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ABSTRACT-Sanitary condition for raw milk in Korea was inverstigeted in this strdy. It is
hoped that the information will be used for reference in future endeavors of study in the field
of public health and food sanitation in Korea.

The results were summerized as follows:

1) The viable cell counts of bacteria in raw milk were tend to be increased under the var-
ious atmospheric temperature, and the correlation coefficient between temperature and total
viahle cells was r=+0.921(p<0.01).

2) The correlation coefficient between methylene blue reduction time test and viable cell
counts of bacteria in raw milk was r=—48,799(p<0.01).

3) The relationship between total solid rate(%) and milk fat rate(%) was highly signifi-

47

cant level as r=+0.745(p<0.01),

4) Highly significant correlation coefficient was r= +10,945(p<0.01) between milk fat

and protein rate in raw milk.
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Table 1, Standard plate counts of total bacteria in raw milk according to climate condition.
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Fig.1. Correlation Coefficient between atmo-
spheric temperature in raw milk accord-
ing to transportation and viable cell
counts.
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Fig.3. Correlation Coefficient and Regression
Equation between Total solid (%) and
Fat rate (%) in Raw Milk.
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