w5 b abialigs

JJJU @.\5- gé";‘}l_“:"‘"ij om‘,};

Ay Sloys fblag Dbds 5 (S pgle oKl

(‘W’ %é)‘j &_é)};)v’;—/\? W G\ OJLQ.:' ‘rﬁm de

ISMJ 2014; 17(1):76-84

0kt g 9 0 39 3 ghawl) (S g (599 3500 Sl (w5 39
GG ygw 9O O AD 45
PRV olae! FTGhB e e =) SOLdel b el O ysl 95 L
? 5l sl Loy ues

b (Kb pke d&1s (b lys 655l ey Sakos S
Aeb g (Sb p ke oKl (bl aASs lame by (pdige 095
DI e ded (S ke oKl (Sl S (e Sl (mige 035
b (b ke oKl (bligy aaSls T 65 8
A Sy b ol (K 0aSl o i

VAN e oy —40/V/Y s e S5l 5s)

0 S

ool S wdy OF s Alg e i O5 g Al Sy g o b 61 9 Kn 45 ol (gkn 3l g0 31 ik 3l arie b 1Aa
38 s by S 53 37 e 0k Sl 5o el Sl d g5 S CodS ab5,) ka2

ojagely Syl f ol Sl W addllas nl 53 s plonl VWAS Lo Dbl Bl 5 5l 55 (Ao s adllas cpl ila g,y 5 5o
Sl SL Jols edd ool o5 S Sl bl a8 15 bl 5 ) 250 a5 VP gaooms 53 5 oyl SHL O
0P IS 5 D g SLAS) g BLI Gl 3 g e s,k G (E.COlD JSL 20 5 IS p,2dS Sy 55
VP 5ud SPSS 13le 5 51 5 A edmion (6510685 0,93) ()1 pkized )b 5 g b o Oy ST 5 Les (sla el b
A o3zl 5JUT Cogr

12,5 \O/Y 5 (HPC) K55 ol Sk (Soall (shls aaised doys YOIV o, giwly 45505 QA 5148 sl 0L uls slaaily
b 0> Boissa SLEASL Rle Al sdalis (So T 8 S an gk ful G3e3 FY 5o g ng S 5 IS Sa T s
230 AIG Sl O1pt (o syl bl 5 o) s

053 b s 13bp sls e 5 el Al shls Ls bop S S 5 B slas L Ad; 4 sl 0L mls 1 S ot
B O RS TR A PRPRIR P

O1 ! cosebs fnl o325 gnly o 28 S oS 158 O30

be Silig op 8 (g oISl gy Sy ple oK edn*
E-mail: hgaedi@yahoo.com


mailto:hqaedi@yahoo.com
mailto:hqaedi@yahoo.com
www.SID.ir

W e 29 S kS

b‘)w 3 f)‘)é'ﬁ"é

s 4l G Ol Ddeay 5 5LS Sl a5 AA
Lme glos 53 00330 5 Ghey bl 3 S
s AL 31 e 5 358 (IS Wl 53zl
5 o IS Jlmsny 55 3 sl ed Ale Ll
OV 5 4s G ae ol YA L

S d 03 s ol Gl St S
S o Lpd OV pame sld el wll g e
b Sas s Sl Gl SL s b
o Sl Oselposel bus o 3IS lag SL
SSL s eb S SSuse 2 s Ko
S Omliosaly Sl e S5 Sl
St 0 Oselposal b cwlal 508
slad sl 5 S o )y dlse les 5o cdiles
S0k gl SL dex 5l LS s
bd (Fmld) lsesssm @ Ols 0 O35
Sl p S5 5l L (55 5 s 50
ohst el LS s ML
OY=N0 5 A V) 58 Lol o g s o skl

2 e LS alax Sl 5 THPC slag 51
sl a8 WNde e b
ST g ol o ¢ 555 5 ¢SS sl o olss 5T
Sy e ol e o Sl 35 JST
(A) Lzen SUs 21 5 dds

sl s s HPC (st Ol
Al Younn 5l xS 1K el Jha s sl
LS Ul skl elad 5 ad e 55 sl
Sl s e 55 kS Asls VO e 5l S
Aoy Oree=Oreve (BU) syl apsbost 5,10k
OV 518 A DO Ll o 2 s 55 S4iS

