MILLISECOND TECHNOLOGY
(MST TECHNOLOGY)
WHAT IS THIS USED FOR?
Inactivating microbes in raw milk.
Extending the shelf-life of fluid milk.

APPLICATION
Pre-heated raw milk is introduced into MST
chamber under pressure. In MST chamber the
raw milk is depressurized while being
dispersed into small droplets that go through
rapid heating followed by rapid cooling as
they pass through the MST chamber.

REGULATORY
IMPLICATIONS
Fluid milk treated with this technology is not
considered pasteurized as stated in the Pasteurized
Milk Ordinance (PMO) and would have to be used in
conjunction with standard HTST or Vat
pasteurization to satisfy the legal requirement.

https://www.jcs.com/
https://www.jcs.com/products/millisecond-technology-byjcs
https://millisecond.technology/
https://patentimages.storage.googleapis.com/c7/1a/89/485
e548c902d28/US7708941.pdf
https://springerplus.springeropen.com/articles/10.1186/s400
64-016-2250-1

HOW DOES IT WORK?
The technology relies on rapid pressurization of
the raw milk followed by rapid depressurization
in combination with rapid heating and cooling
to cause structural damage to the microbial
cells and inactivation. The time/temperature
combinations applied are at or below 72.7⁰C for
0.02 to 0.05s.

ASSESSMENT OF
EFFECTIVENESS
This technology is not addressing postpasteurization contamination (PPC) which is
responsible for 50% of fluid milk spoilage and
most common cause of rapid spoilage of fluid
milk.
This technology is less effective against
spore-forming bacteria (e.g.; Bacillus spp.)
which are responsible for the other 50% of fluid
milk spoilage.
Although the one scientific report from Purdue
University showed more than 7-log reduction
of microbial cell number and extension of fluid
milk shelf life from 14 to 35 days, when used in
addition to standard HTST treatment, this
technology would need additional testing and
validation.

Want more information on this or other novel technologies? Contact Aljosa Trmcic (at543@cornell.edu) in the Milk Quality Improvement Program or visit our
website at https://foodsafety.foodscience.cornell.edu/mqip/.
Technology scouting and evaluation of new processing technologies for New York dairy has been funded by the National Dairy Council and the New York State
Dairy Promotion Advisory Board, dairy farmers dedicated to the production, manufacture and distribution of quality dairy products.

