New technique pasteurizes cow colostrum

without destroying antibodies

Dairy farmers now have the possibility of completely removing or minimizing harmful bacteria in cow colostrum, e.g., salmonella and listeria. At the same time, the antibodies in the milk are retained. The new-born calves thus have a solid foundation for their further growth for the benefit of the farmer’s economy.

Two new systems for pasteurizing colostrum will be presented at Agromek-livestock.
ColoQuick Pasteur is a system that consists of a water bath with a holder for the retention of a cassette with a portion of frozen colostrum. The cassette with the colostrum is subjected to rotation. The rotation and the large surface of the cassette ensure a smooth and uniform heating of the colostrum. The heating process is precisely controlled regarding time and temperature so that the colostrum is pasteurized without destroying the antibodies and consistency.

This system can be applied on ordinary farms and this ensures that dairy farmers have the ability to apply heat treatment without destroying the antibodies in the colostrum.

ColoQuick Pasteur is a three-star, EUR New Product exhibit at Agromek-livestock where it is exhibited by Calvex A/S.

Pasteurizes colostrums, separated/waste milk and cell count milk

Dairy Tech Pasteurizer is a machine for the pasteurization of colostrum, separated/waste milk and cell count milk.

This pasteurization eliminates harmful bacteria and virus and the colostrums, separated/waste milk and cell count milk can thus be used for feeding calves.

The system consists of a double insulated vessel enclosed by water-filled pipes which heat the milk.

Pasteurization is automatically controlled regarding both time and temperature: Colostrum is heated to 60o for 60 minutes so that the bacteria and virus are destroyed whilst retaining the antibodies in the colostrum. Separated/waste milk or cell count milk is heated to 63o for 30 minutes.

The milk is automatically stirred during the heating process. Following the selected process, the machine automatically cools the milk to the required feeding temperature.

Dairy Tech Pasteurizer is a two-star New Product exhibit at Agromek-livestock where it is exhibited by Erri Comfort A/S – Danish Genetics A/S.

Agromek-livestock will be held in Herning, Denmark during the period 24th to 28th November 2009.
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ColoQuickPasteur ensures a gradual and uniform heating of colostrum under control so that the colostrum is pasteurized without destroying antibodies and consistency.
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Dairy Tech Pasteurizer pasteurizes colostrum, waste milk and cell count milk so that harmful bacteria and virus are eliminated. After treatment, the colostrum and waste milk can be applied for feeding calves.
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