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THE OPTIMAL FREEZING TEMPERATURE
OF COW MILK AND CAMEL MILK

Abstract. In the freezing process of cow milk and camel milk, three areas of temperature variations were
identified. Specifically, on the first period, both types of milk cooled, then supercooled and further the formation
process of ice crystals a taken place. On the second arca, it was observed the isothermal arca and the phase
transformation of water into ice was present. On the third stage, the weakly bound water contained in cow milk and
camel milk completely transited into ice. Based on a study of the pattern of changes in the amount of frozen
moisture, it was found that, at the minis temperature of t=-15 °C, more than 95% of the water consisted in both types
of milk are frozen, and further reducing of temperature had monotonously insignificantly increasing behaviour of the
freezing. Therefore, from the point of view of energy savings and maximum preservation of the initial qualities
during the shelf-life of cow milk and camel milk, the optimal freezing temperature range is recommended.
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Introduction

One of the most consumed groups of products in Kazakhstan households and abroad is milk and dairy
products [6]. However, storage of raw milk by energy saving benefits with a prolonged shelf-life is actual
problem for the dairy technology specialists.

There are several advantages of using freeze-drying instead of conventional sensory characteristics
within the food product. These advantages make freeze-drying an adequate technology among the new
trends of functional and nutraceutical products in the food industry [4].

Freeze drying method is used for the increasing a shelf-life of dried milk as one of the significant
parameters and to maximize the amount of preserved nutrients [10, 14].

Review of the available literature shows that currently among researchers engaged in the field
of vacuum freeze-drying of the food products, there is no consensus regarding of a selection of the freeze-
drying temperature of milk [3]. For example, according to the authors’ opinion [8], for the maintenance of
the original quality during of the freeze-drying of the product, a lower value of the freezing temperature is
sufficiently within t= -45 °C. However, the authors [12] consider that the initial quality of the dried milk
can be achieved at the temperature range: t=-10...- 13 °C, where until 90-92% of water in milk are frozen,
residual water content is not available for the spoilage of food. (in remain, it will be 8% of water that has
an insignificantly value)

As a result of freezing of mare and camel milk, powder remains, which when re-diluted with water
retain practically all the beneficial properties of milk [9].

On average camel milk contains 81.4-87% water, 10.4% dry matter, 1.2-6.4% milk fat, 2.15-4.90%
protein, 1.63-2.76% casein, 0.65-0.80% whey protein, 2.90-5.80% lactose and 0.60-0.90% ash [1].

The fat content in camel milk varies in a fairly wide range, which depends on the species, season,
forage, individual and other factors [13].
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Water of cow milk and camel milk is a weakly bound and with its dry framework, besides the forms
and energy of bond of this moisture are various [8].

Within a temperature dropping below T=0°C, i.e. below the cryoscopic temperature, a part of water of
cow milk and camel milk is frozen [5]. In the refrigeration technology, water that has turned into a solid
state is called frozen. The amount of frozen water is presented as a fraction of its total mass in the product [11].

In accordance with the existing classification of the food products there are available a free and bound
water [3]. At the freezing of camel milk a tightly bound water is not involved in phase transformations.

It is known that at a temperature below of cryoscopic value, free water is gradually transformed into
ice. At the vacuum freeze-drying, in the initial drying period, firstly a frozen part of the free moisture and
then the associated part of the water are outlets. In our opinion, on the base of the foregoing statement, by
using the parameter of frozen water amount, as a parameter that describes the state of water in the drying
process and reveals qualitative changes when camel milk is frozen. Objectively, it is possible to set a
lower limit temperature during a vacuum freeze-drying of camel milk [12].

The purpose of this work is a determination of the lower limit of the freeze-drying temperature by
amount of frozen water in cow milk and camel milk.

Materials and methods

As the study objects, cow milk and camel milk of the “Gulmaira” farm (Turkestan
region, Kazakhstan) were used

To study of the physico-chemical properties of cow milk and camel milk, the following analytical
devices were applied:

- Water content in milk was determined by the standard method of drying at a temperature of 105 °C.

- pH was measured by the ionomer SCHOTT Instrument Lab 850 (Germany) device.

- For the determination of density, proteins and fats content the Lactan-4 of “Sibagropribor NPP”
(Russia) device was used.

Both milks were frozen in the freezer device at a temperature of -18 ° C in the
form of a cylinder: diameter 30 mm, height 50 mm. Previously, a thermometer sensor
was installed in the center of the cylinder, fixed on all sides, and then placed in a
refrigerator/

The electronic LCD  thermometer  TE-850  brand was  used for the measuring
a temperature.

The amount of water in milk was determined by the standard method of drying in the ALTO
SHAAM VECTOR VMC-H2 3F convection multifunctional oven, according to the GOST 3626-73, until
constant weight at the temperature of 105 ° C.

A quantity of frozen water in the milk was determined by the formula of G.B.Chizhov [2]
that is widely used in practice:
tCT_’yOS

t

w=1 —

wherew—a quantity of frozen water at cryoscopic temperature ¢ t— start

cryos °

temperature, °C.

