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Summary

Summary

One hundred samples of whole milk powder were collected from several markets
in Mansoura city, Egypt for organoleptic, physical, chemical and microbiological

examination.
The obtained results revealed to the following:-

The results showed 82% from examined samples were instantly soluble so, they
were comply with Egyptian standard, 2005 but 12% were partially soluble.

During organoleptic examination of samples, the results showed that 12% from

examined samples were filled with air, with wet (humid) granules.

Moreover, the results revealed to all samples were free from any objectionable

odour, foreign bodies.

After reconstitution of milk powder, 12% were grainy and 88% had normal

granules.

The titratable acidity in examined samples lies between (0.10%- 0.24 %) with

mean value 0.149%.

The mean total colony count of examined samples was 2.31 x 10% which comply

with Egyptian standards, 2005.

Coliforms were found in 5% of examined samples and the count ranged between
0.10 x10%-8.00 x10% This result revealed to 95% of examined samples is complying

with Egyptian standards, 2005.
Coliform isolates were Citrobacter freundii and Enterobacter cloacae.

All samples were free from salmonella and E.coli which comply with Egyptian
standards, 2005.
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Summary

Staph.aureus was present in 44% of examined samples with mean value 0.93
x10%and this result showed that 56% of examined samples were comply with Egyptian
standards, 2005.

Other Staphylococcal spp. was found in 2% of examined samples with a mean

value 0.13 x 10%and it is classified as Staph. lentus and identified with VITEK 2 system.

VITEK 2 system was used in identification of a type of gram positive cocci called

Kocurea rhizophila that present in 3% from examined samples.

B.cereus was present in 19% from examined samples and its count was ranged
between 0.10 x103- 4.2 x10°.So 81% of examined samples were comply with Egyptian
standards, 2005.

Other bacillus species were isolated as follow, B.subtilus in 14%from examined
samples with a mean value 0.11 x10% and B.megaterium in 6% from examined samples

with a mean value 0.06 x10°.

Mold was present in 30% of examined samples and the total count was ranged
between 0.10 x102- 11.00 x10% and this result revealed to 70% from examined samples

were comply with Egyptian standards, 2005.

This study discussed the public health hazard of isolated microorganisms and

some recommendations to obtain a safe product.
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Conclusion

Conclusion

The obtained results in this study alarm us to be attention for our food that should
be of good quality and fit for human consumption because the results revealed that there
are percent must be not neglected are contaminated with some microorganisms like
staphylococcus aureus, yeast and mold and B.cereus which constitute a public health
hazard besides being responsible for objectionable changes that rendering product to be

used, hence cause economic losses.

Because of milk powder is a product of good quality(Physico-chemical and
microbiological) according to Egyptian standards which reported that milk powder
should be free from pathogenic microorganisms and their toxins, any foreign bodies, the
quality of milk powder should be improved through following suggestions to obtain a

safe product:-
I-suggestions concerning authorities:-
1-  Milk that used in milk powder manufacture should be of good quality.

2-  Applying keeping quality tests on milk before using it in milk powder

manufacture.

3- Make assurance of manufacture licenses from the government before

production.
4-  Periodical monitoring of plants from milk hygiene specialist.

5-  Healthy workers only with sanitary certificate and pass a periodical medical

examination can work in plants.
6-  Educational programs of proper personal hygiene practices.

7-  Applying strict hygienic measures during milk production, handling and

storage.
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Conclusion

10-

11-

12-

13-

14-

15-

16-

17-

Drying room should be maintained in highly sanitary conditions to prevent
the contamination of the powder, filtered air should be supplied for the driers,

conveyers, cooling and air sweeping processes.

Cleaning-in-place (CIP) processes are chiefly vital process which includes
washing out of milk processing lines with cleaning and sanitizing chemicals,

with adding antimicrobial substances for an improved performance.

Establishment of (GMP), good hygienic practice and HACCP system in dairy

plants.

Strict hygienic measures should be applied on equipment, surfaces in contact

with milk.
Dairy plant should be free from flies, insects and pests.

Periodical collection of milk powder samples randomly, at each stage of

production and examined microbiologically.
Examination the final product before storage.

Packages should be clean and protected from insects, dust and any

contamination.
Packaging in closed area and far from air and moisture.

Product storage should be in hygienic conditions such as dry, clean place and

adjusted temperature and humidity to avoid its spoilage.

II- Suggestions concerning consumer:-

1-

2-

3-

Consumer should be aware during purchasing the product.
Purchasing the product from safe markets.

The product should be of good inspection.
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14-

Conclusion

The product should not be in direct contact with sun ray.

The market should be clean and the product should be stored in dry, clean

place and faraway humid environment.

Avoid purchasing unpackaged milk powder.

Avoid purchasing any opened, operated and improper sealed packages.
Avoid packages filled with air.

Assurence from production and expiry date and patch number.

Visual inspection of product after operation.

Observation of any objectionable odour, colour and foreign bodies.
Using potable water during reconstitution of milk powder.

Consuming milk powder immediately after reconstitution or refrigerated until

consuming (not>24hrs).

Strict sealing packages after its operating to avoid any contamination
(not>24hrs).
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