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Effect of Different Rinsing Methods on the Number of Microorganisms

on the Surface of Milk Churn in Dairy Processing Plant
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ABSTRACT

The objective of this research was to determine effect of different rinsing methods on total
bacteria counts of internal surfaces of milk churns which were employed in a dairy processing plant. There
were 4 rinsing methods including 1) room temperature water rinsing (27°C), Il) hot water (75°C) rinsing, Il)
room-hot temperature water rinsing and V) commercial detergent rinsing. Moreover, the change in
contaminated total bacteria numbers of used milk chums was also investigated after 0 15 30 45 60 75 90
120 and 180 minutes of incubation. The results showed that different rinsing methods were significantly
different (p<0.05) in the numbers of bacteria on internal surfaces of milk churns as well as percentages
survival. Hence, the rinsing by commercial detergent solution (IV) was recommended which it had lowest
percentages of survival bacteria (72.78%). Furthermore, the change in number of contaminated total
bacteria counts of used milk churns was also determined. The result showed that the bacterial numbers

were rather constant at 4.30 log CFU/mL after 75 minutes of incubation.
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Table 1. Effect of rinsing methods on survival of total bacteria counts on internal surfaces of

milk churns

Total bacteria counts (logCFU/cm?) + SD.

Rinsing methods

before* after* % survival**!
) Room temperature water rinsing b
o o 3.68°+0.02 3.29°+0.01  89.58+0.73°
II) Hot water (75°C) rinsing g
3.71°+0.01 3.60°+0.02  96.95+0.41
[l Room to hot temperature water b b
o 3.50°+0.03 2.87°+£0.04  82.10+1.37
rinsin
s 3.58°+0.02 2.60°+0.21  72.78+5.91°

IV) Commercial detergent rinsing

*Different letters in the same row indicated significant differences (p<0.05)

**Different letters in the same column indicated significant differences (p<0.05)

Percentage of survival (%) was calculated using the following equation:

100 - [ [total bacteria counts before rinsing — total bacteria counts after rinsing] ]/ total bacteria

counts before rinsing x100
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Figure 1. The change in number of contaminated total bacteria from used milk churn during

storage (30+1°C)
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