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Abstract

Background and purpose: Milk has an essential role in human health and its proper
consumption is one of the indices of healthy nutritional style. This study was designed to assess the
contamination of pasteurized milk and dairy products by different pathogenic microbes in Zahedan, Iran.

Materials and methods: In an analytical cross-sectional study, 551 samples including 244
pasteurized milk, 165 pasteurized yogurts, and 142 pasteurized yogurt drinks were randomly obtained
during 10 months. They were tested using national standard method.

Results: According to the results, 86.9% and 13.1% of pasteurized milk were found to be
acceptable and unacceptable for human consumption, respectively. In this study 81.8% and 95.1% of
yogurts and yogurt drinks were acceptable and 18.2% and 4.9% were unacceptable for human
consumption, respectively. The main microbial contamination was associated with S. aureus (45.4%).
The majority of milk samples unacceptable for human use were observed in summer (23%) and spring
(13.3%).

Conclusion: The quality of most of the pasteurized dairy products was found to be good,

however, there are still problems in the region with factors predisposing to microbial contamination.

Keywords: microbial contamination, milk, dairy products, Zahedan

J Mazandaran Univ Med Sci 2016; 26 (141): 165-169 (Persian).

165


https://jmums.mazums.ac.ir/article-1-8601-en.html

[ Downloaded from jmums.mazums.ac.ir on 2025-07-19 ]

ol (— S B}y e coll _hiba L as
(190-199) 1990 Jw jgs 1K1 d)lads  quind § Caunyy )9y

sl 0ayglys g ajujgiwly pub 119450 ;Sagl] yw)p
Ulamlj pmids ja gl
'Sl 7S sgie
"B o 5T
") s e 1) b
" S oS 200
" sode ol

2 3uS>

S ann g sla ot Uil K 0T cnlie O3 mze 5 3,03 Olail odl 55wl [255 05 200 9 diblw
SLacs Son plyil a3 pan 055500l (5 lmes gl 35 ob (ST 0o gy p oo b adllan (ol Sl 0 (sl I
Ll o > b Ol el 53 1565k

Cnle 503 V90 €030y gy ol 45505 YFF Juls &5 503 00 _aboiie ¢ Mol — oo 5 anlllas ¢S5 )3 g 9 Slge
Ve ooy93 885 3 (Balias JShan Olals Led (i (slbes sl 3 5 b (s 5 (sladtls Slo s sl 93 6505 VY
s 03,54 e skl S 4 oS SlisleT S 5 Ol asls

JoB 8 LalT 4o y3 W 5 o mn BB o ps AP/ 8 (i s o) sl o5 (sladi i 3155 0L gl slaidly
o33 ¥/ MY 5 O3 e 6 4o p3 A0 /) SAVA . s 031 5l § 33 5 Comle (S i S imon iz 1 3 e
PSP S 351 oy ROIB) gl oS S bl 4y Loy o 53 g9 Sn (S3 T oy iy 35 O3 e [ 10
A odalin (Lo )3 \W/F) Hlgs 5 (Ao 3o YY) Okl J e 55 5 @ 050y sty e O jeme b6 8 (Sladisad Ao )

Jeslse U LUl s (ST JS e s L5 5 Cogllas CodST (6l)ls adllan 5550 (8 Y puames okas szbicionl
3513 5 m s diia )3 5y 59 Son (S5 ST oS dntes

Olal; e o sla 03303 ¢ 09 S (S5 4T 153alS s 0l

4o 0

Jﬁueumu“éumstf,b&..u;ﬁwu U g Sy )3 5 ol e ol 2
(AL 2 ¢ ) 5SS kbl ¢ gty 25 (D355 g0 Al 5 o 03 JT lag STl 4 oo o ol
B S Sl (6l 45 ST0C lap i S 5 S L 1> Ladi gos o y3 V) a5 588 )5 plst 5 3 ILT )
Lol oo 5 g0 3 6 &gl 25 gy Jow 5 005 5 5SS L 5 Cand SaS gl LOT Ao s YWY i uiS
W5 ol 5Tl (Sas ol b )3 T Sl olm iS5yl LalT Ao )3 AV/A o) sy sla 1 s
E-mail:fmontazerifar@gmail.com 613 Sl S Ol (S pske iy 10lal3 — pd (5 plie A3l )8  gdane —ilgo

a\ﬁwgomugoml;é,:},pm\iumé;ﬁ,Mug&\;\;@u}@m,ﬁ;;.&m;w)\@u,a,;;ﬁ,gzsu.\
Lgmg;.;;J,u,L{:;l;L\;.:PJS:;\M&\J;c_u,w:U,fLo\»\;§;£¢paﬁxwggw&ijougg;fm,jLgmu;.:M,L“Liz;mé.zﬁa&m;uwc_uﬁw
Ol oMl claly (S5 g sle ol (il ihialj (S p e o8ils ¢ I8 31 g 1 i )87 X )