2 psychrotrophic
3 Heterotrophic Plate Count

4o dle

Ol gl 5 oS (2ol b plde slse 51 (S s
by pled Ll e &S Sl (Gdaa sl ge Sl o5
5o 3l ool el das el 0 o 1 L
SRl e i pblie aen 3 OF (slaes sl b
5 oisn G ol e Ol e
5 e Jsb s WUl GRIE S el
O=F) 555 0 on 355 SalBLIS 51 (5, K0y
Sl ool Sl eSS 01l s el il W5
Sler Jawgte 51 01 €l e &8 Jl- 55 VL
() el S

WVl 5 ol oalal lis St 13 sl sl
S oler el 53 gl sl e L
et St Gl oS gbacdle b
ol iy b 8 (V £) Las o S
() el LAM@)\}J.{\.:» 3 gles zuS abs (ol
S e et o S Sl e e
L aee 3l S ba ST ol iz 2
(4 5 A) 555 sl QB)SJJLJJ.Q}¢K»
VNV Syl a5l eslital b O seml ) 2l
e el B0 Ol Sdeay ol S Sl a s
@S el e 55, T B Y Slepgal ke
Ot ot kS O ssW Jalse 5 Jome (513
CodS Geed 5 Sl (Aol slai)
SYLT s eyl b syl u‘<‘“” Sy 0,
gL T SVb A e Ghils 1S el edee
03 S 5 Al e 0 Dl 3 0 &
Ll s eposal glad oo st Oy
AO0) Kl o 550 T (o dote o (S

Slos 53 &S el sl i UHT U O seu s

! Ultra High Temperature


http://bpums.ac.ir/
http://bpums.ac.ir/
www.SID.ir

VWAV Clgasyl g a4 /) a)L«.ﬁ/rAJﬁA Ju

e b/ YA

b b osaels Cossdee 5 sb e
s Lt 5 ph e SOL gl e slaeslie
ShaS il gm0 sl 5 05 sl o) g S50 2
s &S el S5 LB 55 o o2l s slagld
S 3,03 35 ed 03 e sl e A S
ol b el Sos BB 51 55 0T 5L )5
Sypots baojlie Ol b b (¢S4 s
sl Sl 3l s el il BlE 51 sslas
e pl 53 il ot plonil (UHT) o3 2l
Sob 0 5 syl Sob f bl oL 1)
23 rar s e Jslane et Sl e 2l
Wy V0 g game 53 5 (Y Jodr) jeds e oo

@IS S 5 4

5 ¢4 HPC ol ond plnil 5 S Sl
L HPC (lagg St s Siilesl 3 L
a5 YO s 53 PCA" S baoes 3l eslizad
b 5 Ol SO el VY Oloy e 5 5l S sl
Goled ol LS55 la IS 5 3 8 el s ke
OF) L 518 2l e 5o IS asls o o s
B ML s e S lag St e e
oyt 3 A pladl >kl 5l s TMPN 35
OA W) s a8 2 e Ve ;s MPN
bl s 5 420

s Excel [ie 5 sl eslinad b addllas 5l fol> ol
W sl s (USAWILChicago SPSS Inc) SPSS
Glparls 5l 285 15 Jod 5w 5)se
s 5 T Osesl 55 s slae Sl (Sl
A5 el adles ol 53 (ANOVA) & b S

2 plate Count Agar
® Most Probable Number

J\?-\} VO"' Q‘ﬁ‘ DL b)‘.a\.ol:.wl g)‘i‘ 45 L;Sl?- DL
(8 50) ol VL Ll agslouil

Al Ver 5 esd mul i sl HPC s lisled
KLV R L = L W Lt
2ol b e s e S oS
ijiﬁ ‘JAJLAJ\J)j Vo sdele QYL.{\ C)\)).EA uALwl
*’\'iL‘" G}:Jsij:.vd\ J:.J: BERE) .,L\LL;@ 0 L;))\ 4._;‘.3[95‘
(\/\)O)Mbd&.ﬁ\)bﬁjfﬁg}f

