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ABSTRACT

Bacteriological quality of 160 raw cow's milk collected from 6 different
governorates in Egypt was evaluated. Milk samples were obtained from retail markets
in winter and summer seasons. Total Bacterial Count, Total Coliform Count, Faecal
Coliform Count and Staphylococcus aureus count were estimated in the examined
samples. 100% of the examined samples failed the legal standards for Total
Bacterial count, Total Coliform Count and Staphylococcus aureus count which are

104. 102and 102cfulml respectively. Bacillus cereus, Salmonella sp., E.coli 0157:H7
and Usteria monocytogenes could be detected in the examined samples with ratios:
26.25%. 0%. 5% and 5% in winter season samples and 32.50%, 3.75%, 6.25% and
6.25% in summer season samples respectively. The findings of this study raised the
need for educational programs for dairy producers and consumers about the risk
associated with the consumption of raw milk.

INTRODUCTION
The public health problems associated with the consumption of raw

milk have been well-documented (Djuretic et al., 1997; Little and Louvois,
1999). Pathogenic microorganisms can gain access to milk through many
ways such as faecal contamination partiCUlarly around the teats, direct
excretion from the udder into the milk, from contaminated water used to clean
milking system and from bacteria that present in the milking system itself
(Thomas and Thomas, 1973; Barmley and McKinnon, 1990; Little and
louvois, 1999).

Of the various measures of raw milk quality, the total bacte.rial count
(TBG) is of particular interest to the dairy farmer and processor (Barmley and
McKinnon. 1990; Hayes et a/., 2001). The TBC frequently affects the prices
that farmers receive for their milk, as many raw milk purchasers establish
price incentives for milk with a low TBC. Furthermore, in the United States,
milk with a TBC value greater than 100,000 cfulml may not be sold as Grade
A milk (Pasteurized milk ordinance (PMO) 1995; Hayes et al., 2001). From a
different perspective, the TBC serves as a preliminary indicator of herd
health, farm sanitation efficacy, and proper milk handling and storage
temperatures.

Salmonella sp., Listeria monocytogenes, Staphylococus aureus,
Ecoli 0157:H7 and Bacillus cereus are food poisoning pathogens which
could be transferred to Human through consumption of raw milk (little and
Louvois, 1999; Jayarao and Wang, 1999; Jayarao and Henning, 2001).

Gram negative bacteria concerned in raw milk include organisms that
are pathogenic to human and animals (Salmonella and E..coli) and those that
lower the quality of milk. The latest group can be classified into coliforms (like
Citrobacter sP'r Enterobacter sp. andKlebsiella.sp.) and non coliforms (like
Aeromaonas, Flavobacterium and' Moraxella) which are responsible for






















