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This document discusses dairy microbiology and the microorganisms found in milk and milk products. It describes how milk can be easily contaminated from various sources like the udder, skin, milking utensils and air. There are different types of microorganisms like psychotropic, mesophilic and thermophilic bacteria that can grow in milk. Desirable bacteria used in making dairy products like dahi and yogurt are listed. Various methods to destroy microorganisms in milk are also outlined, including heat treatment like pasteurization and sterilization.Read less

Read more
Education




Report
Share








Report
Share



1 of 3Download NowDownload to read offline















Recommended
lecture 10 Microbiology of milk.pptx
lecture 10 Microbiology of milk.pptxRameshjoshi66 


The microbiology of food spoilage
The microbiology of food spoilageMona Othman Albureikan / King Abdulaziz University  


Food microbiology theory5
Food microbiology theory5Dr. Shameeran Bamarni 


Microbiology of milk
Microbiology of milkYash Gajwani 


Food microbiology  notes
Food microbiology  notesMohit  Jindal 


Dairy Microbiology Assignement E.pptx
Dairy Microbiology Assignement E.pptxeswunetu 


Mircrobial populaition dynamics in milk
Mircrobial populaition dynamics in milkJ Roopavathy 


scope of microbiology
scope of microbiologyDRx Vaishali Bhagwani 







More Related Content
Similar to UNIT 5- DAIRY MICROBIOLOGY.pdf
Microbiology Q & A  for exam (short note)
Microbiology Q & A  for exam (short note)S. M. Mainul Islam (Nutritionist, Agriculturist) 



50.Isolation and identification of proteolytic bacteria from raw milk samples
50.Isolation and identification of proteolytic bacteria from raw milk samplesAnnadurai B 



Useful microbes
Useful microbesChayanikaSahu 



Food microbiology
Food microbiologyDr. Samira Fattah 



Unit 1 - HISTORY AND BASIS FOR THE DEVELOPMENT.pptx
Unit 1 - HISTORY AND BASIS FOR THE DEVELOPMENT.pptxwadoso9839 



Microorganims in milk
Microorganims in milkJ Roopavathy 



MICROORGANISMS IN FOOD 
MICROORGANISMS IN FOOD ANJALI  VASHISHTHA 



food fermentation
food fermentationAnjali Yadav 



Starter culture definition, starter culture selection, starter culture inhibi...
Starter culture definition, starter culture selection, starter culture inhibi...Adamou MAMOUDOU ANZA 



Microorganisms.pptx
Microorganisms.pptxSumitBhatia69 



Amandeep kaur
Amandeep kaurAmandeepKaur875 



Isolation, Identification of Probiotic Bacteria Present in Milk
Isolation, Identification of Probiotic Bacteria Present in Milkijtsrd 



Kuliah Mikrobiologi Umum FATTOMP 2014-150713101121-lva1-app6891.ppt
Kuliah Mikrobiologi Umum FATTOMP 2014-150713101121-lva1-app6891.pptMuhammad Luthfan 



Pharmaceutical microbiology introduction
Pharmaceutical microbiology introductionChaitali Kalamkar 



HEALTH BACTERIA TO INFANT’S INTESTINES
HEALTH BACTERIA TO INFANT’S INTESTINESLadaisha Williams 



Food microbiology the. 2
Food microbiology the. 2Dr. Shameeran Bamarni 



Food Microbiology 
Food Microbiology SoftAndSand 



Microbiology of meat
Microbiology of meatHajar Azhari 



Role of microbiology in pharmaceutical and food industry
Role of microbiology in pharmaceutical and food industrySasmitaDas27 



Scp
ScpLaann Swick 





Similar to UNIT 5- DAIRY MICROBIOLOGY.pdf (20)
Microbiology Q & A  for exam (short note)
Microbiology Q & A  for exam (short note) 


50.Isolation and identification of proteolytic bacteria from raw milk samples
50.Isolation and identification of proteolytic bacteria from raw milk samples 


Useful microbes
Useful microbes 


Food microbiology
Food microbiology 


Unit 1 - HISTORY AND BASIS FOR THE DEVELOPMENT.pptx
Unit 1 - HISTORY AND BASIS FOR THE DEVELOPMENT.pptx 


Microorganims in milk
Microorganims in milk 


MICROORGANISMS IN FOOD 
MICROORGANISMS IN FOOD  


food fermentation
food fermentation 


Starter culture definition, starter culture selection, starter culture inhibi...
Starter culture definition, starter culture selection, starter culture inhibi... 