3 oonusel e g 02 02 IS LA
f:.i)b rﬁésbﬁ} Mbdﬂaﬂwb& °)":lij:w‘"
3 Osemlposol Aol 3 Caas Sy sl
(Y' }\(‘\ AV I g\)J\AJ& QLJQ.: b 6@4.2«_:
Jaa ol slse oy Sl i lagsslen 31 (Sols
S b SL slaciie Sl oes e AT ol
&J‘i‘ )l u.?deu Lﬁb.:l.g ‘5}:4&.1 U’:')\)§ objj‘ 6‘.);9
CJ:J};'Q?)J\HACCPMW‘): LS\)" Cewd
Atz S 3 edd ade lad s S
s L2 0 3 S HPC (astls lags SL
el gl Ol o 30l e L o

b by 93l se

SAS6 50
(’JJ“'“':")JJ”}'!L;L?L’”"_JL«“’)Sﬁ)‘.J‘“‘JU“;ﬁ‘
axs Sl g Bl (gols pa ges lass)y 5> A

seS e s ol s Moa edp ke oy

! Hazard Analysis and Critical Control Points


http://bpums.ac.ir/
http://bpums.ac.ir/
www.SID.ir

Archiveof SID

VA b (29 S kS

O e 9 O3l 595

g a5 ‘:Jev_lsj HPC slas SU Ol 5
VOl ges 03 gt 53 3 e oo sl Sl e
ol ol 0ls QLIS

w9 S b gl sl Pl 5 ST (il (VJgdr

o5 il g o) gt el gladiged 53 odd SS el

Jla Sl b g 35 sl bl
VY Y8/Y0X) 3 HCP oy, 5l
5 £/

ooy e 3 ¢S
i 53 Ecoil o sy
e 53 HPC o3l
ok el d s o ANS

o5 2l EoCOIl S 55

A Poed

RS 4.:.9;}]4.1).} <P<'/'O>J:: djuij‘ﬁwck.w

Ladl

Lo, YOV woiysialy 50 QA 5l andlles ol s
5 dens VY 5 HPC S5J1 hls e se
$5a5 Y 53 5 Kng p SIS So T il ek s
el s Sen (I3 TS gm0l il
E.coli ; RS HPC sla> 5 jSlas claw g
O Y dsdar 53 o sl sl 5 o) iuly gla o o

ol 0 021

orh

o/Y
o/
o/e
o/F

Log MPN/108mI

w/r !
“y
o/t

. e

« F oA

CAY 15 Pe PE YA T M5 Fa FE EA GY OF Sa SE SA VP V5 Ae AF AA AP 35

R e

O=9A) ey 4 3l o (soslmr o520l Sladisas 3 3 IS 5 HPC (lags 8L Ol (0 Ll pes
O I 0 N P K eSO ¥ | NS RSO s

.:ﬁF‘x}j&j@Lﬁf;:}ﬂ

_www.SID.ir
)Jﬁdu_ﬂiﬁuéugs_)lﬁrﬁég}HPC S5 Ay

w_jlas S ol el el

ol Y Jsas


http://bpums.ac.ir/
http://bpums.ac.ir/
www.SID.ir

VWAV Clgasyl g a4 /) UL«.‘;/VAJ.EA Ju

oy bl A

2 gedisal 3 p A 5 HPC ot (gladi god oo (Ydsur

S el Ao WL ged Ao TY PR WEpH slass

<z E.COll PASS e HPC . g Rl &g

YV VO/\ \§ A

\PIV YV/A \A B
v/ Yo/e V¥ C U-J_)_,;..Ag

Vo /8 v/ 1q D

VIV YY/A \Y E

[nid Yv/Y A F

AR G

\Y H
A\ | o5k

Y K

Y L

s e 53 S dsls YeO/TEX Y g gl
oyl 3yllal) Ol e syl Ol 1«8
S il e o3 S Al V/OXY T e (YER8
s ks Sl sl wb ) el YL
oSSbke 5 il e HPC (glags sSU w4 o552,
@B s P enysel gladised s e SIS
ssba e Sl (g5, 50l el Sladlas
Db i Glls A Lgad a8 sl Ol 58 BT
Al s (FV dsdz) ppS HPC s S
03 dyde Mg OF 53 A el & luls,ls
Cosgdoms s 5 300 13 eds ed Dyl
e gl s ol lls Clew (o1l bl
5 Okl Sos gla g 5l Al b 5L 3, se pl
5 les da opl o 55 e el sle gla0ld
Jo¥a dhox Sl il5pn bt ed cenlbial B 5 Jor

ASLA L i vf;_,ﬂ Sodas
sl et Mg Gl S ol e 2l SL S
s sl Jpame CokS 23S o Sl eslital 35

