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Table NO. 1 :Comparision of parameters of phenolic capacity, radical inhibition percentage and
reducing power of different groups

Raw milk Pasteurized Strilized milk | Boiled milk
milk

—
=
.

Total phenolic capacity 81.00+4.36° | 50.33+3.21° 47.33+2.52° | 31.67%3.06°
(microgram of gallic

acid/ml)

Radical inhibition 48.80+0.75¢ 38.27+1.12¢ 37.10+1.44° 27.97+1.95°
percentage

(DPPH)

Reductive power 0.096+0.006° | 0.078+0.004¢ 0.070+0.006° | 0.041+0.004°

(photoabsorption rate)

1- The results are displayed as mean+ standard deviatin and unlike letters in each row indicate
statistically significant difference at level (p < 0.001)
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Abstract

Milk is a complete food for all ages and contains nutrients with compounds with different
biological activities, and among other food items, it contains high antioxidant capacity in the
form of enzymes, proteins, and vitamins. Considering that determining the antioxidant
properties of raw milk after industrial and home heat treatments is always one of the most
important questions of consumers, this study was conducted with the aim of determining and
comparing the antioxidant properties of milk after industrial heat tratments and home heat
Wy o treatments.

To do this research three diferent commercial brands were used,and from each brand, 10
samples of pasteurized milk(HTST) and 10 samples of sterilized milk(UHT) in different batch
numbers, as well as 30 samples of traditional and raw milk from dairy stores before and after
boiling thermal process were collected randomly and their antioxidant activity were investigated
by antiradical(DPPH) test, reducing power test and Total phenolic capacity and their
antioxidant power were compared by one-way ANNOVA and Tukey test.

The results showed that in all antioxidative parameters, raw milks that were not subjected to any
heat treatment.had the highest values (p < 0.001), followed by pasteurized milk and sterilized
milk, and boiled milk had the lowest antioxidant activity (p < 0.001).

In general, the results of this research showed that thermal treatments have a negative and
decreasing effect on the antioxidant properties of milk, but since in order to make milk healthy,
it is necessary to apply heat treatments, it is recommended that consumers use commercial milk
products and avoid buying bulk milk and avoid heat treatments at home as much as possible
they can benefit from the functional properties of milk more.

Key words: Thermal treatments, Raw milk, commercial milk, Antioxidant Capacity
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