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conditions at the end of the storage life. 16 
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Relationship between the thermoduric psychrotrophic count (TDPC) with protease activity (PA), 19 
proteolysis (PL) and storage life in the aspect of safety (SLs) of raw milk stored under different 20 
conditions at the end of the storage life. 21 
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The effect of refrigerated storage and combined high temperature short time (HTST) pasteurisation 24 
and refrigerated storage on storage life/shelf life of raw milk stored under different conditions. 25 
 26 
 27 
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Fig. S1 31 
 32 
Effect of different storage conditions on the total plate counts (TPC) and psychrotrophic bacterial 33 

counts (PBC) of A, B and C raw milk samples; at 2 ºC,  4 ºC,  6 ºC,  8 ºC, 34 

10 ºC and 12 ºC storage. The results were presented as mean ± SE, (n = 9).35 
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Means significance levels by MANOVA (SPSS Windows Ver 21) 

* 
P < 0.001; 

§
 P < 0.05; 

‡
 P > 0.05.  37 

CC: Correlation coefficient; PPrBC: Psychrotrophic proteolytic count; PA: protease activity; PL: proteolysis. 38 
£
SLQ; Storage life in quality aspect: time to reach PPrBC of 5 × 10

4
 cfu/mL.  39 

œ 
After 6,8 and 5 days of storage of A, B and C samples. 40 

¤
Protease activity determined by relative fluorescence units/mL. 41 

¥
Degree of hydrolysis, which denotes the extent of proteolysis that was determined using OPA-method. 42 

Multiple samples were analysed with SD ±1.5 (n = 9). 43 
 44 
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Means significance levels by MANOVA (SPSS Windows Ver 21) 

* 
P < 0.001; 

§
 P < 0.05; 

‡
 P > 0.05.  46 

CC: Correlation coefficient; TDPC: Thermoduric psychrotrophic count; PA: protease activity; PL: proteolysis. 47 
†
SLs; Storage life in safety aspect: time to reach TDPC of 1 × 10

4
 cfu/mL.  48 

¤
Protease activity determined by relative fluorescence units/mL. 49 

¥
Degree of hydrolysis, which denotes the extent of proteolysis that was determined using OPA-method. 50 

Multiple samples were analysed with SD ±1.5 (n = 9). 51 
 52 
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Table S3 62 

 63 

*,§,‡Means significance levels by MANOVA (SPSS Windows Ver 21)  * 
P < 0.001; § P < 0.05; ‡ P > 0.05. 64 

£
SLQ; Storage life in quality aspect: time to reach psychrotrophic proteolytic count (PPrBC) of 5 × 10

4
 65 

cfu/mL.  66 
†
SLs; Storage life in safety aspect: time to reach thermoduric psychrotrophic count (TDPC) of 1 × 10

4
 67 

cfu/mL.  68 
¥
 HTST: High temperature short time pasteurisation: 75 ± 0.5 ºC for 15 s heat-treatment. 69 

Multiples samples were analysed with SD ±2.1 (n = 9). 70 
 71 
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