Ot c0Maly (S p sl oty ¢ (K 04Kl ¢ gle lis 5 4055 03, 65l i 87 pm Lol ¥
‘gmgu,(.;M,u,K:,;bL;;}:aﬁmg_mcu,N_J,:a,,?‘gmuus.;;‘r,ua\im;..mﬁ)wu,a,;;,m,}Lgmu‘;zﬁr,batiz\>‘§;ﬁ,ﬁzng‘$~bc_umm
Ol Ol claly (S ke ol 0l ol ialj (S ke ols ¢ 16 s n i IS7 ¥

WOV Ly ol WAF/VA : S-Sl g gl )6 AR il fu b

1190 )0 « 1€ o)Lasd c@sind g Cany )93 ohdjle (i) ol slEibily dlas %%


https://jmums.mazums.ac.ir/article-1-8601-en.html

[ Downloaded from jmums.mazums.ac.ir on 2025-07-19 ]

ul)lSed il 3245 jguain

Yeast Extract Glucose -oc_iS laoses ;5 V:0F
p S il 5 ,&T Chloramphenicol Agar (YGC)
Lses jloslinal U 5 OFAF =\ 5 Y Lo 5 Ikl b

(F@)A ol Violet Red Bile Agar(VRBA) —.:8

oo SY T8 oS il
o3l U g #AF ¥ oyld Lo 3 Ikl 3l
St saas p0s 655 LET S5 a8 L S
ST, b Sl Jsmsile i8S laes 53 (ol s
ST ST g 0 plnil Y1 s

A3 oslizl SPSS, version 17 153l ¢

S 9 b sl

=B et Slaas gad o s 0 0S5 0 S e
YD Dbl b 53 o 5 4 ey sy b O e
9 P e A sdaline (Lo j3 VYY) Hlg 5 (U)o
o Cle O a6 8 Slaaisad Aoy o F0S
W) 50l 5 (Ao y3YAA) Dbl J s o5 5
o5l fa3 Gdsed do)s o St 0 s (Ao
MAN)Slwsb Juzb Sliie 4o by o 2 e [0l 8
LY oyled Jgu) 55 (e 3 0/Y) Hlg Jord 5 (Ao s
2 ST plit 555 55 SlileT ol o
S oleb i m o slres sl b s
(423 10/8) Lap it 557 (o 55 YYIV) Lo Se
ol S S sdleal ((us 5 \F/P) ST s Al
ds odalin (A3 Y/¥) LaeSS 5 (dws s FO/D)
Gl ST 5 00 o 5 i (Y oyles Jgds)
Ol Joazd 55 anlllan 5, 50 (SLadigal 53 (09,50
A odaline (Ao )3 WWY) 5ol e 5 (s )3 OY/Y)
Sl O3 e bl Bikes 0515520 () Y s
sk Ll b ag b @;5 (Lo )3 AN) azils
e s o 55 sl Canle 5 i b s lie s OT
(A3 40/Y) Sl on g g &

Dol el s ek sas ST 5Kk

30355 Joamed |y Ol oy gy Al 00 47 S
B P R B U P () NU PP (PR LI S g
Sladisai 53 OISLE 50 5 (D alS (ST 2)les
S 5o 53 5 e 5V CRUIGVX T 55w b
P S 9) jann 5SS 6 gama Slons o ol 5 § 5
(e o A V) S S skl (O) JSLE 2
a5 LSl odd puni CRUMG Ve V) T e
=) 0T sles 51,5 5 05 stnly ol 5 e oulisl 5 5
e 5§93 e g9 S (ST ol Ot by anllle

) ol ‘f‘jb Q‘..LA‘J _)@,& BE LgJ.:S}S °Jf_)}:‘*‘l{.

59 9 330

WA Jlays oo 5 o oabie anlllas ¢S5 o
5y 5wl i 4 ged YFF Lold 4503 00) slia \YAY
Gty oy sl f93 45503V FY 5 Cosle 45505 170
US4 Olaly e S slaes sl b g ob sy
L Lo g b Ozl Jlo b Hlg 5o dolas
Sy i Som ol 3T a ey i il
A Iyl sl olae Solasbe 3T ol g e

(Total CoUNt s usilS 15 S0 S 3 lacs
il bt sla sty S S
0l LSS5 b S sl Calibes (glals
L % ;2 de s ;5 Colony Forming Unit (CFU)
ST oS oSl 15T Ely S Lamme 51 lizal

LF)Ls ploil OFAF 5l Gk (Skim Milk Agar)

