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ABSTRACT TE 165513

Selected factors affecting microbial in a smail-scale plant of milk pasteurization was
studied by swabbing the valve at the raw milk storage tank, pipe, the valve at the holding tank, the
milk pipe to the balance tank and the three-ways pipes of the packing machines before and after
disinfection of the equipments before operation each day and also the hands of packing personnel
were swabbed. Rinse water in pasteurization, raw milk and pasteurized milk were sampling. All
samples were analyzed for total aerobic count, Coliform and E. coli.

The numbers of total aerobic count on equipments before and after disinfection were 1.37
-20.4 x 10° and < 2 cfw/100 cmz, respectively. Coliform were found on milk pipe to the balance
tank and three-ways pipes of the packing machines before disinfection at the level of 2.5 x 10°
and 1.73 x 10° cfu/100 cm’ ;respectively; how ever after disinfection they reduced to < 1 cfu/100
cm’. E.coli was not found on any equipments before and after disinfection. while the total aerobic
count and Coliform contaminations on the hands of packing personnel were 4.75 x 10" and < 1
cfw/hand, respectively E. coli was not found. The total aerobic count of rinse water was 2.46 x 10°
cfwml and Coliform and E. coli were not found. The total aerobic count and Coliform were 3.64
x 10’ and 2.9 x 10’ cf/ml in raw milk and 71, 15 cfw/ml in pasteurized milk, while the number
of E. coli in raw and pasteurized milk were 4.3 and <I cfu/0.1 ml, respectively.

The risks of Coliform and E. coli contaminations were the three-ways pipe of packing
machine, because it is complicated equipment and difficult for cleaning and disinfection. The
storing time of raw milk longer than 8 hours before processing could be the cause of bacterial

multiplication.