Microorganisms.pptx
Microorganisms.pptx 


Amandeep kaur
Amandeep kaur 


Isolation, Identification of Probiotic Bacteria Present in Milk
Isolation, Identification of Probiotic Bacteria Present in Milk 


Kuliah Mikrobiologi Umum FATTOMP 2014-150713101121-lva1-app6891.ppt
Kuliah Mikrobiologi Umum FATTOMP 2014-150713101121-lva1-app6891.ppt 


Pharmaceutical microbiology introduction
Pharmaceutical microbiology introduction 


HEALTH BACTERIA TO INFANT’S INTESTINES
HEALTH BACTERIA TO INFANT’S INTESTINES 


Food microbiology the. 2
Food microbiology the. 2 


Food Microbiology 
Food Microbiology  


Microbiology of meat
Microbiology of meat 


Role of microbiology in pharmaceutical and food industry
Role of microbiology in pharmaceutical and food industry 


Scp
Scp 






More from Dr. Sushil Neupane
UNIT 9-DDP- DR. SUSHIL NEUPANE.pdf
UNIT 9-DDP- DR. SUSHIL NEUPANE.pdfDr. Sushil Neupane 



Unit 11-DDP- DR. SUSHIL NEUPANE.pdf
Unit 11-DDP- DR. SUSHIL NEUPANE.pdfDr. Sushil Neupane 



UNIT 2__DDP__DrSushilNeupane.pdf
UNIT 2__DDP__DrSushilNeupane.pdfDr. Sushil Neupane 



UNIT 10- DDP- DR SUSHIL NEUPANE .pdf
UNIT 10- DDP- DR SUSHIL NEUPANE .pdfDr. Sushil Neupane 



UNIT 8-DDP-DR. SUSHIL NEUPANE.pdf
UNIT 8-DDP-DR. SUSHIL NEUPANE.pdfDr. Sushil Neupane 



UNIT 1__DDP__DrSushilNeupane.pdf
UNIT 1__DDP__DrSushilNeupane.pdfDr. Sushil Neupane 



UNIT 7- MILK PROCESSING-DDP-DR SUSHIL NEUPANE.pdf
UNIT 7- MILK PROCESSING-DDP-DR SUSHIL NEUPANE.pdfDr. Sushil Neupane 



UNIT 4 -DDP-Dr.Sushil Neupane.pdf
UNIT 4 -DDP-Dr.Sushil Neupane.pdfDr. Sushil Neupane 



UNIT 12-DDP- DR. SUSHIL NEUPANE.pdf
UNIT 12-DDP- DR. SUSHIL NEUPANE.pdfDr. Sushil Neupane 



UNIT 6-DDP-Dr. Sushil Neupane.pdf
UNIT 6-DDP-Dr. Sushil Neupane.pdfDr. Sushil Neupane 



UNIT 3_DDP_Dr. Sushil Neupane.pdf
UNIT 3_DDP_Dr. Sushil Neupane.pdfDr. Sushil Neupane 



UNIT 4 -Gene_actions_.pdf
UNIT 4 -Gene_actions_.pdfDr. Sushil Neupane 



UNIT 6- SELECTION.pdf
UNIT 6- SELECTION.pdfDr. Sushil Neupane 



UNIT 2 ANIMAL BREEDING.pdf
UNIT 2 ANIMAL BREEDING.pdfDr. Sushil Neupane 



UNIT-9-breeding strategy.pdf
UNIT-9-breeding strategy.pdfDr. Sushil Neupane 



UNIT 5- ECONOMIC TRAIT.pdf
UNIT 5- ECONOMIC TRAIT.pdfDr. Sushil Neupane 



UNIT 10- AI AND ET.pdf
UNIT 10- AI AND ET.pdfDr. Sushil Neupane 



UNIT7- HERITABILITY.pdf
UNIT7- HERITABILITY.pdfDr. Sushil Neupane 



UNIT 4-CHROMOSOMAL INHERITANCE.pdf
UNIT 4-CHROMOSOMAL INHERITANCE.pdfDr. Sushil Neupane 



