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Varlous processes are known for treating milk

and its products, in order to obtain Its steriliza- °

tion; besides an eventual addition of certain pas-
teurization products all these processes include g
heating of the milk at temperatures transforming
1ts qualities and proprieties. Hitherto there are
no means existing for complete sterilization of
milk in order to give a pure milk, preserving all its
proprieties and original composition of raw milk:
there 1s always disappearance or injurious trans-
formation of one or several constitutive elements
of raw milk and generally taste and flavour of
milk are altered either by disappearance or trans-
formation of certaln constituents or hy additions
gdded to milk for its sterilization.

With regard to all other known processes, the
process according to the Invention offers the ad-
vantage that milk is not submitting an essential
modification in its composltion and that all 1ts
main constitutive elements remain absolutely un-
altered, taste and flavour not being modified; In
other words, raw milk treated according to the
process of the invention remains essentially raw
milk, with only complete elimination of patho-
genic germs.

According to the Invention, the cold raw milk,
that 1s to say the milk at surrounding air tem-
perature is treated until to saturation by ozone,
ozonised alr or any other gas disengaging nascent
oxygen, said treatment bheing carried out while
cold. Ozone may be driven or drawn through
mass of milk or through running milkstream or
finally ozone may be blown into a tank where
milk is arriving in spray form and in general way
ozone-saturation of milk may be obtained by any
known, process for saturation of a liquid by a gas.

Use of ozone for water sterilization and other
treatments is well known, but up to day never has
been proposed to use ozone, while cold, for steri-
lization of cold milk or milk products, belng gen-
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erally admlitted that milk sterilization would com-
pel at least heating of milk. There might have
been proposed use of oxygen for certain milk
sterilization {reatments, but sald treatments were
always accompanied by heating or addition of cer-
tain chemical agents; the present invention
preconizes first the only saturation by ozone, while
cold, without any addition or heating and varlous
tests have revealed the astonishing and unfore-
seen result that milk and milk products remain
completely inaltered with regard to composition
and proprieties and that practically according to
the present invention mlilk remains raw milk
without any modification of taste and flavour.

The process is applicable to mik anld milk prod-
ucts of all kinds, whatever their origin (animal
milk, human milk or others), it allows with cow-
milk for instance to produce milk approaching
very closely human milk,

For carrylng out the process it is sufficlent
to assume between milk and ozonhe or sany other
gaseous generator of nascent oxygen an intimate
contact sufficlently extended, the duration of said
contact being empirically determined by tests
according to composition of milk; the milk satu-
rated by ozone does not dissolve It, 1ts only pur-
pose belng to exterminate miecrobes by contact.
Ozone 15 quickly emitied from milk, which thus
returns to its original state as raw milk, but
sterilized.

Ozone or ozonized air is produced by any
known process or device, working in contlnuous
or intermlittent way; it 1s sent directly into con-
tact with the milk to being treated or it 1s stocked
in a walting tank.

Saturation devices may be of any known type
according to the method considered for satura-
tion result.
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