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Abstract: Among the various sources, milking pail is the main source of bacterial contamination of raw
milk. By dry heat treatment of the milking pail, the bacterial load in the pails could be reduced and the
shelf life of raw milk could be prolonged. This simple practice can be recommended for small and
marginal farmers for adoption in the tropical countries since it is easy and cheap. It can be concluded that
heat treatment of the milking pail reduces the microbial load tremendously and improves the shelf life of

raw milk.
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INTRODUCTION

Low microbial count milk is essential for the
preparation of UHT milk and infant foods etc. At
present bactofugation is practiced for the reduction of
the bacterial load. But it is a costly method. The
bacterial load of raw milk from Veterinary College and
Research Institute, Farm was studied by”*. They
reported the total bacterial count of 6.44 log,cfu/ml.
An attempt was made to reduce the bacterial load of
raw milk by dry heat treatment of milking pails and
comparing it with conventionally cleaned milking pails.

MATERIALS AND METHODS

The milking pails cleaned using the detergent and
dried under sun was used as a control vessel. For the
experimental trial the cleaned pail was exposed to
direct fire until traces of fume appears from the inside
of the pail and it was allowed to cool to room
temperature. This pail was used for collecting the milk
from cows during hand milking. The total viable
count! of aseptically drawn milk, milk collected using
washed pail and milk collected using heat treated pail
was estimated as per the standard procedure.

Table 1: Mean total viable count of milk samples

Methylene Blue Dye Reduction Test (MBRT) time™
and shelf life of milk (Clot On Boiling (COB)) were
studied. The data collected were analyzed statistically
as per'®.

RESULTS AND DISCUSSIONS

The bacterial load (log,,cfu/ml) of aseptically
drawn milk, milk collected by using washed pail
and heat treated milking pail are presented in the
table-1. There was no significant difference in the
total viable count of milk samples collected using
heat treated milking pail and aseptically drawn
milk. Milk samples collected in washed milk pails
had the highest total viable count. The microbial
load of the washed milking pail agreed well with the
report of”). The count differed significantly (P.<0.01)
between cleaned milking pail and dry heat treated
milking pail.

The MBRT time of the aseptically drawn
milk and milk collected using heat treated milk
pails was more than 12 hrs and negative for COB
whereas in the samples collected using the washed
milking pail was 6 hrs and positive COB test at
that time.

Total bacterial count (log,,cfu/ml)

Type of milk 0h 2 h 4 h 6 h 8 h

Aseptically drawn milk 4.26+0.02° 4.3240.02° 4.62+0.11° 4.92+0.02° 5.09+0.13°
Washed Milk pail 4.70+0.01° 5.00+0.06" 5.34+0.12° 5.69+0.10° 5.83+0.19"
Heated milk pail 4.3440.02 ° 4.43+0.01° 4.7840.14 ° 5.04+0.08 * 5.19+0.06 °

Means bearing different superscripts across the column differ significantly (P<0.01).
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