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Effect of storage Temperature and initial inoculated
microorganism population on the Survival time of
Escherichia coli O111:B4 in yoghurt
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Yoghurt is a popular dairy product in Iran which is produced
by dairy plants or small dairy workshops where production
condition in the latter is not usually hygienic. The general
belief is that the possibility of yoghurt contamination is less
than other dairy products and pathogens can not survive in
yoghurt for a long time. Considering that the majority of
microorganisms especially Entrobacteriacae do not tolerate
pH less than 4.5, evidences show that yoghurt in the market
sometimes is contaminated with coliforms and E-coli. The
objective of this study was to determine the possibility of
survival of E.coli based on primary inoculation size and
temperature of yoghurt storage. For this perpose the samples
of yoghurt were made in a dairy plant under hygienic
condition and divided into two groups, group I without any
further heat treatment after processing and group II were
pasteurized at 70°C for 5 minutes to discourage the growth of
starter microorganisms (control).Each sample was tested for
coliform count, moulds, staphylococci and acidity after
production. The coliforms, moulds and staphylococci free
samples were inoculated with 10, 10> and 10° cfu/ml of E.coli
O;110 By All samples stored at 4, 22 and 30 °C and tested
every day for E.coli count, pH and acidity. The results showed
that E.coli O;;;: Oy can tolerate pH less than 4.5 and time and
temperature affect on the survival of microorganism. Viability
and activity of starter microorganisms had a negative effect on
the growth of E. coli. It was concluded that storage
temperature is the effective factor on the microorganism
survival time (P<0.001). For example the mean value for
survival time of initial inoculation of 10° cfu/ml reduced from
4.50 days at 4° C to 2.17 days at 30°centigrade.
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