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The Importance of Testing 
for Lactic Acid in Milk
The presence of lactic acid or lactate in milk is due to the 
fermentation of lactose caused mainly by lactic bacteria. 
Generally speaking, just-milked milk does not contain lactic 
acid, but this increases after a while and its concentration is 
closely correlated to the total bacterial charge. Thus lactate can 
be used as an indicator of milk’s hygienic quality and of its state 
of preservation1.

Thus an analyzer capable of carrying out the chemical analysis 
of L-lactic acid in milk is considerably useful for diary cattle 
farms, processing and packaging plants, dairy industry research 
laboratories and regulatory bodies. The most important 
biochemical reaction that takes place in cheese is the 
transformation of lactose into lactic acid.

The main characteristic that a cheese microorganism must 
have is that of producing lactic acid to prepare the ground for 
the subsequent biochemical transformations that occur during 
cheese production.

This activity, which is called “acidifying power”, always 
dominates the first stages of cheese making and has led to 
the use of lactic bacteria as inoculations to inhibit harmful 
microfloras and to aid a regular aging process of cheeses.

In order to use some good starters, it is necessary to determine 
their acidifying activity, that is the capability of producing Lactic 
Acid starting from a cultivation substrate2,3,4.

Lactic Acid can be measured in 3 minutes on the CDR FoodLab 
analyser.
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