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‘Advances in Research on ESL Milk Processing Technology

‘Lu Yang', Sun Xingui?, Dong Cuixia', Chen Lijun’
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ABSTRACT This paper is an introduction to the manufacturing technology about ESL milk, namely the raw
milk quality standard, the processing method, the filling technology. the packaging technology, the product
shelf life and so forth, The primary focus is the process method of ESL milk with membrane filtration, cen-
trifuging bacterium and adding CO,. This paper also prospected the development foreground of ESL milk and

the likely co-existed problems.

Key words extended shelf life milk (ESL milk), raw milk, processing technology
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