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Abstract: Milk and dairy products are important components of a healthy diet. Drinking non-sterilized milk is probably
harmful to health due to pathogenic contamination. By contrast, ultrahigh-temperature (UHT) sterilized milk has excessive

nutrient losses. In this review, pasteurization is described as an effective way to preserve nutrients in milk and improve
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microbial safety. Thus, pasteurized milk is more suitable for drinking.
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Table1 Comparison of nutrients losses in pasteurized milk and UHT sterilized milk™"
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Table2 Comparison of total plate count in raw milk and pasteurized milk
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