(Eshershia.Coli) 571 ./
ol aS OV o jled o o 3 Il Ll
el oS o CiS b j5 CiS ol e
CiS e 3 g i (DWW oy 2t KT
T Lses w5 ECBroth(EC) cs ;ST sl

(0)s plit 0 g0 3T J sl A 5 gy 2 5 4652

bo o 8 (S5 padus 5 K57 2l
e)wkrh:)\xbléfbjéu)&fui)u

19V 1190 )0 < 11€) o)lasd (@b g Canyy )93

ohsjls (S eolc oGSl alas


https://jmums.mazums.ac.ir/article-1-8601-en.html

[ Downloaded from jmums.mazums.ac.ir on 2025-07-19 ]

0 islo 53395 g 2)2)03m0 b (I0)53s 53001

YE/Y (o gdlae Lads s oy FAY slice anlllas o
p&..c!a,mt}ftsﬁb\,wﬁ\’/\“jrs‘_}ftswﬁ
lros sl 5 doys YPA s aalllos 53 ()53 gas
S sy e syl oS oS hlea Lo SIA (2
2 o Sh1s Lo AL L s o3 ¥ L eSS
00835 ST 0 508 s
Cwle g t}.s Slrdlgas Lo 3 VY e
S s slaallln s dzils Okl 4 (s ,0T
FA) fas s g ST desyslp 5 b s,
A3 W) i 5 (A )3 WWY) Cnle d(ds s
Clads sad 5l oy VWY wlie asdllas 53 .(V1)3 4
o (ST op sl b Ao 3 O/Y 50l
ST ol ol andllas ys (Vazmsls JSILE 5l
Aile el e (Ao )3 VWW/9) ui sdalin 5 2y
e 5 o35 5La Kb sl (g 5tz
oL e 0 p 3 S 09 Sn (ST el sl
Ol ira 5ol 31 dmy o JT.0133 8 o005 52l 5
e Al b 03 S8 5SS Lo SL b s
05 7S 13,5 o 502 ol 4
e 3 503 gl Ad ) Lo ety (s Ol a5 3
Sl o Bl 8 305l 2 L el
SSad g 5 Sl 555 Dl dasl s (o sllasls
2 4 S10Rw s sl old W 5 sleos 5T
oy o a5 DY e SoiST 5 g 50 G
sy ST Jlam bl ol o S50 15 2o
ol Slaes gl o 9 i U.:A.il) Sl Coley g azdls

el ol 1

References

1. Agarwal A, Awasthi V, Dua A, Ganguly S,
Garg V, Marwaha SS. Microbiological profile
of milk: Impact of household practices.
Indian J Public Health 2012; 56(1): 88-94.

2. Srujana G, Rajender Reddy A, Krishna
Reddy V, Ram Reddy S. Microbial quality of

gl 3 Lap,adS i o a1 5 o IS
..3}3 d}.; LJ.)LBJ}-‘))‘JAQ‘)‘JJLL»"L

L;u&ﬂ;;&j&g&;:jT@bl}ij:\ oslods J9u

sjosl 93
) [
O pan JB O e J6 o

Loy sl Loy sl Sl b el
o Y av/y s Yo Sl

AN v AL s rv Ry

YA ) av/\ vF Yo b

YA \ av/\ lad Yo Ols

/4 v a0/ Yo \FY o

C,_.nbaﬁ.ikghé,d,;bﬁj&;:}ﬂolsze)mgjga?

SIS
Jb o 9 S S ST s Gl S ST
S
(Ao 3)slans (Aoys)slans (Awo)a)slies (Aoya)slaes (Ao ys)slies s & ga
YY)\ [CVADN @/ (OF/0) 0 VMY oy S 5 5l
O s (s [Z%N 5 ¥ [OX STl
[QXYAVAY OF [Q720 FYOY  (FYA)Y pAS
(FO/8) Y+ OF o)o ®0) 1 CIYDF gyl esS S il
(m (ON ) [ON (M Eey
(Vo) FF (F/0)Y ONY)A @Y/ o)y o

sl i gl 5 A9V F s alin glarilas s

Sz 5 505 (ST Ol dorls Ol Ol
J= Vs 3ldzals s plkal d 51 VL (s JT a1y
s b )3 eSS ol o8 53 (05 Sa 5k 035 VL
ol Jry PET s 5 55 5 o g nlial
G 3 5 o 58 st ST IS 5 sbar s 03
plasl adle 5 ¢ gha (SLs can dis (Dol g dsa
D 0335 (SA ge dasy3 M Cw)g.m);,_f

L3 gy 5z L5 Lad ga o3 VY 5 U5 e L5

raw and pasteurized milks samples collected
from different places of Warangal district,
(AP) India. International Journal of Pharma
and Bio Sciences 2011; 2(2): 139B-143B.

