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Study on Kinetics of Lipid Oxidation of Whole Milk Powder

CHEN Wen-liang et al (Academy of Bright Dairy Co. , Ltd, Shanghai 200436 )

Abstract [ Objective ]| To study lipid oxidation of whole milk powder under different storage temperature. [ Method ] The effects of time and
temperature on lipid oxidation of whole milk powder were studied with TBA value as evaluation index, and the kinetic analysis of both the ex-
tent and the rate of lipid oxidation were respectively investigated. [ Result ] The results showed that the relationship between lipid oxidation and
time can be described by a first order model when storage temperature is from 30 °C to 40 °C , and can be described by both a first order model
and a more accurate zero order model when storage temperature is from 50 °C. The activation energy of lipid oxidation of whole milk powder fit
to a first order model is 29. 81 kJ/mol. [ Conclusion ] The rate constant of lipid oxidation with storage temperature from 30 °C to 50 °C can be

calculated by using the kinetic model between lipid oxidation and temperature.
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