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Table 1. Distribution of microbial contamination status of pasteurized milk retailed in Fruit and
Vegetables Markets according to microbe type in Tehran

* . Z I . .
fanc 3Lk Slome A * 3ylbal les 5 o _"JJ;_V:‘ "SJ)} N J:
Accordance with o Microbial contamination
Tota standard limit Above standard Limit status
BV slds RWERH Sldas SN slis Vﬁjg'“’ C)’
% No % No % No Microbe type
100 103 78.6 81 21.4 22 _ e
Coliform
100 103 92.2 95 7.8 8 L . oS b
Escherichia coli
100 103 40.8 42 59.2 LSl S 5 Sl

Total microorganisms count

A3l e (YET o5la) Ol e splilisl ullas Jsdor cpl 53 el e 31 lzel loms A=

*In this table defined standard limit is accordance with international standards of Iran) number 2406).
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1. Sour milk
2. Pasteurized Milk Ordinance (PMO)
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Table 2. Distribution of dispersion indexes of coliform count and total microorganisms count
(CFUmI™
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Table 3. Distribution of pasteurized milk retailed in fruit and vegetables markets of Tehran city
according to packaging type

)
U eSS JS sl P 03 52
Total microorganisms count Escherichia coli Coliform Contami
nation
TC;; | status
Pk S I T U TR by St 2
Accordance Accordance Accordance Above the s 5
) ) ) L Jés
with Standard Above the_ with Standard Above the_ with Standard ~ standard limit ~
- standard limit . standard limit - .
limit limit limit sk
doy slus doyr S dops sl dopr sl duyr slus doys sl deys sl Packaging

% No % No % No % No % No % No % No

Sl
100 67 418 28 85.2 39 91 61 9 6 76.1 51 239 16

Bag

Sl
100 36 389 14 61.1 22 %4 34 5.6 2 833 30 16.7 6

Bottle
100 103 408 42 59.2 61 922 9% 78 8 786 81 214 22 og

Total
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*In this table defined standard limit is accordance with international standards of Iran) number 2406).
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Table 4. Distribution of contamination status of Escherichia coli in pasteurized milk retailed in fruit

and vegetables markets of Tehran city according to shelf life (day).
Shelf Life (Day) G.,) “s,8ut ol

1 0 § ;J}ﬂ Cwrd g
Contamination status

Loy sldas Loy sldas Loy sldas
% No % No % No
93.3 28 94.4 51 84.2 16 _ 2l
Uncontaminated
o351
6.7 2 5.6 3 15.8 3 _ >
Contaminated
100 30 100 54 100 19 -g
Total

K| J)""‘ e 2 (S50 ol CJ} LSJK'UL‘ UL&))}JGM'E"

* Means the date was printed on the label of product
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Abstract
Background and Objectives: As different kinds of milk and milk products are
imported from other cites to Tehran, it is necessary to have further control on these
products in order to make sure that they have acceptable qualities. In this study,
microbial quality of pasteurized milk collected from Fruit and VVegetables markets
in Tehran was evaluated.
Materials and Methods: Microbiological quality of 103 pasteurized milk samples
collected from Fruit and Vegetables Markets in Tehran was evaluated by
enumeration of aerobic mesophilic microorganisms, coliforms and detection of
Escherichia coli according to Iran's National Standards on expiration date. The
results' statistical analysis was performed using SPSS software version 17 and P
values less than 0.05 were considered significant.
Results: Collected samples were from 13 different brands. Coliforms, Escherichia
coli and aerobic mesophilic microorganisms were in accordance with Iran’s
National Standard’s limits in 78.6 percent (<10 CFU ml™), 92/9 percent (absence
of Escherichia coli) and 40.8 percent (<7.5x 10* CFU ml™) of the studied samples,
respectively. Only 6.8% of the studied samples had unacceptable levels of all three
microorganisms. According to packaging type (bottle and bag), total aerobic
mesophilic microorganisms count, coliforms count and Escherichia coli
contamination were not statistically significant. Although coliforms count mean
was higher than the standard limits, coliforms count had an acceptable level in 78.6
percent of the samples.
Conclusion: The results of the present study confirmed the partial satisfactory
quality of pasteurized milk packages in Tehran.
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