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Abstract

Biofilm is a collection of microorganisms in an extracellular exopolysaccharide matrix (EPS)
which is adhered to the surface. Biofilms are considered as the most important food industry's
problem, especially in the post-contamination of pasteurized products. It is due to the high
resistance feature of biofilm to the antimicrobial factors and Cleaning in Place (CIP) process. In
this study, the bacterial biofilm from the inner part of pasteurized milk production line were
isolated and bacterial compositions were assessed in order to identification of effective agents of
post-contamination of pasteurized products. In order to conduct this survey, after CIP process,
sampling was done from ten different parts of the production line (in 3 replicates). Isolation,
purification and probable identification of isolated bacteria according to Bergey’s Manual of
systematic bacteriology were performed. Results showed the presence of bacteria from different
genera of Listeria, Shigella, Staphylococcus, Pseudomonas, Escherichia, Corynebacterium,
Bacillus, Aeromonas. Klebsiella, Proteus, Lactobacillus and Micrococcus in which
Saphylococcus and Shigella sonnel were the most predominant isolated genus and specie with
19% and 11% of the whole population, respectively.

Keywords: Bacteria, Biofilm, Milk, Biochemical test.
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