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REATMENT PASTEURISERS
FOR COLOSTRUM AND
WASTE MILK

« Inactivates and kills the major pathogens in colostrum while
maintaining immunoglobulins, so that passive transfer of
immunity is not affected.

+ Colostrum heat treating time, 60°C for 60 mins (total time
90 mins including heating/cooling).

+ Best practice to treat waste milk, 60°C for 60 mins to preserve
any immunoglobulins in the milk, while still killing pathogens.

. Colostrum should be heat treated within 2 hours of
collection from cow, otherwise refrigerate immediately
and heat treat within 1-2 days.

+ Post heat treatment colostrum should be fed immediately,
otherwise refrigerate to prevent bacterial regrowth.
Freeze for long term storage.

Bio-security on the dairy farm will be strongly
enhanced as pasteurisation removes the
threat of spreading pathogenic bacteria and
viruses through waste milk or colostrum.

Dair Yech.
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« A Few Degrees Too High - USELESS.
« A Few Degrees Too Low - INFECTIOUS.

One of the hallmarks of Dairy Tech, Inc. equipment is our tightly controlled pasteurization process. Based on more than 15 years
of research, we not only know where we need to be BUT also how to stay there.

Dairy Tech, Inc. is the ONLY COMPANY with published research that demonstrates our control of the “beast”
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