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Abstract

In order to investigate the relationship between milk hygienic quality and some
environmental factors such as the herd size and types of milking machines, we sampled and
examined the level of total bacterial count, coliforms, Staphyococcus aureus, somatic cell
counts(SCC) and fat rates in raw milk. of the 84 dairy farms, the prevalence of level on
number of standard plate count over 100,000cfw/mé¢ and coliforms over 1,000cfu/m¢ in bulk milk
were 25.0% and 15.6%, respectively. Also, 2 farms(2.4%6) were exceed the level on number of
500cfu/mé S aureus in raw milk.

The prevalence of dairy herd with first grade of total bacterial count{TBC) according to
bucket, pipe line and parlour milking system was 40.0%, 74.0% and 84.096, respectively. The
prevalence of dairy herd with first grade of TBC according to grade 1, 2 and 3 by SCC was
77.8%, 83.2% and 69.2%, respectively. Therefore, the relationships between hygienic quality in
raw milk and the herd size, types of milking machines, were significant. In conclusion, this
study could be overemphasized the importance of herd management condition for milk hygienic
quality.
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(food-borne disease) & ©F71A171= A& Lt
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Brucella, Listeria monocytogenes, Salmonella
spp, E coli O157:H7, Shigella spp, Staphy-
lococcus aureus, Yersinia enterocolitiaa,
Clostridium  perfringens,  Camphylobacter
jejuni, Bacillus cereus® A8tz it} ™.
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Table 1. Distribution rate of total bacterial
counts in raw milk

Range (cfu/mé) plc\)ISitiO\f o %
Less than 30,000 37 44.0
30,000 - 100,000 26 31.0
100,000 - 250,000 17 20.2
250,000 - 500,000 2 2.4
Over than 500,000 2 24
Total 84 100

T& E colid] 2BAE2A &= e
coliforms& ZAME 23 J59A 9 coliforms
#2715 1,000cfu/mé ©14F-S e 2Ao]
% 8471 %F 13%7H15.6%)2 YEbtHTable 2).

Table 2. Distribution rate of coliforms in raw

milk
Range(cfu/md) plc\jsitiovf o %
Less than 100 36 42.8
101-1,000 35 416
Over than 1,001 13 156
Total 34 100

BAEeFFId g #271Ed 500cf/
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Table 3. Distribution rate of Staphylococeeus
aureus in raw milk

Range(cfu/mé) pI(\)ISitiovfe %
Less than 100 72 85.7
101-500 10 11.9
Over than 501 2 24

Total 84 100
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Table 4. Prevalence of bulk milk hygienic grade according to herd size

Grades of No of No of positive (%)
raw milk herd <250kg/day  250-500kg/day  500-1,000kg/day >1,000kg/day
1A 37 (44.0) 1(12.5) 14 (37.8) 16 (51.6) 6 (75.0)
1B 26 (31.0) 1(12.5) 12 (32.5) 11 (35.5) 2 (25.0)
2 17 (20.2) 4 (50.0) 9(24.3) 4(12.9) 0¢ 00
3 2( 24) 2(25.0) 0(00) 0( 0.0 0( 0.0
4 2(24) 000 2(54) 0(0.0) 0( 0.0)
Total 84 (100.0) 8 (100.0) 37 (100.0) 31 (100.0) 8 (100.0)

Table 5. Prevalence of butk milk hygienic grade according to somatic cell counts

Grades of No of positive (%)
. No of herd
raw milk Grade 1 Grade 2 Grade 3
1A 37 (44.0) 6 (66.7) 21 (568.3) 10 (25.6)
1B 26 (31.0) 1(11.1) 8(22.2) 17 (43.6)
2 17(20.2) 2(22.2) 7 (19.4) 8 (20.5)
3 2(24) 0(00) 0( 00 2051
4 2(24) 0(00) 000 2(5.1)
Total 84 (100.0) 9 (100.0) 36 (100.0) 39 (100.0)

Table 6. Prevalence of bulk milk hygienic grade according to fat rates

Grades of No of No of positive (%)

raw milk herd <3.0% 30-35%  35-40%  4.0-45% > 45%
1A 37 (44.0) 0( 0.0 3(15.8) 33(56.9) 0( 00 1(100.0)

1B 26 (31.0Y 1 (100.0) 5(26.3) 16 (27.6) 4(80.0) 0( 00)

2 17 (20.2) 0( 00) 8(42.1) 8(13.8) 1(20.0) 0( 0.0

3 2(24) 0C 0.0 1(53) 1(17) 0( 0.0 0( 00

4 2(24) 0( 0.0 2(10.5) 0(00) 0( 0.0 0( 0.0)
Total 84 (100.0) 1(100.0) 19 (100.0) 58 (100.0) 5(100.0) 1 (100.0)

Table 7. Prevalence of bulk milk hygienic grade according to types of milking machines

Grades of No of No of positive (%)
raw milk herd Bucket Pipeline Parlour
1A 37 (44.0) 1(20.0) 22 (40.7) 14 (56.0)
1B 26 (31.0) 1(20.0) ©18(33.3) 7(28.0)
2 17 (20.2) 3(60.0) 11 (20.4) 3(12.0)
3 2(24) 0(00) 2(37 0 0.0)
4 2(24) 0(00 1(1.9 1(4.0)
Total 84 (100.0) 5(100.0) 54 (100.0) 25 (100.0)
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Fig 1. Changes of bacterial count, somatic cell
count and fat rate according to monthly.
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technical manual for the entire dairy
industry ecompassing prerequisite, basic
sanitation, good manufacturing practices,
and focusing on hazard analysis critical
control points(HACCP).
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