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USING OF NEW PROGRESSIVE TECHNIQUES FOR STUDY 
OF THE COW'S MILK QUALITY AND SAFETY 

Author  Polunina T. 
Supervisor  Radchenko A. 

Kharkiv State University of Food Technology and Trade 
 
The actual problem of studying the quality of cow's milk and methods 

that are used to determine its quality, safety and ways of falsification is 
considered. Analytical review of the literature on the composition of whole 
milk, the requirements of normative technical documentation and methods 
for analyzing the quality indicators of cow's whole milk was made. In 
particular, the following were determined: organoleptic indices, physico-
chemical (mass fraction of fat, mass fraction of dry matter, density, titrum 
acidity); sanitary and hygienic indicators (the content of ammonia, hydro-
gen peroxide, inhibiting substances and soda). 

A new method for analyzing whole soda in milk has been developed. 
With the help of the existing and developed methods, the analysis of three 

methods was carried out, which reliably showed the absence of differences 
in the results of accuracy. Also, the presence of soda in samples of whole 
milk from three producers of the Kharkov region  collective agricultural 
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