UNIT 8- MATING SYSTEM.pdf
UNIT 8- MATING SYSTEM.pdfDr. Sushil Neupane 





More from Dr. Sushil Neupane (20)
UNIT 9-DDP- DR. SUSHIL NEUPANE.pdf
UNIT 9-DDP- DR. SUSHIL NEUPANE.pdf 


Unit 11-DDP- DR. SUSHIL NEUPANE.pdf
Unit 11-DDP- DR. SUSHIL NEUPANE.pdf 


UNIT 2__DDP__DrSushilNeupane.pdf
UNIT 2__DDP__DrSushilNeupane.pdf 


UNIT 10- DDP- DR SUSHIL NEUPANE .pdf
UNIT 10- DDP- DR SUSHIL NEUPANE .pdf 


UNIT 8-DDP-DR. SUSHIL NEUPANE.pdf
UNIT 8-DDP-DR. SUSHIL NEUPANE.pdf 


UNIT 1__DDP__DrSushilNeupane.pdf
UNIT 1__DDP__DrSushilNeupane.pdf 


UNIT 7- MILK PROCESSING-DDP-DR SUSHIL NEUPANE.pdf
UNIT 7- MILK PROCESSING-DDP-DR SUSHIL NEUPANE.pdf 


UNIT 4 -DDP-Dr.Sushil Neupane.pdf
UNIT 4 -DDP-Dr.Sushil Neupane.pdf 


UNIT 12-DDP- DR. SUSHIL NEUPANE.pdf
UNIT 12-DDP- DR. SUSHIL NEUPANE.pdf 


UNIT 6-DDP-Dr. Sushil Neupane.pdf
UNIT 6-DDP-Dr. Sushil Neupane.pdf 


UNIT 3_DDP_Dr. Sushil Neupane.pdf
UNIT 3_DDP_Dr. Sushil Neupane.pdf 


UNIT 4 -Gene_actions_.pdf
UNIT 4 -Gene_actions_.pdf 


UNIT 6- SELECTION.pdf
UNIT 6- SELECTION.pdf 


UNIT 2 ANIMAL BREEDING.pdf
UNIT 2 ANIMAL BREEDING.pdf 


UNIT-9-breeding strategy.pdf
UNIT-9-breeding strategy.pdf 


UNIT 5- ECONOMIC TRAIT.pdf
UNIT 5- ECONOMIC TRAIT.pdf 


UNIT 10- AI AND ET.pdf
UNIT 10- AI AND ET.pdf 


UNIT7- HERITABILITY.pdf
UNIT7- HERITABILITY.pdf 


UNIT 4-CHROMOSOMAL INHERITANCE.pdf
UNIT 4-CHROMOSOMAL INHERITANCE.pdf 


UNIT 8- MATING SYSTEM.pdf
UNIT 8- MATING SYSTEM.pdf 









Recently uploaded
Multi - checkbox Attribute in the Odoo 17
Multi - checkbox Attribute in the Odoo 17Celine George 



ppt on research drug and its calculation .pptx
ppt on research drug and its calculation .pptxMeena Baishnav  



MEC MAJUBA SADDENED BY THE PASSING AWAY OF THREE TEACHERS FOLLOWING A CAR ACC...
MEC MAJUBA SADDENED BY THE PASSING AWAY OF THREE TEACHERS FOLLOWING A CAR ACC...SABC News 



ash.ppt.pptx fungal reproduction presentation
ash.ppt.pptx fungal reproduction presentationRAVEESHAD 



Cumilla civil surgeon  Health assistant question solution.pdf
Cumilla civil surgeon  Health assistant question solution.pdfMohonDas 



Successful projects and failed programmes – the cost of not designing the who...
Successful projects and failed programmes – the cost of not designing the who...Association for Project Management  



EDL 290F Week 3  - Mountaintop Views (2024).pdf
EDL 290F Week 3  - Mountaintop Views (2024).pdfElizabeth Walsh 



Agency By Design: ensuring rigor in our approach
Agency By Design: ensuring rigor in our approachDerek Wenmoth 



