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Microbial evaluation of local and imported yoghurt in Basrah markets
Amal K. Ghadban and Zainab A. A. Hassan / Coll. Agri.., Basrah Univ., Basrah, Iraq.
Abstract.

26 sample of yoghurt were collected from different local markets in Basrah (13) sample imported
yoghurt, (2) samples of local yoghurt and (11) yoghurt samples made in houses for two season
(summer ,winter) Microbiological test were examined (total coliform , E.coli, Salmonella and
S.aureus proteolytic bacteria, lipolytic bacteria and mold &yeast count). The results showed
that the bacterial count in local yoghurt with higher level in summer season compared with
imported yoghurt. The result revealed that local yoghurt (canon) with high quality. Total
coliform, E.coli, mold &yeast were found in all local yoghurt sample which were made in houses
but Salmonella was found only in some of them summer season.

Key words: Youghurt, Fermented dairy product, microbial pollution.
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