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On the quality of raw milk utilized in Okayama prefacture,

Bacterial count,

Tsuneaki IMAMURA, Kei KATAOKA,
Kiyoshi SUZUKI & Hiroshi NAGAO

Bacterial investigation has been performed as the previous report. Coli form
bacteria was determined by positive Presumptive test with desoxycholate agar. Total
bacterial count was represented ‘with individual count (IMC) and clump count
(CMC) by direct microscopic method. The ratio of IMC/CMUC was calculated to
obtained some knowledges of bacterial growth.

As the results, it was ascertained that the bacterial count of these samples and
the contamination of coli form bacteria were remarkedly. Milk temperature was
almost equal to the atmospheric temperature. From this, we concluded that the
cooling of milk, especially at farmers, was important to improve the bacteriological
quality of milk at this area.
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Table 1. Regional variation

Regions Milk temp. : Acidity (%) ; Coli group
av. . max. min. % av. max. min. av.
A 15.1 0.25 0.13 | 0.15 1.4% 10 o 3.3x10¢
B 15.6 0.15 0.14 0.15 2.9x 105 0 2.1% 104
c 15.1 0.16 0.13 0.15 1.8x 105 1.9% 102 5.0 % 104
D 14.6 0.15 0.13 0.14 1.3x 105 7 4.4 %104
E 13.5 0.15 0.12 0.14 8.1 x 104 5.9x10 | 1.8x10
F 13.3 0.14 0.12 0.13 1.5 105 1 5.4 % 104
G 16.1 0.19 0.13 0.15 2.4%104 0 7.0 %104
o 8.8 0.16 0.13 0.14 3.2x 104 1.2x10 8.0x 103
I — 0.16 0.12 0.14 | 2.5x10¢ 4.2x102 | 7.1x109
b — 0.23 0.12 0.16 3-8x 104 1.8% 102 2.5% 104
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Fig. 1. Seasonal variation of bacterial count in milk
Total bacterial count
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Total bacterial count

IMC/CMC
I M C C M C

max. min. ay. max. min. % ay. max. ‘ min. ( av.

TNTC 2.5x106 1.6x107 2.5x 107 6.6x 105 4.5% 106 | 7.65 2.82 4.90Q
4.4%107 8.4x 105 1.6x107 2.0x107 1.8x 105 9.6x 106 8.34 2.74 4.40
8.4x107 1.9x 106 3.4x107 1.9x107 6.6 x 105 5.8x10° 8.90 2.82 5.62
8.8x 107 2.7x105 2.7x107 4.1x107 4.8x105 1.5x 107 6.84 1.50 3.85
TNTC 7.5x 105 2.3x107 1.8x 107 3.0x105 4.7x105 | 10.80 4.54 4.79
5.2x 107 3.3x106 2.4x107 1.5%x 107 1.0x 106 4.9x10° 6.79 3.29 4.41
TNTC 1.6x 106 2.6x107 TNTC 3.0x105 6.0x 108 6.72 2.28 4.03
TNTC 2.8x10¢ 4.5x107 3.2x107 7.2x105 9.2x 108 6.72 3.83 6.46
TNTC 1.1x108 4.1x107 2.6x107 1.2x 108 1.5%x 107 6.81 2.20 5.65
8.8x 107 4.8x108 2.9x107 8.4x 106 7.8x105 4.2x 106 10.15 6.50 7.23
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Table 2. Effect of collecting time on the bacterial contamination.

Colloati Milk Acidi Coli ‘ Total balv)cterial count
et | wmp | gy | Sediment | GRLERSP —(Fered — | mC/eue
5.20 22.5 0.16 0.1 1.4x104 5.0x%x107 2.6x 107 1.90
4.30 22.5 0.19 0.2 8.0x 104 4.83x 107 2.0x107 2. 42
4.20 22.0 0.18 0.2 2.6x105 3.6x107 1.6x 107 2.20
4.00 21.5 0.16 0.1 3.4x105 5.6x 107 7.8x 105 7.36
3.50 23.0 0.18 0.05 1.0x 104 4.3x107 2.0x107 2.19
3.30 22.0 0.17 0.2 5.5x 105 3.6x 107 1.1x107 3.40
3.20 21.0 0.18 1.0 1.3x 108 1.6x 107 6.0 x 108 2.71
3.00 21.0 0.16 0.1 1.5x 108 2.2x107 4.8x 106 4.47
2.50 21.5 0.16 0.1 7.5x 103 3.3x 107 7.2x 106 4.51
2.40 22.0 0.17 0.2 1.7%x 103 6.5%x107 3.0x107 2.18
2.30 22.0 0.18 0.2 2.2x10% 1.0x107 4.5x 108 2.32
2.10 23.0 0.16 0.1 7.0x 104 3.8x 107 2.4x 108 4.70
*#1.30 14.0 0.14 0 6.3x 105 3.1x105 8.0 x 106 3.75
*1.30 15.0 0.15 0.05 2.5x 103 2.6x 108 7.2x 105 3.53
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