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Abstract 

Dairy cows are very important producers of animal protein. Milk as a source of nutrition in the 

form of animal protein is very beneficial. This study aims to determine the post-harvest process 

of Friesien Holsein's cow's milk in a susu abadi company in Tegal Regency. This research uses 

descriptive qualitative research. The sampling method for this research was purposive sampling 

method. Data collection methods used were observation, interviews, and documentation. The 

milking process in susu abadi companies is carried out twice a day, namely at 05.00 WIB and 

second at 15.00 WIB. After the milking process goes through the filtering stage, the resulting milk 

is filtered. a strainer made of cotton or a clean white cloth. In susu abadi company, large 

quantities of freshly milked fresh milk should be immediately cooled from 37⁰C to 4⁰C in order to 

maintain the milk temperature during 4⁰C storage. Volume of milk heated at a temperature of 62-

65⁰C for 30-60 minutes. After the pasteurization process, the milk is put into a container and the 

milk is packed in a plastic bag with a volume of 1 liter. There are two products produced in susu 

abadi companies, namely fresh milk and pasteurized milk. Laboratory tests to determine the 

quality of milk produced by taking milk samples to be checked for quality. 
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1. Introduction 

 

Population growth in Indonesia is increasing, which is not accompanied by awareness of 

the importance of animal protein for body health, which has an impact on the demand for animal 

products such as meat and milk. Dairy cows are very important producers of animal protein. 

Breast milk as a source of nutrition in the form of animal protein is very beneficial for babies, for 

those who are in the process of growth and even for the elderly. Because milk from dairy cows 

has a very high protein content, it is very supportive of growth, intelligence, and endurance. 

 Cow's milk is a nutritious white liquid produced by the mammary glands of female 

mammals. Milk is the main source of nutrition for babies before they can digest solid foods. Milk 

is the raw material for all dairy products, which are mostly used as food products. One of the dairy 

cows in Indonesia is Friesien Holsein (FH), the productivity of FH cows in Indonesia is still low 

with an average milk production of 10 liters / head / day or approximately 3,050 Kg / lactation 

[1] which is still lower if compared to FH cows if raised in America which can produce more than 

7,000 kg of milk in 1 lactation period [2]. 

The market in the Indonesian industry is still quite large and very potential where the 

consumption of milk in Indonesia is currently still low when compared to other countries. An 

increase in milk production will occur if the maintenance management and processing of dairy 

cow's milk are carried out properly. The productivity of FH cattle, especially for milk production, 

is influenced by genetic, environmental and the interaction of these two factors. 70 percent of 

milk production is influenced by environmental factors which are divided into external and 

internal environment. 

The low quality of milk produced by smallholder farms is a result of the management 

system for handling milk that is not up to standard, so that it impacts on the low price of milk for 

farmers, which is relatively inexpensive by the Milk Processing Industry. Milk is a material that 
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is pure, hygienic, high nutritional value, contains few germs or it can be said that milk is still 

sterile. Likewise, smell and taste do not change and are harmless to drink, so it is necessary to 

have a proper way to handle milk after harvest. Especially the semi traditional method of 

harvesting milk. 

The way to extend the shelf life of milk, namely by heating (pasteurization) is one of the 

methods used to prevent milk damage to minimize the growth of pathogenic bacteria that can be 

harmful to human health. This study aims to determine the post-harvest process of Friesien 

Holsein's cow's milk in a susu abadi company in Tegal Regency. 

 

2. Research methods 

 

This research was conducted at the susu abadi company in the city of Tegal for 30 days. 

The object of this research is the owner of the company and employees of the susu abadi company 

in the city of Tegal. This research uses descriptive qualitative research. The descriptive qualitative 

method in this study adjusts the opinion between the researcher and the informant so that the 

researcher can more clearly describe all the phenomena that exist in the research location. 

The sampling method for this research was purposive sampling method. The sampling 

method in this study is using purposive sampling method, which is sampling based on certain 

objectives or considerations [3]. Data collection methods used were observation, interviews, and 

documentation [4]. The data validity checking technique used three methods, namely: 

triangulation, observation, and discussion with friends. The data analysis technique used the 

interactive model of Miles and Herberman's analysis through four stages, namely data collection, 

data reduction, data presentation and conclusion drawing [5]. 

 

 

 

 

 

 

 

 

 

Figure 1. The Process of Qualitative Research Data Analysis 

 

3. Discussion 

 

Susu abadi company is a company that produces milk for dairy cows located in Pepedan 

Village, Dukuhturi District, Tegal Regency, Central Java Province. In 2019 the remaining cows 

are 15 female cows and 5 calves. To meet market needs, the susu abadi Company supplies milk 

from milk-producing small and medium enterprises (SMEs) in the Kuningan area of West Java 

with an amount of 2000 liters per 2 days. The number of employees in the animal husbandry 

sector is 15 people who are divided into three parts, namely the dairy cow production section, 

composting and cow feed making, and the administration section for each employee has different 

fields and responsibilities for parts such as cow's milk production and admin in company. Susu 

Abadi company can be an example for young people to develop this business because it is very 

profitable [6]. 