3. Eneroth A, Ahrne S, Molin G. Contamination

routes of Gram-negative spoilage bacteria in

1W90 g0 « 1161 o)ladd (@il g Cuyy 2)9s

ohsjls Ak eolc oGSl aAlas  1YA


http://www.ijph.in/searchresult.asp?search=&author=Sanjeev+Ganguly&journal=Y&but_search=Search&entries=10&pg=1&s=0
https://jmums.mazums.ac.ir/article-1-8601-en.html

[ Downloaded from jmums.mazums.ac.ir on 2025-07-19 ]

ul)lSed il 3245 jguain

the production of pasteurized milk, evaluated
by randomly amplified polymorphic DNA
(RAPD). Int Dairy J 2000; 10(5-6): 325-331.

. Institute of Standards and Industrial Research
of Iran (ISIR). Milk and milk products-
Enumeration of colony- Forming units of
microorganism-colony count technique at 30 °C.
ISIRI no 5484, 1% ed. Karaj: ISIR; 2002 (Persian).

. Institute of Standards and Industrial Research
of Iran (ISIR). Milk and milk products-
Enumeration of presumptive Escherichia coli-
most probable number technique. ISIRI no
5234, Karaj: 2000 (Persian).

. Institute of Standards and Industrial Research
of Iran (ISIR). Milk and milk products-
enumeration of colony-forming unit of yeasts
and/or molds-colony-count technique at 25 °C,
ISIR no 1054, 1%t ed. Karaj: 2007. (Persian).

. Institute of Standards and Industrial Research
of Iran (ISRI). Microbiology of Food and
animal feeding Stuffs-Horizontal method
for the Enumeration of coagulates-Positive
staphylococci (Staphylococcus aurous and
other species) Part 3: Detection and MPN
technique for low numbers. ISIR no 6806-3,
1%t ed. Karaj: 2006. (Persian).

. Tahery Yeghaneh A, Salehi S, Ghafori
khosroshahei A. Study of status pasteurized
milk produced by the province in terms of

acidity and microbial contamination in half

10.

11.

12.

13.

14.

of 1384 and the first nine months of 1385 as
compared with national standards. The 10th
national congress on environmental health.
2007, Hamedan.

. Salari MH, Sharifi MR, Golzari M, Sarabadi AA,

Kafilian H. Study of bacterial contamination
of milk and milk products in Yazd Province.
SJSPH 2006; 4(1): 37-43 (Persian).
Asadollahi A, Tajbakhsh E, Momtaz H.
Evaluation of dairy products contaminated
with Staphylococcus aureus in Chaharmahal
& Bakhtiari Province in 2013. Journal of
Microbial World 2015; 7(4): 169-177 (Persian).
Behzadeyan NeJad Gh, Meybodi SM.
Isolation of Bacillus cereus from dairy
products and investigation of detoxification
in 20 strains selected. Journal of Hakim
1999; 2(2): 114-119 (Persian).

Gogov |, Kaloianov I. Presence of E. coli
bacteria in raw and pasteurized cow's milk.
Vet Med Nauki 1978; 15(8): 82-86.

Lopes AC, Stamford TL. Critical control points
in the pasteurized milk processing fluxogram.
Arch Latinoam Nutr 1977; 47(4): 367-371.
Hantsis-Zacharov E, Halpern M. Culturable
psychrotrophic bacterial communities in raw
milk and their proteolytic and lipolytic traits.
Appl Environ Microbiol 2007; 73(22): 7162-
7168.

199 1190 g0 « 11€) a)lash (euiad g Cauwy 3)9s

ohsjls (S eolc oGSl alas


http://sjsph.tums.ac.ir/search.php?slc_lang=en&sid=1&auth=Salari+M.H.
http://sjsph.tums.ac.ir/search.php?slc_lang=en&sid=1&auth=Sharifi+M.R.
http://sjsph.tums.ac.ir/search.php?slc_lang=en&sid=1&auth=Golzari+M.
http://sjsph.tums.ac.ir/search.php?slc_lang=en&sid=1&auth=Sarabadi+A.A.
http://sjsph.tums.ac.ir/search.php?slc_lang=en&sid=1&auth=Kafilian+H
http://sjsph.tums.ac.ir/files/site1/user_files_edcd0e/eng/tums-A-10-25-215-5d9fa1e.pdf
http://sjsph.tums.ac.ir/files/site1/user_files_edcd0e/eng/tums-A-10-25-215-5d9fa1e.pdf
https://jmums.mazums.ac.ir/article-1-8601-en.html
http://www.tcpdf.org

