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Abstract

Background and Objectives. Since milk and its products play important role in human diet and society
health, it is important to pay attention to its health. The aim of this research is the study of microbial
contamination of milk and dairy products produced by the industrial plants in Qom province.

Material and Methods: Inthis cross-sectional descriptive study, a total of 903 different samples of milk
and dairy products were collected from 10 dairy plants in Qom province. All samples were studied
for detection of microbial contamination by using culture and biochemical tests.

Results: Overall, 809 (89.6%) of the samples were acceptable and 94 (10/4%) were unacceptable in
terms of microbial contamination. The most isolated bacteria from the contaminated products were
Enterobacteriaceae (6.3%), Escherichia coli (6.1%), mold and yeast (4.8%), coliform (4.7%), aerobic
mesophilic bacteria (4.2%) and Staphylococcus aureus coagulase positive (1.1%).

Conclusion: The results of this study indicated that most of the dairy products produced of the food
industries in Qom province had acceptable quality. However, with a view to microbial contamina-
tion of some plants products and also their unacceptable quality, hygiene and control actions must
carry out in order to eliminate the contaminations of milk and its products.
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