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A Study on the Deterioration of Raw Milk Quality by
the Growth of Psychrotrophic Bacteria

Choong-I1 Chung, Kook-Hee Kang and Jae-Young Lee

Department of Dairy Science, Sung Kyun Kwan University, Suwon 110, Korea

ABSTRACT-A trial was carried out to check the seasonal variation in total bacterial counts
(T.B.C.) and psychrotrophic bacterial counts (P.B.C.) and to investigate the quality deteriora-
tion of raw milk collected from dairy farms in Kyunggi area, Korea.
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Fig.1. The monthly changes of the mean values
of standard plate counts in raw milk
collected in Kyunggi area.
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Fig.2, The monthly changes of the mean values
of coliform bacteria in raw milk collected

in Kyunggi area.
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Table 1, The seasonal variation of SPC and PBC 1n raw milk collected from Kyunggi area.

Year Month 1 2 3 4 6 7 3 9 10 11 12 Average
SPC(X10%) 3.2 3.2 2.8 3.3 34 42 38 37 24 15 1.4 3.0
1984 PBC(X10%) 31 3.6 3.7 3.8 33 34 33 32 33 23 21 32
Ratio
PBC/SPC (%) 9.7 11.3 13.2 11.5 1.6 9.7 81 87 86 13.8 153 150 11.3
SPC(X10%) 1.8 1.6 1.8 1.6 1.6 1.9 1.7 16 L5 17 L6 1.7
1985 PBC(x10%) 2.4 2.7 31 3.0 32 30 31 31 28 28 27 29
Ratio
PBC/SPC (%) 13.3 16.9 17.2 18.8 18.2 20.0 15.8 18.2 19.4 18.7 16.5 16.9 17.5
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Table 2, Effect of storage temperature on the
mean values of bacterial counts in raw

milk.
Kind of b i
Storage ind of hacterid - pbpe/spe
condition SPC PBC (%)
After milking 8.8x%10* 7.2x10° 8.2

2.3x10* 12.8
1.2x10° 28.6
8.4%10° 52.5

24hr  1.8%10°
5C 48hr 4.2%x10°
72hr  1.6x10°

5.6%10* 19.3
4.4x10° 31. 4
5.2%x10° 56.5

24 hr  2.9X%10°
10C 48 hr 1.4x10°
72 hr  9.2X10°
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Table 3. Effect of storage temperature on the
mean values of proteolysis and lipolysis
in raw milk.

Storage Tyrosme FFA® (meq/
condition (ug/ml) 100g fat)
After milking 36.4 2.81

24 hr 37.9 2.98
5C 48hr 39.2 3.16

72 hr 42.6 3.48

24 hr 38.8 3.27
10C 48hr 45.5 3.88

72 hr 56. 6 4.62
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