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Summary 

Milk is often regarded as being nature’s most complete food. It earns this reputation 
by providing many of the nutrients which are essential for the growth of the human 
body. Milk and dairy products are the major food source of calcium and protein in most 
developed countries. Gram-positive cocci, streptococci, staphylococci and micrococci; 
lactic acid bacteria (LAB), Pseudomonas spp. and yeast are most frequently found in 
milk drawn aseptically. Similarly other diary products like cheese, dried milk, condensed 
milk, cream etc also have been reported to have many microorganisms responsible 
for decreasing their shelf life.  Routinely it is necessary to check the microbiological 
quality of raw milk using either methylene blue or resazurin dyes. These tests indicate 
the activity of bacteria in the milk sample and the results determine whether the milk 
is accepted or rejected. Both tests work on the principle of the time taken to change 
the colour of the dye. The length of time taken is proportional to the number of micro-
organisms present (the shorter the time taken, the higher the bacterial activity). It is 
preferable to use the resazurin test as this is less time-consuming. For these tests, 
basic laboratory equipment will be needed such as test-tubes, a water bath, accurate 
measuring equipment, and a supply of dyes. After collection the milk should ideally 
be stored at a temperature of 4°C or below. This is necessary to slow the growth of 
any contaminating bacteria. Milk can be kept for longer periods of time if it is heated 
to destroy the bacteria or cooled to slow their growth. Pasteurization and sterilization 
are the two most commonly-used heat treatments. Sterilization is a more severe heat 
treatment designed to destroy all contaminating bacteria. The milk is sterilized at a 
temperature of 121°C maintained for 20-15 minutes.