©) 515 plsmay 36 0T (5,80

.MWM“S\,M)\;@MS&,SMJS

Lulgy 3550 53 O gmi s (Sarad al oo (Vg

L b
Yal HPC
A PASS
Eb o) O gy (Kimad g o 0l 2l OLES sl

BT P<./ey bw“

sl P /0 L Saen **

5 (P=2/raY) HPC lasSU A Oy o
Sl dold) S o3 L (P=2/7aY) o3 IS
Sl iy (ol paised =L B Ay
22 oA 5 HPC (lags sSL Olje il Cina,
el e 4SSk SRl ey R L e sl adS

e LS Y = s okal MJQM

Eou

i 53 HPC L e odtel o e s b


http://bpums.ac.ir/
http://bpums.ac.ir/
www.SID.ir

M b 29 Sen kS

b‘)w 3 f)‘)é'ﬁ"é

Al e e 53 b ediSas e

St Gl 5 cules 35 5o S ke
Gl 52 45 S OIS e b el 5 en el
S Lo o 3 Bk sl See o sl
Cde oplply sl e 3L sld lole slacs S
sl 5o, Y B Y sy 5o b s ol (g Bk Ol
03 g sl ele slas o e ol 51 Ay
e T A T
iy v s Mae sy Ll S e G
el W ool s e sl ik
e 03 dg e slad Lele 5 ol gl S
0t Ao sho 6356 cypl 4l) 5o 5520
s Sl ol > i bt g5 ol ol ol il
Ol g B a5 Ll s e el ole #
3 bl Gl Gluaney 05,5 5L ame 4 &S ol
Gl s plo ot T Ll 5 01 53 ale Jsls
LOT Ol n 5oy ¥ et L 5 35540 0525550k
S ol O ot 45 58 S by 55 1)
SV ool o e o sla s
gn opysel bt boanlis 5o Ogel b 2l
03 Jseme jsbas das o s Sl g i gdse
oo GlaSia,y dons Yo U Ve oppsialy 0
il o 3 8 b 3 Nipd o B e o
(10) dy o o ys 84 B o 4y oy 55l ol
Fr ool skl JIVL Sl e
:)Llfda e sl 4 e Slasly
OF 50 a0

S 305 45 Ans o DL callan el 5l ool ol
b e bLE 51eks (sl mer snisl o2
il sl SoES SIS s S B Sl e

Q\ﬂﬁbsjljﬁbwljb‘YLgQ)\J}4;.-)33)9.-_5\.3

Bl Opliopal 5l dn gl SL o So
Sy et Jll glad s edile L slags sSL
A s el b eSS SSB sl el
YO 5 YY (YV) il o S oSy ol&iws ans |
5 oedoze SV slaypiS 43 &S cd S3OLG
G yan Sl $ 58 Sl ikl Lol sl
OBy b 5 OBsS I 5 (golasl 54w 5 OES
Coley 3 ed o)se o3 i (b &S 5ol s
awy J 5 glaysis s S b s ol s
osls =TS OB S G me Coder p (g3lal 5 g
(V) 558 e

g 52 5 ol Sge bl S A5 s
Al di\.l; slge bl (.Ja.; 5 JxS ple
s Ve Gl LS Gl S Wsd e
Slan 53 plend Gl Sty Co e oy 5 S Sl
ol Sl Tyl i Gl S o e 5 glde
S ghp plp 3 ol sl Ko A 612
2l b s adlas pl s el Cosw =B
iy s b e ol daly s oas e
INC) SPIR | PRV ECHITOVRR PO [ PO
Gled s dlsy 53 2ol O as 'Ci)UUoﬁ)}:ML;
S3d S s D) s s ke s ¥
2 JE 5 e 03 Lo oy Saley s eens
00) el ($55 1 052555 5 ol

3l el rb.;,l o) ol o S 50 ngii; Sllae
sl e s S o 20 53 adllles dbex
S YV ) Sl it US| ol gy Vs
rf‘;s s HPC slag,SL s, Ol AYY
B s Sl del) S e
b e el sy (gl pae alaly (ols,40 590

6[.&5)(&& BE WL.A 6)‘J.€_<J )‘ JZL: Ju\j.?d,a


http://bpums.ac.ir/
http://bpums.ac.ir/
http://میکروارگانیزم-ها.worldfood.ir/T______میکروارگانیزم-ها.htm
http://مواد-غذایی.worldfood.ir/T______مواد-غذایی.htm
http://فاسد.worldfood.ir/T______فاسد.htm
http://مواد-غذایی.worldfood.ir/T______مواد-غذایی.htm
http://مواد-غذایی.worldfood.ir/T______مواد-غذایی.htm
http://مواد-غذایی.worldfood.ir/T______مواد-غذایی.htm
www.SID.ir

