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Microorganisms in milk
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AasY) Gada LS gl
Lactic Acid Bacteria

lactococcli
(Streptococcus lactis )

Lactococcus lactis subsp. (Streptococcus
cremoris )

actobacilli

_actobacillus casel

_. lactis

actobacillus bulgaricus )
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Pathogenic Microorganisms in Milk
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Bacillus cereus
Listeria monocytogenes
Yersinia enterocolitica

Salmonella spp.
Escherichia coli O157:H7

Some germs linked to raw milk outbreaks

@ Campylobacter {v‘; E. coli
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Pasteurization 3 il

High temp shorttime 75 ¢ for 15-30 sec

 Low temp long time 63 C for 30 min
« Hydrogen peroxide treatment

After pasteurization ,cooled at 32 C/90 F

» Favorable temperature for bacterial growth
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General cheese process
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Type of cheese
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