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Study on the prevention measures of microbes of
raw milk in reception system
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Abstract; [Objective] The study intended to probe into the prevention measures of microbes of raw
milk in reception system. [Method] The experiment was to investigate the change of total bacterial counts
in raw milk, then research the way of cleaning and disinfection, the volume of raw milk which should be dis-
carded, the reasonable temperatures of the cooling tank and the specific transport requirement,in order to
find effective measures to reduce microbes in raw milk, [Result] Sanitary conditions of equipment between
different milk stations result in significant variations of microbes in raw milk. Sanitary condition of udder
and equipment,the condition of storage and transportation between different links in the same milk station

result in significant variations of microbes in raw milk. By cleaning cow’s udder by warm water and disin-
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fecting it with 0.1% KMnO, ,then drying the udder before milking,the total bacterial counts in raw milk
reduced to 2. 56 X10° cfu/mL from 2. 65X 10" cfu/mL. Total bacterial counts in raw milk reduced to 1. 00 X
10°cfu/mL and was far less diverse when discarding the first 40 mL raw milk. Total bacterial counts grew
slowly when the temperature of raw milk fell to 0—4 °C as soon as possible. In 1 054 microbe examination
records of 4 927 reception records, the higher the temperature of raw milk and the longer the haul distance,
the more microbes in raw milk. [Conclusion] Improve the sanitary condition of equipment,clean cow’s ud-
der by warm water and disinfect it,then dry the udder before milking,discard more than 40 mL raw milk,
lower the temperature of raw milk to 0—4 °C as soon as possible, shorten the transportation distance of

raw milk, keep the temperature of milk container in a narrow range in the transport process,and microbes

in the raw milk can be reduced effectively.

Key words: raw milk; reception system; total bacterial counts; microbial contamination; prevention

measures
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Table 1 Change trend of total bacterial counts content in the raw milk reception system
I V% BB/ (cfu s mL™1)
PETC:H\TJ 4 RE Total bacterial counts
roduction Sample point Wk 1 k2 Wk 3
processes . . . . . .
Milk station 1 Milk station 2 Milk station 3
1 W5 H 1 85 Colostrums 4.64X10° aA 5.41X10% aA 4,07X10° aA
N =1 A

2 B3R Y g . 9.73X10% aB 9.93X10% aA 1.03X10° aB
Freshly produced milk
T i 4 P N 4 3.0

3 Milk in the metering bottles 1.41X10* aC 3.92X10* bB 8.49X10% aC
ME AP A5 (1 07 G [ R

4 IE AJEA7 14057 5 IR U 1.92X10" aD 6.07X 10" bC 9.95%10% ¢C
Milk in the cooling tank

JH e i A

5 15 h AR I 77 f A7 B O 05 r 3.72X 10" aE 9.13X10' bD 1.28X 10" cD

Milk in the cooling tank after refrigerate 15 h
P 1 it ‘ )

6 AL £t 4 5 52 0 5 s e 9 4.47X10" aF 1.00X 10° bDE 1.53X10* cE
Milk in the milk vehicle
42 A ZS ] HAL s . i .

7 28 3 bz 22 3L dh i Al W36 i D3 6. 72X 10" aG 1.15X10° bE 1. 75X 10" ¢F

Milk in the milk vehicle after transport 3 h

& AT B AR A /NG T8 R B35 22 5 (P<C0. 05) , S B8 S5 AR A 7 KB 783 R i 3 2 5 (P<<0. 05).,

Note: Values with different small letter superscripts in the same row mean significant difference( P<Z0. 05) and values with different capital
p p g p

letter superscripts in the same column mean significant difference( P<Z0. 05).
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0. 1% KMnO, X 7K %8 1 J5 19 05 248 7L 55 1 B
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Wash and disinfection methods

Total bacterial counts

B % B/ (X10° cfu e mL™Y)
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Fig.1 Effects of wash and disinfection methods on
total bacterial counts of raw milk

A. Unwashed; B. Washed;C. Wipe dry after washed;
D. Disinfect after washed and dry; E. Wipe dry after disinfect
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Fig. 2 Effects of total bacterial counts of raw milk

on different discard volumes
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Fig. 3 Effects of storage temperature on total

bacterial counts of raw milk
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