Results and discussion

Physico-chemical properties

The quality of milk depends on its chemical composition, i.€. protein, lipids, lactose, etc. In this
regard, the studies were carried out on the physicochemical properties of cow milk and camel milk. The
results of the physico-chemical properties are shown in Table 1.

Table 1 - Physico-chemical properties of cow milk and camel milk

No Indicator Cow milk Camel milk
1 Mass fraction, %:
- dry matter 8.5 12,6
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- fats 3,00 438
- proteins 3,10 425
- lactose 4,50 432
2 Density, kg/m’ 1027 1029
3 pH 6,70 6,80

The obtained results meet the standards for raw milk. The value of dry matter of camel milk is more
than for cow milk. The contents of protein, lipids and lactose in camel milk are high then in cow milk. The
values of density and pH are equal for both milks.

Studyoftheprocessoffreezing cow and camel milk

It was experimentallyfound that a water content in camel milk W = 84.7%, and in cow milk W =
87.0%. Water in both milks can be represented as a medium in that other components are dissolved. Lactic
acid and it salts that contained in water basically form true solutions; proteins and other high-molecular
compounds transform to the colloidal solutions in water. Fats and other poorly soluble compounds form
emulsions when dispersed with water [8]. Based on the above mentioned, it can be concluded that the
composition of cow milk and camel milk have a complex colloidal solution.

The results of the study of the freeze-drying process of cow milk and camel milk are presented in
Figure 1.

Thermogram’s analysis shows that in the freeze-drying process of the cow milk and camel milk there
are three areas of temperature variations. On the first section, both types of milk are not only cooled, but
also supercooled till a cryoscopic temperature. The duration of this period for camel milk is 46 minutes,
and for cow milk is 72 minutes. Further it was observed the isothermal arca that has a long duration,
particularly the phase transformation of water into ice. The duration of this second area for camel milk is
70 minutes or in the range from 46 minutes to 116 minutes, and for cow milk is 44 minutes or in the
range from 72 minutes to 116 minutes. As known from the refrigeration technology, the freezing process
is considered as a complete when the centre frozen product temperature reached T=-8°C. In this regard the
third area is a short, and on this stage water containing in camel and cow milk transforms into ice. The
duration of this area for both types of milk is 15 minutes, or in the range from 116 minutes to 135 minutes.
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Figure 1 - Thermograms of the freezing of cow milk () and camel milk (A)

The kinetics dependence of the freezing process of cow milk and camel milk
For a more detailed analysis of the phase transition process of water contained in cow milk and camel
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milk, its freezing thermograms (Figure 1) were differentiated by time, and the dependence of cooling rate
of both milks by time were obtained. The kinetics dependence of the freeze-drying process of cow milk
and camel milk are presented in Figure 2.
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Figure 2 — Kinetics dependence of the freezing process of cow milk (a red curve) and camel milk (a blue curve)
1 - cooled and supercooled phase, II - isothermal area and a phase transformation of water into ice,
IIT - ice forming phase

Figure 2 shows availability of an area with a zero cooling rate that corresponding to the isothermal
field of moisture crystallization beginning in cow milk and camel milk. In addition, it can be determined
the end point of the crystallization process of free and bound moisture: it corresponds to the inflection
point on the cooling rate curve (point A) or t=-3"C.

Study of the amount of frozen water in cow milk and camel milk
The following step in our study was a research of the amount of frozen water in cow milk and camel
milk. The obtained results are presented in Figure 3.
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Figure 3 - The amount of frozen water in cow milk (o) and camel milk (A)
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Analysis of Figure 3 shows that in the range from the cryoscopic temperature till -5 °C in the
composition of camel milk, over 70% of the moisture freezes. However, over 80 % of water is frozen in
cow milk. At the subsequent temperature decreasing a dependence on the amount of frozen water by a
temperature for both types of milks have a monotonously increasing behaviour.

For example, in camel milk, at the temperature range from -5 °C till -10 °C 88% of water is frozen,
then at the temperature range from-10 °C till -15 °C, up to 95% of moisture is frozen, and at temperature -
20 °C 96% of water is frozen. In cow milk at the temperature range from -5 °C till -10 °C freezes 91 % of
moisture, then at the temperature range from -10 °C till -15 °C freezes like in camel milk up to 95%
moisture, and at temperature -20 °C 96% of water is frozen.

Based on the above mentioned, it can be concluded that from the point of view of energy savings,
lowering the minus temperature below t=-15 °C is economically unprofitable. Because if it is considered
a refrigeration machine, where a cold is produced, for the lowering of the temperature in one °C, the power
consumption for the production of cold increases for 4,5%.

Conclusion

In the freeze-drying process of cow milk and camel milk, three areas of temperature variations were
identified. The first freezing period for camel milk duration is 46 minutes, and for cow milk is 72
minutes. At the second area the phase transformation of water contained in cow milk and camel milk into
ice 1s present. For cow milk duration is 44 minutes, i.¢. from 72 minutes to 116 minutes, and for camel
milk is 70 minutes, i.¢. from 46 minutes to 116 minutes. The third area has a comparably short time for
both milks, and the weakly bound water completely transforms into ice. The duration of this area for both
types of milk is 15 minutes, i.e. from 116 minutes to 135 minutes.