Techsoup_ Prompt Strategy _ Template.docx.pdf
Techsoup_ Prompt Strategy _ Template.docx.pdfTechSoup  



PHARMACOGNOSY Chapter NO 11 DIPLOMA IN PHARMACY.pdf
PHARMACOGNOSY Chapter NO 11 DIPLOMA IN PHARMACY.pdfSumit  Tiwari  



Propel NC: A New Community College Business Model for the New North Carolina ...
Propel NC: A New Community College Business Model for the New North Carolina ...Mebane Rash 



Panda_project_mindmaps_primaryschool.pdf
Panda_project_mindmaps_primaryschool.pdfLoreta Jucaityte 



Managing Choice, Coherence and Specialisation in Upper Secondary Education - ...
Managing Choice, Coherence and Specialisation in Upper Secondary Education - ...EduSkills OECD 



A Free eBook ~ Mental Exercise ...Puzzles to Analyze.pdf
A Free eBook ~ Mental Exercise ...Puzzles to Analyze.pdfOH TEIK BIN 



Discussing the new Competence Framework for project managers in the built env...
Discussing the new Competence Framework for project managers in the built env...Association for Project Management  



The basics of sentences session 7pptx.pptx
The basics of sentences session 7pptx.pptxheathfieldcps1 



Learner Digital Skills Toolkit DRAFT.docx
Learner Digital Skills Toolkit DRAFT.docxGeorgeMilliken2 



AICTC 2024 keynote MCastro 2024 02 final.pptx
AICTC 2024 keynote MCastro 2024 02 final.pptxManuel Castro 



Pemrograman Mobile - JetPack Compose1.pptx
Pemrograman Mobile - JetPack Compose1.pptxFajar Baskoro 



Genetics, Heredity, Variation, history, its roles, Scope, Importance, and Bra...
Genetics, Heredity, Variation, history, its roles, Scope, Importance, and Bra...AKSHAYMAGAR17 





Recently uploaded (20)
Multi - checkbox Attribute in the Odoo 17
Multi - checkbox Attribute in the Odoo 17 


ppt on research drug and its calculation .pptx
ppt on research drug and its calculation .pptx 


MEC MAJUBA SADDENED BY THE PASSING AWAY OF THREE TEACHERS FOLLOWING A CAR ACC...
MEC MAJUBA SADDENED BY THE PASSING AWAY OF THREE TEACHERS FOLLOWING A CAR ACC... 


ash.ppt.pptx fungal reproduction presentation
ash.ppt.pptx fungal reproduction presentation 


Cumilla civil surgeon  Health assistant question solution.pdf
Cumilla civil surgeon  Health assistant question solution.pdf 


Successful projects and failed programmes – the cost of not designing the who...
Successful projects and failed programmes – the cost of not designing the who... 


EDL 290F Week 3  - Mountaintop Views (2024).pdf
EDL 290F Week 3  - Mountaintop Views (2024).pdf 


Agency By Design: ensuring rigor in our approach
Agency By Design: ensuring rigor in our approach 


Techsoup_ Prompt Strategy _ Template.docx.pdf
Techsoup_ Prompt Strategy _ Template.docx.pdf 


PHARMACOGNOSY Chapter NO 11 DIPLOMA IN PHARMACY.pdf
PHARMACOGNOSY Chapter NO 11 DIPLOMA IN PHARMACY.pdf 


Propel NC: A New Community College Business Model for the New North Carolina ...
Propel NC: A New Community College Business Model for the New North Carolina ... 


Panda_project_mindmaps_primaryschool.pdf
Panda_project_mindmaps_primaryschool.pdf 


Managing Choice, Coherence and Specialisation in Upper Secondary Education - ...
Managing Choice, Coherence and Specialisation in Upper Secondary Education - ... 


A Free eBook ~ Mental Exercise ...Puzzles to Analyze.pdf
A Free eBook ~ Mental Exercise ...Puzzles to Analyze.pdf 


Discussing the new Competence Framework for project managers in the built env...
Discussing the new Competence Framework for project managers in the built env... 


