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Article Summary
How “fresh” is your fresh milk?
The fresh milk we purchase from the markets is in fact processed with additives. The writer
of the article bought four brands of fresh milk from the supermarket and conducted a taste
test. He concluded that the different brands of milk tasted different from one another, with
differing thickness and milk fragrance. The writer investigates on why is this so in the rest of
the article.

Article Translation
How fresh is fresh milk?
On the supermarket shelves, there are quite a number of milk products that have been
labelled as ‘Fresh Milk’ so many consumers assume whatever they are taking is really fresh
milk. Others may feel that milk freshly milked from the cows are the freshest, but raw milk
contains quite a number of pathogens which may cause harm to our body.
There are many milk brands on the market with the labels ‘fresh milk’ on them but most are
actually processed. This author has bought four different brands of milk to test and found
that the taste, richness, flavour and scent differed greatly. Why the discrepancy?
Why does milk quality change?
One must first understand what are the factors that affect freshness and taste before
knowing how fresh their milk is. As milk is a nutritious source, it is easily contaminated by
pathogens. Some of these pathogens may break down lactose and other nutrients in the
milk and reproduce rapidly. Storing milk below four degrees Celsius helps to slow down their
reproduction but it does not curb its reproduction completely. When lactose is broken down
by these pathogens, the milk may turn sour; but when the proteins have been broken down,
it will become bitter in taste and there will be malodourous smell. When the milk fat has been
broken down, there will be a rancid smell and the milk will not be able to foam.
Hence, the bacteria count and type in unpasteurised milk and processed milk (pasteurised)
will greatly affect the freshness of the milk. Shipping and storage temperatures also directly
affect that. In addition, its freshness is also affected by the time period between the milking
process and the time it reaches the consumer’s refrigerator.
However, most companies purchase milk from many dairy farms and import them into
processing facility in the city for pasteurization and homogenization. After that, it will take a
few more days before it can be shipped to other harbours to be sold. This long lag time
means that there the pathogens would have multiplied substantially. For safety concerns,
these milk are pasteurised twice to maintain its shelf life but it affects the taste and quality of
the milk. If the dairy farm has a processing facility on-site, the lag time will be greatly
reduced.
For many countries, although they have unique natural surroundings and rich experience in
farming which ise apt for milk production, due to the long shipping time frame, most have to
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pasteurise their milk twice and the process is complicated. Thus, when compared to the
consumers in our neighbouring countries, the milk that Singaporeans get may not
necessarily be fresh or tasty.
Fresh milk may not be pure milk
At the same time, in a bid to boost profits, some American farms have injected cows with
recombinant bovine growth hormone (rBGH) to increase the milk production in cows.
Whether these synthetic hormones can be traced in squeezed milk has not been proven
thus despite approval by health authorities for farms to inject their cows with rBGH, it is still a
cause for concern for health conscious consumers.
In Australia, their food standards allow farms to regulate the composition of milk so for fullcream milk, its fat content must not be lower than 3.2% and protein content must not be
lower than 3%. Some consumers may not know that quite a number of fresh milk products
have been added with less than 16% of additive called Permeate. Permeate is a filtrate
derived from milk that has been ultra-filtrated. According to sources, this substance is a form
of diluted milk and it is used to regulate the level of fat content in milk as its cost is low. Thus
many companies add this additive into their milk, and their product is only 84% pure.
Similar to the fragrance of freshly cooked rice when the cover is first lifted, consumers
should avoid milk which have added preservatives, additives, hormones, anti-biotic and milk
powder. There is also no need to heed the marketing calls of these brands because this is
the only way one can truly enjoy fresh and tasty milk while fully benefitting from its nutritional
value.
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