The kinetics dependence of the freeze-drying process indicates the inflection point of the cooling rate
at the temperature t=-0,5°C. The study of patterns of the freeze-drying process shows the major part of the
water contained in the cow milk and camel milk, frozen till a temperature of t=-10 °C. From the point of
view of energy savings, lowering the minus temperature below t=15°Cis economically
disadvantageous. Therefore, in the case of using of vacuum - freeze drying process of cow milk and camel
milk, the lower limit of the sublimation temperature, a temperature of -13 °C ...- 15 °C is recommended.
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CHUBIP MEH TYUE CYTIHIH MY3/IATYHBIH OHTAMJIbI TEMITEPATYPACBI

Annotanusi. CHBIp cyTI MeH Tyle CYTIH My3JaTy KeslHfe TeMIepaTypaHBIH ©3TepPyIHiH VI alMarbl aHBIKTAJIIbL.
Arar alttkana, OipiHIT Ke3eHe CYTTIH €Ki TYpl Jie CalKbIHIAThUIa b, colaH KeliH aca CaKbIHAAThLIIab )KoHe O1aH api
My3 KpHCTAIapBIHBIH Taiifa 6oy mporeci skypedi. EXIHIN yuackee M30TEPMISLIBIK aliMak OaffKaibll, CyIbIH Mys3ra
(azapIk alfHaTy sl Oalikaapl. YTIIHINI Ke3eH e CUBIP %aHe TYle cyTiHjeT] a1ci3 GalllaHbICKaH ¢y TOJIBIFBIMEH MY3Fa OTTI.
Katbim kanraH bUTFAT MOJINEPIHIH ©3Tepy CHIATBHIH 3epTTey HerisiHgae MuHyc 1=-15°C TteMmmeparypaja CYTTIH €Ki
Typiepirge 60IaThH cyApIH 95% - JaH acTaMbl MY3JaThLIa/ (bl KOHE TeMIIepaTyPaHBIH OJaH opl TOMeH/eyl OIPKAIBIITHL
aspIpak oOCII Kelle JKaTKaH CUMaTKa ue OoNanl. JleMek, CHBIp CYTi MeH Tyie CYTiH My3JaTy Kes3iHje SHePTHAHB YHEMIEY
®oHe 0acTamKel KacHeTTeplH OaphlHINA CakKTdy TYPFBICHIHAH CYOIHMAIMS TeMIIePaTypPAChIHBIH OHTAIbl JHAIa30HbI
VCHIHBLIIBL.
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Annoranus. B nporecce 3aMopaXHBaHIS KOPOBBETO MOJIOKa U BepOTIOKBETO MOJIOKA OBUTH BBIIBICHEI TPH 00TacTH
H3MEHeHMs TeMIepaTypsl. B dacTHoCTH, B HMepBHIi Ilepro/ 00a THIIA MOJIOKA OXIaXAaloTCs, 3aTeM HMepeoXyIaXaoTesS 1
Jaiee MPOUCXO/IUT Tpoliece 0Opa30BaHMs KPHCTAIIOB Ihja. Ha BTopoM yuacTke HabOatach H30TepMIdIeckasi o0IacTs,
1 IpHCYTCTBoBalo hasoBoe IpeBpallleHne BOABL B Iej. Ha TpeTbeM osTame clabocBizaHHAS BoJa, cojepsarmiasics B
KOpPOBbEM MOJIOKe M BepOMOXbEM MOJOKe, IOTHOCTRIO Ilepexojwia B Jed. Ha ocHoBaHMM m3yueHHS XapakTepa
M3MEHEeHHN KOIIMYecTBa 3aMep3Inei BIark OblIo YCTAaHOBICHO, UYTO MU TeMIepaType Munyc T=-15°C Gonee 95% Bo b,
coJepxarrefics B 000WX THIIAX MOJOKa, 3aMOpa’kUBaeTcs, W JajlbHellee CHIKEHHe TeMIepaTyphl MMello MOHOTOHHO
He3HaUUTeIbHO Bo3pacTaioliee IobedeHHe. Clle/oBaTeNBbHO, ¢ TOYKM 3pPEHUS SKOHOMHM SHEPIMH M MaKCHMAIBHOTO
COXpaHCHMS IepPBOHAYAIBHEIX KauecTB, IPH 3aMOpak MBAHUI KOPOBBETO MOJIOKA U BePOIIOKEEI0 MOJIOKA, PEKOMEHIY eTCs
ONITAMATBHEIN HaNa30H TeMIIepaTyp cyOIrMaIum.

KroueBsbie ci1oBa: MOJIOKO, 3aMOPOXKEHHas BllaTa, H30TepMAYECKHU Ipoliece, cBoOOTHAS U CBI3aHHAS BoJa
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