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The research work was aimed to evaluate the microbiological quality of dried mixes
of dairy products highly consumed by the public in Egypt. To veritY the quality and
safety of these products, 90 random samples of whipped cream; chocolate pudding
powder and sauce (all in powder form and main component is milk powder either
full or skimmed milk powder and other components differ in each product) were
collected from different manufactures. These products examined for total bacterial
count (average counts were 8.72x104

; 9.29x104 and I.29x10' cfulg in examined
samples of cream, chocolate pudding and sauce respectively). While, total
thermophillic count were detected in examine samples of whipped cream and
chocolate and failed to be counted in sauce samples. In addition, the total colifonms
counts and total yeasts and molds counts were recorded. Also, the examination of
these products for contamination by some pathogenic microorganisms were done
and revealed that E. coli 0157:H7 and coagulase positive S. aurous could not be
isolated from all examined samples. While listeria monocytogenes could be isolated
from chocolate pudding in percentage of26.7 %. The microbial population detected
in terms of numbers and types ofmicroorganisms reflect the poor hygienic standard
ofproduction which constituting a public health hazard.
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INTRODUCTION

Milk desserts are popular products worldwide,
usually fonmulated with milk, sugar, modified starch,
hydrocolloids such as carrageenans, flavorings and
colorants (DeWijk el 01., 2003 and Gonzalez-Tomas
and Costell, 2006). Whipped toppings have become
popular both for commercial and consumer use on
puddings, sodas, cakes, ice cream, fruits, and pastries
and for cream pie bases. The importance of dairy
based foods as vehicle for the transmission of various
diseases has been documented; especially in countries
where hygienic standards are not strictly enforced
(Meyer-Broseta el al., 2003). Contaminated milk and
its by-products may harbor a variety of
microorganisms which are responsible for many
food-borne outbreaks (Danielsson-Tham el 01., 2004;
MacDonald el al., 2005; Makino el al., 2005;
Okwumabua el 01., 2005 and Oliver er 01., 2005).

Dried skim milk products stored in optimal conditions
in proper packaging show essentially no change in
color, even during two years of storage at 35°C. In
commercial situations, most dried milk products are
susceptible to reactions that can result in small
changes in the physical properties of the product, its
palatability and nutritive value. These changes,
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however, do not significantly impact the nutritional
benefits ofmilk powders. Vitamin and protein quality
losses during storage of milk powders, when stored in
good conditions, are negligible (U.S. Dairy Export
Council, 200 I).

Likewise, the quality of food depends on the total
number of viable organisms as revealed by the total
bacterial count. However, the microbial load of food
products is influenced by a number of factors such as
the general environment from which the raw
materials were obtained, the environment in which it
was processed, the sanitary conditions under which
the food was handled and processed, and the
adequacy of processing procedures targeted at
reducing contaminants during the packaging,
handling and storage of the product (Osamwonyi,
2005).

The thermophilic bacilli are an important group of
contaminants in the dairy industrY. Although these
bacilli are generally not pathogenic, their presence in
dairy products is an indicator of poor hygiene and
high numbers are unacceptable to customers. In
addition, their growth may result in milk product




