VWAV Clgasyl g a4 /) °)L“*ﬁ/r“’m Ju

e b/ AY

335 e slgdy
S mie Sl sl Cosay mlia ergs L
o s JE s Jem g Jele adS s by pd

g g ;L@M:.ﬁ aﬁU:MLi_ sla

88 5 el

Sy sk oK hasgy sl S e L
Lged Jo Sale 1) hasn b onl &S ety
PSem QLS S B S8 L aes
Sass ol s b b Slesews &5 5l 5 1E Cislee
i3yl 55k

References:

Jad 3 (gl i ped Sl a5 by oL SL s,
ol a3 S e Oless bl s 5wl
e Joad 03 055l Glapnd &8 5 S i U5 0
S Glls ile SV 1pa gles &S Ol
Srhds e (Ecoli 2SS HPC) s S
O sl il 53 oSGl Jdoay o s (el Lo s Ll
150 5m) Sl 8L a5l oo S WL )l > L
woars by Lsde spb 5 s sl Belse
b cnl 02 (S5l 65 o Shasy cnl slaadly
Gl alen s ol Ll i e s opl by S edalise
ok il et OBS Giae cedl

1.Safari M. The Foundations physico-chemical
preservation of food.Printing and Publishing
1999.

2.Saberi M. Nutrition principles and diet
therapeutic. Institute of Mir book. 2004.

3.Helm Seresht B, Del pisheh A. Principles of
nutrition and food  hygiene.  Chehr
puplication.1995.

4.Spanu V, Spanu C, Virdis S, et al. Virulence
factors and genetic variability
of Staphylococcus aureus strains isolated from
raw sheep's milk cheese. Int J Food Microbiol
2012; 153: 53-7.

5.Shojaei ZA, Yadollahi A. Physicochemical
and Microbiological Quality of Raw,
Pasteurized and UHT Milks in Shops. Asian J
Sci Res 2008; 1: 532-8.

6.0kstiz O, Arici M, Kurultay S. Incidence of
Escherichia coli O157 in raw milk and white
pickled cheese manufactured from raw milk
in Turkey. Food Control.2004; 15453-6.

7.Association of Official Analytical Chemists
(AOAC). Official Methods of Milk Analysis.
16th. Washington, USA: News Flash; 1999: p.
600-792.

8.Huis in’t Veld J.Microbial and biochemical
spoilage of food.Int J Food Microbiol. 1998;
33, 1-18.

9.Roberts T, Graham P. Food Storage
Guidelines  For  Consumers.  Virginia
Cooperative Extention. Virginia State Univ
2001; 348-60.

10.Hasan A, Amjad |, Mahmood S.

Microbiological and Physiochemical analysis
of different UHT milks available in market.
Afr J Food Sci 2009; 3: 100-6.

11.Haghighi L, Dictionary of medical
Bacteriology. Shiraz: navid puplication; 2002.

12.Frazier ~WC, Westhoff DC. Food
microbiology. New York: McGraw-Hill
Publishing Company; 1978.

13.Soomro AH, Arain MA, Khaskheli M.
Isolation of Escherichia Coli from Raw Milk
and Milk Products in Relation to Public
Health Sold under Market Conditions at
Tandojam Pak. J Nutr 2002; 1: 151-2.

14.Tatini SR, Kauppi KL. Microbiological
Analyses. Roginski H, Fugquay JW, Fox PF,
editors. In: Encyclopedia of Dairy Sciences.
2nd ed. London: Elsevier Ltd; 2003: p. 74-9.

15.Salvato JA, Nemerow N, Agardy F, editors.
Environmental engineering. 5th ed. Hoboken,
NJ: Wiley Press; 2003: p.199.

16.International Organization for
Standardization (1SO). Microbiology of food
and animal feeding stuffs. Microbiology of
food and animal feeding stuffs -- Horizontal
method for the enumeration of
microorganisms -- Colony-count technique at
30 degrees C. Geneva: International
Organization for Standardization; 2003.

