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ABSTRACT 

Hazard analysis critical control point (HACCI') system in 
the dairy processing industry is used to control hazards and 
minimize food safety risks for consumers of dairy products:. The 
first part of the study was conducted to measure the hygienic 
conditions of an icc cream plant by detection of microbiological 
hazards and to determine the points in the process where critical 
conditions must be mentioned to ensure safety. 420 
environmental swabs were obtained for analysis by using two 
methods, the first was IDEXX Lightning TM Cleaning Validation 
System to estimate the total surface contamination (Adenosine 
triphosphate ATP bioluminescence measurement), while the 
second method was used tOr bacteriologicai analysis. The results 
achieved allow to conclude that all samples were failed the A TP 
bioluminescence assay because they scored 3.0 and above, a 
surface passed only iflt seored less than 3.0. Coliformis. E. coli 
and L innocua were found in produ~..:tion of floor, cooler floor 
und druins samples. In the second part of the study, 450 of 
produced lbod samples in the plant were examined 
hactcriologically to evaluate the quality of each product. The 
results revealed that, 3 and 2 out of 60 ice cream pellets were 
lOuncJ to be positive for Coliformis and L innocua respectively. 
nnd 3 out of 60 cookie dough samples were positive fhr L. 
imwcua. The importance of HACCP system huve been 
discussed, 

INTRODUCTION 

Food-borne diseases have re-emerged as a major public health concem 
in the developed and developing countries. The risk of food-borne disease is 
suhstantially heightened by biological and chemical contamination of areas 
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