 

3.1. Milking  

The milking process in susu abadi companies is carried out twice a day, namely at 05.00 WIB and 

second at 15.00 WIB. In the milking technique, two methods are used, namely manually and using 

a milking machine. Because there are some cows that are sensitive to using the milking machine. 

Data collection Presentation of Data 

 

Data reduction Conclusion: 

Withdrawal/Verification 
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Before milking the cow's nipples and udders must be cleaned first so that they do not become 

contaminated with feces that enter the milk [7]. 

 

 

 

 

 

 

 

 

 

 

 

Figure 2. Cow Milking 

 

3.2.  Milk Filtering 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Figure 3. Cow's Milk Filtering Process 

 

After the milking process goes through the filtering stage, the resulting milk is filtered. a 

strainer made of cotton or a clean white cloth. Milk is poured from one container to another and 

a filter cloth is placed in the mouth of the funnel which is intended for the milk container [8]. 

Filtering is carried out to ensure that no foreign objects enter and have the potential to damage 

the milk, such as hair and other impurities that enter the milk during milking [9]. 

 

3.3. Cooling Milk 
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Figure 4. Cooling equipment at the susu abadi company 

 

After the filtering process, the milk is immediately taken to the cooling room, the milk is 

placed into a special cooling tank (cooling unit) in a cooling unit equipped with a stirrer or a 

specific system to achieve a certain hygienic standard. In susu abadi company, large quantities of 

freshly milked fresh milk should be immediately cooled from 37⁰C to 4⁰C in order to maintain 

the milk temperature during 4⁰C storage. Until the milk is ready to be processed or marketed to 

consumers [10]. 

 

3.4. Heating Milk 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Figure 5. The Process of Heating Milk 

 

Heating milk is done to kill microbes that destroy milk and kill germs in milk that can 

endanger human health. In heating milk or pasteurization in a susu abadi company, heating milk 

is brought to a boiling temperature to kill germs and pathogenic bacteria using a long 

pasteurization (law tempetarute long time) by heating milk which is carried out at a temperature 

that is not high for a relatively long time depending on the volume of the milk being heated at 

temperatures of 62-65⁰C for ½ - 1 hour [11]. The milk is heated until it boils and then stored in a 

safe and clean place. The heating of the milk must be done by constantly stirring so that there is 

no clumping of milk fat, it must be done carefully so as not to burn [12]. 

 

3.5. Milk Packaging 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



JTFP  ◼ 

 

Post-Harvest Handling Holstein Friesian Milk at Susu Abadi Company in Tegal District 

(Krisjayanti Ataqwa and Melly Fera) 

5 

Figure 7. Milk Packaging Process in Susu Abadi Companies 

 

After the pasteurization process, the milk is put into a container and the milk is packed in 

a plastic bag with a volume of 1 liter. Packaged milk is cooled into the freezer. Besides being 

produced into various flavors of milk, the process of producing various flavors of milk is only 

adding sugar, powder, and flavor to taste, there is a time limit for the feasibility of consuming this 

milk which is only recommended for no more than 1 week [13]. 

 

3.6. Milk Quality Check 

The composition of milk is an indicator to determine the quality of fresh milk quickly. 

Inspection of the quality of milk in susu abadi companies is carried out not only for the 

maintenance of milk for dairy cows but this company also conducts checks. Laboratory test to 

determine the quality of milk produced by taking milk samples to be checked for quality. 

Sampling is done by taking a sample of one bottle, each of which contains (250 - 500 cc) milk. 

then given a mark on each bottle that contains; 1) Date, time and place for milk sampling, 2) 

Name of company owner and name of milk sample taker, and 3) Other information deemed 

important [14]. 

 

3.7. The final product 

There are two products produced in susu abadi companies, namely fresh milk and 

pasteurized milk. Fresh milk is the main product at susu abadi companies. Fresh milk is milk that 

has been cooled down at a temperature of 0-4oC and has not been contaminated and has not been 

added with any substances resulting from milking that are not added with any ingredients obtained 

from healthy milking. Factors that must be considered are its hygiene by protecting milk from 

direct or indirect contact with sources that can contaminate milk during milking, collection and 

transportation. Dairy cow unit is the biggest potential in a susu abadi company with production 

reaching 200 liters per day. where 80% is distributed to cafes that have become customers of the 

susu abadi company. 15% are processed in pasteurized milk processing units and 5% are traded 

directly to consumers [15].  

Pasteurized milk is the second product at susu abadi company. Pasteurized milk is milk that 

is given heat treatment of 62-65⁰C for 30-60 minutes which aims to kill pathogenic bacteria due 

to its relatively low heating process and relatively long time [16]. Pasteurized milk is another 

form of fresh milk and an attempt to extend its shelf life. Usually, this pasteurized milk will be 

sold directly to consumers at the cafe, namely the susu abadi cafe. 

 

4. Conclusion 

 

The amount of cow's milk production at the susu abadi company in one day is 125 liters 

on average and each cow produces 8 liters of milk in one day with the morning and evening 

milking time. The post-harvest processing of dairy cow's milk includes the process of milking, 

filtering milk, cooling the milk, heating the milk, packing milk, and checking the quality of the 

milk. The post-harvest handling method still uses semi-traditional methods. The final products 

are fresh milk and pasteurized milk. 
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