding period is necessary because the destruction 
of disease microorganisms will take longer in cream 
than in milk. 

A THERMOMETER IS NECESSARY 
If milk is overheated in pasteurization, it will have 

a scorched or cooked flavor. If the milk is under
heated, the pasteurization process is useless. Thus, an 
accurate dairy thermometer is a necessity for home 

pasteurization. Regardless of the type of equipment 
used, a thermometer should always be relied on to 
make sure that the desired temperature has been 
reached. Illustrated here is a dairy thermometer 
which can be purchased at a hardware, dairy supply 
store, or through a local creamery. 

PRECAUTIONS 
1. It is preferable to pasteurize as soon as possible 

after milking. However, if milk has been cooled and 
stored at low temperature (below 50° F.), it may be 
held as long as 24 hours before pasteurization. 

2. The milk must be cooled immediately after pas
teurization to a temperature below 60° F. (colder, if 
possible) according ·to the procedure illustrated. Im
mediate cooling is essential for good flavor and keep
ing quality. After the initial cooling, the milk should 
be placed in a refrigerator for further cooling and 
storage. 

3. After milk has been pasteurized, all precautions 
must be taken to prevent recontamination. The milk 
should be stored in clean containers which have been 
subjected to boiling water for at least one minute. 
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