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Table 1.

Psychrotrophic microorganisms found in fresh raw milk.

Thermoduric & Psychrotrophic genera

Psychrotrophic genera

Microbacterium
Micrococcus
Bacillus
Clostridium
Alcaligenes
Streptococcus

Lactobacillus
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Corynebacterium, Lactobacillus, Streptococcus
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Acinetobacter

Flavobacterium

Aerobacter
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Bacillus

Arthrobacter
& FHT5Y 10%°l87 REolvd AR F
47 $ATFoE "ok W HZ9 Ay Al
o3ty Afxe e AFFrt ZA F7HE
AutA Fepe] vl go] FHFHFA WA JF
A A 40~70%, AY FFA AeE B4
o] %o} 110~130%7} =3 ¢lc}(Table. 2). w3t
F7PEE A § AF AHI ARKE TCE Ay

BtHEA 12X AR (e MITFELE ZAS
Azt vny GHPHoE Afste BUY AN
o] MF47h 4847 Fo] £ x10°H oot
Mg He s AgE o AeE x10%)
olgT LA T AkMFO] 26 ol4te] vl
&2 F718 Kt Table. 3). 2j 79| 7B 2
Bl -?__Tr‘é 5CE E.-‘\:]_'?f]'MTi 737‘ 19 39
4x10%/md, 29F o] 2.1x10%ml, 3YFT=
1.1x10"/mfo] 1 12'”, Thomas ¥ HU§9
AL F457 F{F 3~5CE 72X T AZF
1~29x107/mf o2 Zrvlstgoin 2t}
w3 A#E 8ColM 9642 AFF %S 93.8
%7t 5x10%/mé o]’teld i, 4TCo AFs A
F 12.2% 0] Aok

Table 2. Bacterial counts of tank-lorry milk collected from Kymyggi area during Sep.-Oct. of 1990.

Bacterial counts Area A Area B Area C Area D
SPC(x10%/mf) 12 22 27
PBC(x10%/mf) 8.2 28 30
PBC/SPC(%) 68 127 111

1) Milk from areas A & B was collected everyday.

2) Milk from areas C & D was collected every other day.
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Table 3. Bacterial counts of raw milk stored at 7°C during Jan.-Feb. of 1989.

unit : X 10%*/mf
Storage time Bacterial couts Farm A | Farm B | Farm C | Farm D | Farm E
SPC 74 1.8 32 51 97
After -

o PBC 1.3 3x10® 67 14 24

milking
PBC/SPC(%) 18 17 21 28 25
SPC 8.8 2.0 34 58 116
12 hrs PBC 34 5x103 11 22 43
PBC/SPC(%) 39 25 32 38 37
SPC 17 3.4 54 66 168
24 hrs PBC 11 1.2 36 103 82
PBC/SPC(%) 65 35 67 156 49
SPC 28 7.2 123 110 326
36 hrs PBC 44 8.3 240 227 441
PBC/SPC(%) 157 115 195 206 135
SOC 46 21 284 276 670
48 hrs PBC 128 46 680 540 1,380
PBC/SPC(%) 278 219 240 196 206
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Table 4. Monthly bacterial counts of raw milk sampled from tank-lorries and silo-tanks in 1989.

Month Tank-lorry( x 10%) Silo-tank ( X 10*) ST/TH( %)
1 95/mé 123md 29.5
2 82 108 31.7
3 91 150 64.8
4 115 157 36.5
5 127 200 57.5
6 139 168 20.9
7 180 210 16.7
8 125 160 28.0
9 110 144 30.9

10 98 121 23.5
11 93 116 24.7
12 94 118 25.5
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