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Comparative Study of Properties of Raw Milk with Different Somatic Cell Counts
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Abstract: Five raw milk samples with different somatic cell counts (SCC) were analyzed for major chemical composition,
fat decomposition degree (lipase activity, free fatty acid content and its ratio to total fat), and protein decomposition degree
(water soluble nitrogen, ratio of non-protein nitrogen to total nitrogen, and casein profile) with the aim of understanding
the effect of SCC on raw milk quality. The results showed that: 1) There was no significant difference (# > 0.05) in major
components and properties for raw milk with SCC lower than 4.0 X 10’ cells/mL; 2) fat decomposition was positively
related to SCC level and showed no significant difference between two raw milk samples with SCC lower than 4.0 X 10’
cells/mL (P > 0.05); 3) casein profile of raw milk varied with SCC, the ratios of water soluble nitrogen and none-protein
nitrogen to total nitrogen, WAN/TN and NPN/TN, increased with increasing SCC, while no significant difference was
observed between the raw milk samples with SCC lower than 4.0 X 10’ cells/mL.
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Tablel Major composition and SCC of raw milk (x s, n=4)
4150 SCCHU10 M mL) EARE RS S R/% ARG R BTYRER% BEASE% pH 1%/ (uSlem)  EIREICT) HE
LLAL  1.90+0.20° 3.2240.03° 3.3040.03° 4.80+0.03" 11.9140.03° 2.58+0.02" 6.68+0.11 037410011 1650+0.66°  1.031£0.003
LA 1150136 3.2040.02° 3.3840.06° 477+0.04 11.8440.05° 2.5640.03° 6.69%0.13 0.380+0.006"  16.80+0.53"  1.025+0.003
M4l 42.00£5.64° 3284003 3434005 475+0.04' 12.194+0.03 2.5640.02° 6.6510.10 0.38940.007" 17504057 1.028£0.003
H#4H 72304608 3.4840.03° 3.5840.06" 4724003 12.39£0.06° 2.62£0.02° 6.6410.14 0430+0.008"  18.00£0.62° 1.026£0.001
HHZL 158.00+1946"  3.53£0.01" 3.7640.04° 476+0.03" 12.73+0.07" 2.6940.02° 6.6210.20 04380007 19.204030°  1.030£0.003

o BTN &AL 2257 B (P<<0.05). R,
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Free fatty acid (FFA) contents, FFA/total fat (FFA/TF) ratio,
and lipase activity in different raw milk (x s, n=4)
b LLAL L4l e H4L HHAL
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Fig.1  Water soluble nitrogen/total nitrogen ratio (WSN/TN) and none-
protein nitrogen/total nitrogen ratio (NPN/TN) of different raw milk
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Table3 Casein contents in raw milk with different SCC (x s, n=4)
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