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Introduction

There are more than 270 Human Milk Banks in Europe, and 
more than 750 all over the world. In the vaste majority of 
cases the referral methodology utilized to process Donor 
Human Milk (DHM) is Holder pasteurization, that means to 
heat the milk at a temperature of 62.5 °C for 30 minutes 
(Low Temperature for a Long Time = LTLT).

Conclusions

PROJECT

A lab scale prototype was designed and patented (European Patent n. 2974603) in collaboration with University of Turin, 
National Council of Research (ISPA CNR) and Giada s.a.s.
The industrialization of the patent has been entrusted to Labor Baby srl (Tribiano, Milan, Italy), a company specialized in the 
production of food packaging, particularly bottles and teats for infants’ feeding.
The new HTST pasteurizer has been designed according to the HACCP guidelines, and is subdivided in three sections:
1. Pasteurization: HM is heated to a temperature of 72°C and kept at this temperature for 15 seconds.
2. Preservation: after pasteurization, HM is quickly cooled (30 seconds) and maintained at a temperature of 4°C, with a 
delicate mixing to avoid fat separation.
3. Output: HM is distributed in bottles, according to the volume decided by the operator.
As mentioned before, the new HTST pasteurizer is able to eliminate all the pathogens present in donor HM improving the 
quality of the final product.

This device has been produced to support Human Milk Banks with a new technology, able to guarantee a safe and simple pasteurization process.
The new pasteurizer has small dimensions and can be easily placed in Human Milk Banks.
The quality of DHM obtained after processing with this device (HTST) is higher than the quality obtained after HoP processing. 

Low-Temperature Long-Time (LTLT) 
At present, LTLT is the most common practice utilized for 
the treatment of DHM. It works at a low-temperature of 
62.5°C for a long time (30 minutes), and it is known as 
Holder pasteurization (HoP).
This technology is very efficient from a bacteriological point 
of view, but produces a loss in the quantity and/or activity 
of some biologically functional milk components as a result 
of the duration of the heat treatment.

High-Temperature Short-Time (HTST).
Recently, the HTST pasteurization, a well established heat 
treatment in dairy industry, has been proposed for the 
thermal treatment of DHM. HTST is usually performed by 
heating thin-layered milk in a continuous flow system at 
72°C for 15 seconds.
From published evidence, it has emerged that HTST is at 
least equivalent to HoP in ensuring HM microbiological 
safety, but it is better in preserving the HM antioxidant 
potential, lactoferrin content and structure, B and C 
vitamins and some cytokines.
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