17.International Organization for
Standardization (1SO). Microbiology ofy food
and animal feeding stuffs -- Horizontal
method for the detection and enumeration of
presumptive Escherichia coli -- Most probable


http://bpums.ac.ir/
http://bpums.ac.ir/
http://www.sciencedirect.com/science/article/pii/S0168160511006246
http://www.sciencedirect.com/science/article/pii/S0168160511006246
http://www.sciencedirect.com/science/article/pii/S0168160511006246
http://www.sciencedirect.com/science/article/pii/S0168160511006246
http://search.yahoo.com/r/_ylt=A0oG7jlYyg9RnBAAsB9XNyoA;_ylu=X3oDMTEyczRyNGZyBHNlYwNzcgRwb3MDNARjb2xvA2FjMgR2dGlkA0RGRDVfODc-/SIG=147rs3gst/EXP=1360018136/**http%3a/academic.research.microsoft.com/Journal/1248/int-j-food-microbiol-international-journal-of-food-microbiology
www.SID.ir

AV e 3 Son kS

b‘)&w 3 f)‘)b‘ﬁ"é

number technique. Geneva: International
Organization for Standardization; 2005.

18.International Organization for
Standardization (ISO). Microbiology of food
and animal feeding stuffs -- Horizontal
method for the detection and enumeration of
coliforms -- Most probable number technique.
Geneva: International Organization for
Standardization; 2005.

19.Kim JL, Lee SM, Jung HJ. Characterization
of cakium-activated bifunctional peptidas of
psychrotrophic Bacillus cereus. J Microbial.
2005; 43:237-43.

20.Andersson A, Ronner u, Granum PE. What
problems does the food industry have with the
sporeforming pathogens Bacillus cereus and
Clostridium  perfringens? Int J Food
Microbiol.1995; 28: 145-55.

21.Ruegg PI, Rinemann Dj. Milk quality and

mastitis tests. Bovine Practitioner 2002; 36:
41-5.

22.Hillerton JE, berry EA. Quality of the milk
supply: European regulations versus practice.
NMC Annual Meeting Proceedings 2004;
p.207-14.

23.Burton H. Microbiological aspects of
pasteurized milk. Bull Int Dairy Fed 1986;
200; 9-14.

24.Lues JFR, Venter p, an der Westhuizen
H.Enumeration of potential microbiological
hazards in milk from a marginal urban
settlement in central South Africa. Food
Microbiol 2003; 20: 321-6.

25.Daneshmand A, Rasooli M, Kargar, et al. A
survey on bacterial contamination of fresh
traditional cheeses with Salmonella spp. and
Staphylococcus aureus in  Jahrom, Fars
Province. ISMJ 2007; 10: 19-26.


http://bpums.ac.ir/
http://bpums.ac.ir/
www.SID.ir

ISMJ 2014; 17(1): 76-84

Original Article

Microbial quality evaluation of pasteurized and
sterilized marketing milks in Bushehr

S. Dobaradaran *?, AA. Hamedian 3, R. Tahmasebi **,
H.Qaedi %', A. Mohamadi %, HR. Alizadeh Otaghvar °

The Persian Gulf Marine Biotechnology Research Center, Bushehr University of Medical Sciences, Bushehr, IRAN
*Department of Enviromental Health Engineering, Faculty of Health, Bushehr University of Medical Sciences, Bushehr, IRAN
3Department of Enviromental Health Engineering, Faculty of Health, Shahid Beheshti University of Medical Sciences, Tehran, IRAN
4Depar‘tment of Statistics, School of Health, Bushehr University of Medical Sciences, Bushehr, IRAN

5Department of Surgery, School of Medicine, Bushehr University of Medical Sciences, Bushehr, IRAN

(Received 12 Oct, 2011 Accepted 4 Apr, 2012)

Abstract
Background: Milk is a valuable source of nutrients that microorganisms can grow in favorable conditions
on it. This study was conducted to evaluate the microbiological quality of pasteurized and sterilized
marketing milks in Bushehr.
Material and Methods: This descriptive study was conducted in the autumn and early winter 2011. In this
study 11 brands including 6 pasteurized, 5 sterilized brands and in total 160 samples were elevauted.
Microbial tests included heterotrophic bacteria (HPC), total coliform and Escherichia coli (E.coli) were
conducted according to standard methods.
Results: results of this study showed that from 98 pasteurized samples, 35/7% and HPC and 15/2% of
samples were contaminated by HPC and total coliform, respectively. There was no microbial contamination
in all 62 sterilized samples. Mean heterotrophic bacteria in pasteurized milk was much more than Iranian
national standard.
Conclusion: In this research the relationship between heterotrophic and coliform bacterial growth with
temperature and time variation between production date and sampling date (maintenance period) were
measured and the results showed that bacterial growth had direct and significant association with temperature
but there was no statistically significant association with maintenance period.

Keywords: microbial quality, pasteurized milk, sterilized, Iran
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