The basics of sentences session 7pptx.pptx
The basics of sentences session 7pptx.pptx 


Learner Digital Skills Toolkit DRAFT.docx
Learner Digital Skills Toolkit DRAFT.docx 


AICTC 2024 keynote MCastro 2024 02 final.pptx
AICTC 2024 keynote MCastro 2024 02 final.pptx 


Pemrograman Mobile - JetPack Compose1.pptx
Pemrograman Mobile - JetPack Compose1.pptx 


Genetics, Heredity, Variation, history, its roles, Scope, Importance, and Bra...
Genetics, Heredity, Variation, history, its roles, Scope, Importance, and Bra... 








UNIT 5- DAIRY MICROBIOLOGY.pdf

	1. PREPARED BY DR.  SUSHIL NEUPANE (B.V.SC. AND A.H., IAAS, TU)
UNIT 5
DAIRY MICROBIOLOGY
Microbiology of milk and milk products
Dairy microbiology may be defined as the branch of microbiology, which deals with the activities
of the microorganisms in the milk and milk products. Milk and milk products are very good culture
media for the growth and development of a number of microorganisms some are desirable and
others are harmful and pathogenic. In the process of handling and distribution milk is easily
contaminated. Nearly all of the changes, which take place in the test, odor, and appearance of the
milk, after it is drawn from the cow, are due to the activities of microorganisms.
Sources of microorganisms in milk
Milk cannot be preserved in its fresh condition for a long time and soon it is fermented as a result
of the life activities of the different types of microorganisms that gain entrance to milk from various
sources. The potential sources of bacteria are great because of their universal and natural presence
in hays, feed, atmosphere and the soil. The different sources of contamination of milk are as
follows:
1. The udder of the cow
2. The skin of the cow
3. Milking utensils
4. Feed:
5. Air of the surrounding
6. Milkers hand
Types of microorganism
 Psychotropic: - can grow at refrigeration temperatures (5-7°C).
 Mesophilic: - can grow at temperatures ranging between 20°C and 40°C.
 Thermophilic (heat loving): - can grow at temperatures above 50°C.
Types of bacteria found in milk and milk products
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1. The acid producing: - Those bacteria which are responsible for conversion of lactose to lactic
acid are included in this group.
 Streptococcus lactis
 Streptococcus cremoris
 Lactobacillus acidophillus
 Lactobacillus bulgaricus
 Lactobacillus thermophillus
3. Gas producing bacteria: - These are undesirable type of bacteria ferment lactose and produce
acid & gas. Along with lactic acid and CO2 gas they produce objectionable odors and flavor in
milk and milk product.
 Eschericha coli
 Aerobacter acrogenes
4. Peptonizing type of bacteria: - The bacteria, which show a tendency to break down the casein
by a process known as proteolysis or peptonization. As a result off flavor and unpleasant odors
appear in the milk. These groups of bacteria are: -
 Bacillus subtilis
 Bacillus cereces
 Bacillus mycoides
 Bacillus noves
5. Toxins producing bacteria: - These bacteria are producing poisonous compounds in the dairy
products known as toxins. They may cause serious disturbances in the well-being of man or of
animal such as Salmonella, Strepylococcus etc.
Microorganisms found in dairy products
Desirable microorganisms for dairy industry are as follows: -
1. Dahi
 Streptococcus lactis
 Streptococcus cremoris
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 Streptococcus thermophillus
 Lactobacillus bulgaricus
2. Yogurt
 Lactobacillus bulgaricus
 Streptococcus thermophillus
3. Cream
 Streptococcus lactis
 Streptococcus cremoris
 Lactobacillus citrovorum
4. Cheese
 Streptococcus lactis
 Streptococcus cremoris
 Streptococcus thermophillus
 Lactobacillus bulgaricus
 Lactobacillus casei
Process of destroying of microorganisms in milk
1. Heat: - common method of destroying microorganism
 Sterilization destroys 100 % microorganism
 Pasteurization destroy 99 % micro-organism
2. Radiation: - UV light / rays destroy the micro-organism
3. Chemical: - These include acids, alkalis, hydrogen peroxide, halogen etc.
4. High frequency sound wave: - not much exploited in dairy industry.
5. Electricity: - With electric current microorganism can be destroyed.
6. Pressure; - By giving 600 times greater pressure than that of atmospheric pressure micro-
organism can be destroyed.
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