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® The milk has to be k

want to keep it for some time, but not a

long period




® Reduces the

humans

® Can keep for about 7-10 days in fridge




|e the fridge

STemuzeo MILK ?'-9
thuulnainoslad .=

— ,,.--' Ni{..:i.{ki
STERIIZED Low FATMILK (3

Ui, Eaotlad wsovdu *’h X O{é’l,t‘

Wf/////'

)S']\y i
STERy LIZEDNON FAT MILK &l
Wulnanotlad viaduny =

UG







the mc

keep the mi

and very easy to transport




®* The wic C scted the producers

because they neec ays how to produce and how to
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® Some of the tec 1 a good way and some in bad

so we need to be careful what kind of technology do we use
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