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Fig. 2. A. Andersen multistage sieve sampler.
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Fig. 3. The biotst RCS sampler

F7] sampler®| Azl mFEupy AR, F4u
zZhd ] gell W 7l Ao FpdAe] Y g
Ao} B o T7b A vl 4 28 Folct,

flep e 71771 glo] FF4F A
A B e S delud A e
exposure plate 812 Awls 2 AzHgE 4+ gl o
1} o] whell A od-e Azl whx| k=] $lo]
2k v Fol FolFe] Agdche A4 ool 2
FYU FHES FRE FA Ly fgers
ARl £57 F Frlol =Fd AEAF 4]
Y A Fo] 2 7T Zdoew Fe uYgES
TSk o] gl L AFLed JHeAE e
Ao o g HukA.2 ohx|al A A 4 FS
2 gAF 5 e v E3h Aslolele Fo] 2
n]E Zherh, 2y 7y AT Ede £5
Aej o} v|lE S ag, Ao 2zl o
g 2d7beA Al A FoE aviv o
g EA 5 ddd =5 7] Hd 3MA}
9] petri film ©} *} RODAC (Replicate Organism
Detection and Counting) plate 52 AR&3&F <=

= A(D.

o @

=4

0=

|

)]

I BE2S 0

Ag7A A% 2H) vehd 4b3F g2
FF35 489 48 59 42 29 Table
1~4s)h Zeh(@). o5 A7) BhE Bk, W7,



Table 1. Levels of microorganisms found in air of dairy plants by exposure agar plate method
using 90 mm plate (data adijusted to 15min exposure).

Bacteria Yeasts Molds Ref.
Locations range range range No.
(mean) (mean) (mean)
cfu
Market milk areas 1.8-185.8 0-6.3 0.8-6.4 56
(46.5) (1.1) (13.8)
Butter areas 4.5-129 0-5.3 0.5-75.5
(41.6) .D (15.1)
Cheese areas 3-171.5 0-10.8 0.8-71.5
(36.2) (1. (12.1)
3 dairies 1.5-825 N.D.! N.D. 16
Dairy factories > 45002 N.D. N.D. 45

! No data available.
2Maximum counts.

Table 2. Levels of microorganisms found in air of pasteurized milk processing areas using
quantitative sampling methods

Bacteria Yeast Molds Ref.
Sampler range range range No.
(mean) (mean) (mean)

cfu per m® of air

Casella 66 -334 12-181 51-293 33
(195) (70) (145)
Casella 141-3143 0-4462! 34
(1105) (1088)
Casella *2 0-141 0-127 70
(8) (30)
Andersen *2 0-17 92-205
) (138)
Andersen (3260+5823)% ¢ (1812+3814)* 12
Andersen (3200)° (1400) 13
GMF? (953) (258) 61

!Yeasts and molds count

ZLow levels of Staphylococcus spp. and coliforms detected
3Non-molds count

*Expressed as meanzstandard deviation

Gelatin membrane filtration method



Table 3. Levels of microorganisms found in air of cheese processing areas using quantitative

sampling methods

Bacteria Yeasts Molds Y&M!? Ref.
Locations Sampler range range range range No.
(mean) (mean) (mean) (mean)
cfu per m?® of air
Cottage cheese areas Casella 109-242 13-212 133-2361 33
(158) (62) (786)
Casella N.D.2 0-7 7-318 70
(1.4 (67
Andersen N.D. 0-113 7-127
€1)) (126)
Andersen 565-30373 N.D. N.D. 11
Cheese areas slit sampler 24.7-23544 N.D. N.D. 57
Casella 106-24791 35-3496 34
(4086) (1056)
overall GMF3 (986) (396) 61
production (1683) (649)
packaging (2244) (881)
store (133) Qa72)
starter room (701) (35)

1Yeasts and molds count
2No data available
3Total viable particles count

4Lactobacilli on 2% plain agar, over which a lyer of selective acetate medium

5Gelatin membrane filtration method
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Table 4. Levels of microorganisms found in air of other dairy processing areas using
quantitative sampling methods

Bacteria Yeasts Molds Y&M! Ref.
Locations Sampier range range range range No.
(mean) (mean) (mean) (mean)
cfu per m® of air
Butter area Casella 102-371 10-182 119-1951 33
(218) (85) (486)
Casella 383-4662 141-918 34
(1596) (434)
Casella *2 0-28 7-388 70
(7.8) (88)
Andersen *2 0-14 106-212
(8.5 (131)
GMF? (5902) (611) 61
Dry milk areas Casella 283-2119 1062966 34
(1095) (1021)
overall GMF3 (1766) (802) 61
production (2911) (542)
packaging (1274) (589)
other areas (2296) (802)
Ice cream areas Casella 353-3883 141 -565 34
(579) 297)
Casella *2 0-14 0-42.4 70
2.1 (25.4)
Andersen *2 0-14 14-113
(4.2) (65.0)
Condensed GMF3 221) (94.6) 61
milk areas
production Q11n (925)
packaging (13.0) 0
storage tank (50.5) (20.5)
Dairy factories slit sampler ~ 18000%3 45
RCS® 10-15000° 63

!Yeasts and molds count

2Low levels of Staphylococcus spp. and coliforms detected

3Gelatin membrane filtration count

‘Maximum counts
5Total viable particles count

®Biotest RCS centrifugal air sampler
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