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RESEARCH OF WASHING MILKING MACHINES 
 

Milking equipment, milking rubber and dairy dishes on the farm, in violation of 
sanitization is a major source bacterial contamination milk. Remains milk and fat, 
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even repeatedly diluted with water, which is used for washing, are a breeding ground 
for intensive breeding of germs. Often microbial contamination of milk occurs in 
milking installations. 

Therefore, improving the quality cleaning and disinfection milking equipment, 
along with the use of highly efficient cleaning agents will significantly improve the 
quality the milk. 

The most important factors that affect the result of cleaning milking equipment 
and milk should be considered comprehensively. May increase or decrease the effect 
of one them, but none can be neglected. 

Research and laboratory studies found that depending on the parameters the 
system flushing and interaction between the liquid and air can form different types of 
flows: ring, wave and flow stoppers. 

The regularities the fluid in curved sections milk can detect the optimum 
geometrical parameters curved areas and modes motion the washing solution, in 
which absent or minimal deposits and improve irrigation occurs. 

Implemented scientific experiments will enable us to expand our studies that 
focus obtained quality milk, allow for the development of equipment and processing 
methods for studying the nature the interaction surfaces milking machines and milk 
and detergent solution, and create the conditions to enable controlled interaction 
surfaces the particles milk and detergent solution. 

Key words: milking machine, plumbing, irrigation, milk, factors that influence 
the flow, detergent solution, water, temperature, soil removal. 
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