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Study on the contamination of delivered raw
milk by psychrophilic, thermoduric and
thermophilic bacteria in one of the Tehran’s
dairy plants

Aghazadeh Meshgi, M.

1-Department of Food Hygiene, Faculty of Veterinary
Specialised Sciences, Islamic Azad University, Science &
Research Branch, Tehran, Iran.

Unit the animal is healthy, the milk would be sterile in
mammary glands, but when it secrets contamination
could takeplace by various microorganisms from
different sources. Among the presenting bactera in the
milk. There are psychrophilic & psychrotrophic,
thermoduric and thermophilic groups that each one could
be specific source for milk contamination. This study
was done in order to determine the amount of these
contaminants and their probable source. The goal was to
assay hygienic quality of different farms and their
produced raw milk contamination by different bacterial
populations that were delivered to the dairy plants. 50
raw milk samples from one of Tehran’s dairy plants were
evaluated. The most number of psychrophilic bacteria
before pasteurization was 3.2x10° CFU/ml and the
lowest was 1.6x10* CFU/ml. the most identified bacteria
were gram-positive bacilli and cocci. The most number
of thermoduric bacteria in tested samples was 5x10°
CFU/ml and the lowest number was negative.
Thermophilic bacteria in 18 tested samples were negative
and their average in 20 samples was 500 CFU/ml.
Isolated bacteria were sporulated and non-sporulated
gram-positive bacilli. The conclusion shows high raw
milk contamination in some dairy farms, so more
effective training for farmers would be one of the ways
that can be lead to lower contamination of milk.

Key words: Raw milk, Psychrophilic bacteria,
Thermoduric bacteria, Thermophilic bacteria
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