
Lactoperoxidase is an enzyme that is naturally present in milk. The activation of the lactoperoxidase 
in the presence of hydrogen peroxide and thiocyanate, both of which are naturally present in milk in 
varying concentrations has a bacteriostatic effect on raw milk and effectively extends the shelf life of 
raw milk for 7–8 hours under ambient temperatures of around 30ºC or longer at lower temperatures. 
Such an extension in shelf-life particularly under warm ambient conditions can allow adequate time 
for the milk to be transported from the collection point to a processing centre without refrigeration. 

Codex adopted the “Guidelines for the preservation of raw milk by use of the lactoperoxidase 
system” in 1991 to facilitate the application of its use in situations when technical, economical and/or 
practical reasons do not allow the use of cooling facilities.  

However, at that time the Codex Alimentarius Commission also agreed to emphasise that the system 
should not be used for products intended for international trade. In the intervening years concerns 
have been raised by numerous countries as to why the system can be applied for products in 
domestic but not international trade.  

In order for Codex to reconsider this issue they requested FAO and WHO to convene a technical 
meeting to review the most recent scienticic information on the risks and benefits of the 
lactoperoxidase system. 
 
This report provides the output of that meeting including a summary of the most recent information 
relating to the use of the lactoperoxidase system for raw milk preservation and the discussions and 
recommendations of the technical meeting.
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