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Appendix 2 – Heat Treatment Equivalents to Pasteurisation for 
Common Types of Dairy Produce 16 
 

All dairy produce (excluding ice cream) with
Ice Cream 

mixes with 

particles 

<1000 µm

Milks with <10% fat and no added 
sweeteners and particles

Dairy produce with ≥ 10% fat and/or added 
sweeteners and concentrated dairy produce 

with > 15% total solids and particles

Particle 
Diameter

<200 µm Ø
200 to  

<500 µm Ø
500 to <1000 

µm Ø
<200 µm Ø

200 to  
<500 µm Ø

500 to <1000 
µm Ø

Minimum 
holding time

(seconds)
Minimum Temperature (°C)

1.0 81.6 - - 84.4 - - -
2.0 79.0 81.6 - 81.8 84.4 - -
3.0 77.6 79.0 - 80.4 81.8 - -
4.0 76.5 77.6 81.6 79.3 80.4 84.4 -
5.0 75.7 76.5 79.0 78.5 79.3 81.8 -
6.0 75.1 75.7 77.6 77.9 78.5 80.4 -
7.0 74.6 75.1 76.5 77.4 77.9 79.3 -
8.0 74.1 74.6 75.7 76.9 77.4 78.5 -
9.0 73.7 74.1 75.1 76.5 76.9 77.9 -

10.0 73.3 73.7 74.6 76.1 76.5 77.4 85.5
11.0 73.0 73.3 74.1 75.8 76.1 76.9 -
12.0 72.7 73.0 73.7 75.5 75.8 76.5 -
13.0 72.4 72.7 73.3 75.2 75.5 76.1 -
14.0 72.1 72.4 73.0 74.9 75.2 75.8 -
15.0 72.0 72.1 72.7 74.8 74.9 75.5 79.5
30.0 70.7 70.8 70.9 73.5 73.6 73.7 -
60.0 69.4 69.4 69.5 72.2 72.2 72.3 -

Minimum 
holding time

(minutes)
Minimum Temperature (°C)

1 69.4 69.4 69.5 72.2 72.2 72.3 -
2 68.1 68.1 68.1 70.9 70.9 70.9 -
5 66.4 66.4 66.4 69.2 69.2 69.2 -

10 65.1 65.1 65.1 67.9 67.9 67.9 74.0
15 64.3 64.3 64.3 67.1 67.1 67.1 -
20 63.8 64.8 64.8 66.6 66.6 66.6 69.0
25 63.3 63.3 63.3 66.1 66.1 66.1 -
30 63.0 63.0 63.0 65.8 65.8 65.8 -

Notes:

1.  Ø signifies particle diameter

2.  Minimum holding time - The minimum holding time is set at 1 second to give an adequate safety margin.  Shorter holding times w ill require validation 
to demonstrate the e�ectiveness of the time temperature combination in controlling the hazard(s).

3.  Lowest allowable temperature - The pasteurising temperature given for a 30 minute holding time is lowest allowable temperature for pasteurising the 
specified product types.

16                   Table reproduced from the Australia New Zealand Dairy Authorities Committee (ANZDAC) 
                      Guideline Validation and Verification of Heat Treatment Equipment and Processes (November 2006).   
                      The information in the table was sourced from the New Zealand Food Safety Authority,  
                      D121.1.Dairy Treatments Standard 2003.


