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Effect of Adding Co-precipitated Ferric Hydroxide on the Quality of Milk

LI Cheng, QUAN Hai-hui, SHI Hui-min, FU Gang, FAN Li-ping
(College of Food Science, Sichuan Agricultural University, Ya’an 625014, China)

Abstract Chemically co-precipitated ferric hydroxide was added to sterilized milk at different levels to investigate its effect
on the sensory quality and physicochemical indexes (pH and TBA) during storage at 4 ‘C of milk. The milk added with the
compound ata level < 5.3 mg/100 g was good in sensory quality. The iron fortificant could increase the pH of milk and the increment
was positively associated with the addition level. Little changes in pH were observed during storage, but TBA showed an
upward trend and had no significant difference when the iron forticant was added at different levels. The iron content of milk
accounted for 89% of the iron fortificant added at a level < 5.3 mg/100 g after 8 days of storage. Thus, co-precipitated ferric
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hydroxide can be used as an iron fortificant in milk.
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Table 1 Test design table indicating the amount of iron added in study
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Table 2 Standards for sensory evaluation of milk
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Table 3 Results of sensory evaluation
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Fig.1 Changes in pH of milk samples added with different amounts of
iron during storage
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Fig.2 Changes in TBA value of milk samples added with different
amounts of iron during storage
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Table 4 Iron content in milk samples
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