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Abstract

Milk is a highly nutritious and well-balanced medium that provides favorable conditions for the growth of
microorganisms, leading to rapid spoilage and reduced product quality. This study aimed to evaluate the
microbial quality of raw milk supplied to yogurt production workshops in Shahrekord County, Iran.
A total of 120 raw milk samples were collected from yogurt production workshops during the four seasons of
2024. Samples were transported to the laboratory in a Coolbox, and microbial analyses, including aerobic
mesophilic bacteria, coliforms, psychrotrophic bacteria, heat-resistant bacteria, and molds and yeasts count,
were performed. Additionally, the pH of milk samples was ?) tests at a significance level of P<0.05.

The results showed that the mean pH during the four seasons was within the standard range (6.6-6.8). The
mesophilic bacteria during spring, summer, and autumn, and the heat-resistant bacteria, psychrotrophic bacteria,
coliforms, molds, and yeasts in all four seasons exceeded the permissible limits for measured. Data analysis was
performed using Sigma Stat 4 software, applying one-way analysis of variance and chi-square raw milk.
Furthermore, the mesophilic bacteria, heat-resistant bacteria, psychrotrophic bacteria, and molds and yeasts
were significantly higher in the warm seasons than in the cold seasons (P<0.05), while no significant seasonal
difference was observed for coliform bacteria.

In conclusion, raw milk delivered to yogurt production workshops showed high microbial contamination levels.

Consequently, the quality of dairy products manufactured from this milk, including yogurt, butter, doogh, and
cheese, is likely compromised.

Keywords: Raw milk, pH, Microbial quality, yogurt-making shop
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