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Researching the raw milk that had been taken from under the cows, from milk
pipe, hose and tank for milk cooling, we found that the sanitary treatment of all
equipment affects the quality of milk-raw material all the way it from the udder of the
cow to the tank. Indicators of the sanitary state of milking equipment in the first day
after general cleaning and disinfection were normal. While on the seventh day they
were unsatisfactory, which suggests that the washing equipment should be done more
often and better, and it is necessary to replace worn hoses and milk pipes in time.
Key words: raw milk, udder, milk pipe, hose, tank, milking equipment, general
cleaning, disinfection.
Wccnegys  cblpoe  MOMOKO, 4YTO Obin0 0TOOpaHO W3-Noj  KOpos, W3
MOJIOKOMPOBO/A, LUAaHra U eMKOCTU A1d OXNa>KAeHUs MOMoKa, Mbl OBHapy>Kuau,
YTO CaHMTapHas 06paboTKa 060pyn0BaHNA BIMSIET Ha Ka4eCcTBO MO/MOKa-CbIpbs Ha

BCEM MYyTW €ero OT BbIMEHW KOPOBbI [0 EMKOCTW. [lokasaTenm caHUTapHOro
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COCTOSAHUA JOUIBHOIO 060PYLOBaHUA B MEPBbIV AeHb NOC/Ee FeHepaslbHOr0 MbITbs U
AesnHdekun  Obli B HOpMe. Torga Kak Ha CceAbMOW  [eHb OHW  Oblin
HeyOBNEeTBOPUTENbHbIMK, YTO CBUAETENLCTBYeET O TOM, YTO MbITbE
0bopyoBaHMs [OMKHO MPOM3BOAMTLCA Yalle W fyylle, U Heo6XOAMMO 3aMeHATb
W3HOLLEHHbIE LUJIaHT 1 MOIOKOMPOBO/bI BO BPEMEHN.

KnoueBble €noBa: Cbipoe MOJIOKO, BbIMSA, MOOKOMPOBOA, LUNAHT, EMKOCTb,
AOouNbHOE 060pYy0BaHNe, reHepasibHOe MbITbE, Ae3NHEKLUS.

Jlocnifg>Kytoun crpe MOMOKO, Wwo 6yno BigibpaHo 3-nif KopiB, 3 MONOKOMPOBOAY,
LUNaHra i EMHOCTI [/11 OXONOAYKEHHSA MO/IOKa, MU BUSBUNK, WO CaHiTapHa 06pobka
obnagHaHHA BNIMBAE HA AKICTb MONOKA-CUPOBMHMN HA BCbOMY LUIAXY AOMO Bif, BUMEHI
KOpPOBM [0 €MHOCTI. [MOoKasHMKM CaHiTapHOro CcTaHy AQiNbHOro obnafHaHHA B
NepLunin AeHb Nicna reHepasbHOro MUTTA Ta Ae3iHekuyii 6ynu B Hopmi. Togi SK Ha
CbOMUIA [eHb BOHW OyNM He3afoBifbHUMMK, WO CBIAYNTHL NPO Te, WO MUTTH
obnafHaHHA MOBMHHO MPOBOAMTUCA YacTile | Kpauwe, i HeobxiAHO 3aMiHOBATH
3HOLLIEHI LWNaHTM i MONOKOMNPOBOAW BYACHO.

Knto4osi cnosa: cupe MO/0OKO, BUM'A, MOMIOKONPOBIA, LWNAHT, EMHICTb, 4OTNbHE
obnagHaHHs, reHepasbHe MUTTH, Ae3iH(eKLis.

Statement of the problem. High quality milk is not the primary problem in
Ukraine. However, no one considers necessary to pay attention not on animals and on
service of the equipment for reception of milk. The quality and safety of raw milk
depends on the number of microorganisms which get to it in the production process.
It is known that both the number and species composition of microflora of raw milk
affected by the state of health of dairy cows, the sanitary condition of the farm,
milking equipment and milk ware [1, 2, 3]. Determination of the presence of
microorganisms is used as an indicator to install the microbiological safety of raw
materials and food products, because their presence indicates the level of compliance
with sanitary requirements during production processes.

Indicator microbiological safety of raw milk in the EU is the observance by the

manufacturer of compliance of microbiological criteria against Staphylococcus
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aureus, Listeria monocytogenes, Ecsherichia coli, Enterobacter sakazakii and quantity
of mesophilic aerobic and facultative anaerobic microorganisms (MAFANM).

The purpose of research. The aim of our study was to investigate the level of
contamination of raw milk mesophilic aerobic and facultative anaerobic
microorganisms (MAFANM), bacteria coliform and Staphylococcus depending on
sanitary processing of the equipment.

Material and methods of research. Research conducted in raw milk, which
was taken during the week directly from under the cows, from milk pipe, hose and
tank for milk cooling. On the farm after each milking unit is used circulating
washing. But despite this, maintenance of equipment is weekly instead of once a
month, dismantling and rinsing it manually.

Indication of microorganisms was carried out in accordance with existing
national methods [4, 6, 7]. Just were studied 140 samples.

Before carrying out microbiological analyses were performed tenfold cultivation
of selected samples tested in the buffer-infusion water [7]. The total number of
microorganisms established by planting 1 cm® pre-cooked research material under
agar to determine the quantity of mesophilic aerobic and facultative anaerobic
microorganisms (MAFANM), and the number of coliform bacteria (CGB) - glucose-
gall-agar with neutral red. After incubation of cultures at a temperature 30£2 and
372 °C in accordance within 72 and 36 hours were counting the number of colonies
grown and determined the number of colony-forming units in a unit volume of the
material studied (CFU/cm®). Method of determining the number of staphylococcus is
in cultured milk or dilutions on the surface of dense matter, cultivation of
microorganisms, counting of typical colonies with subsequent confirmation plasma
coagulation.

The results of the research. Starting from the udder of cows to the tank,
passing several points of the technological line organisms are distributed on objects,
as evidenced by the graphics content MAFANM in Fig. 1.

The number of MAFANM in the milk hose is the highest compared with other
objects lines as of the 1st day of practice, and on the 7th day that can testify to the
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accumulation of microorganisms in the hose through the lack of possibilities of hand

washing. This indicator exceeds the indicator in milk, which was taken away from

under cows in 66,67 times in the beginning of the research period and 95 times the

end of the experiment.

MAFANM, thousand CFU/cm3

2000 R
1800
1600 // \\
1400 / \
1200 /
1000 \
800 / /\
600 /
400 /[ -~ AN
o o N\
0 /‘ \
Udder Milk pipe Hose Tank
=& 1st day = 7th day

Fig. 1. The number of MAFANM on various objects of the technological line

In milk and milk pipe, this index was higher in the milk from the udder 12.5 and

15 times, respectively, on the 1st and 7th days of experience. The number of

MAFANM in the tank-cooler exceeds even indicator in milk pipe, not to mention the

milk from under cows. Obviously, this is because of the hose microorganisms

reaching the tank with milk even more polluting it. In the tank number MAFANM

exceeded the data in the milk from the udder 8.3 times in 1 day experience and 50

times at the end of the experience.

Scientifically proven, that the titer CGB freshly drawn milk >1,0 is an indication

of proper sanitation receiving it, which microbe number of milk does not exceed 60

thousand bacteria [6]. E-coli in milk from under the udder of a cow on the 7th day

experience is 10 cm®, which testifies to the detection of coliform bacteria in milk.
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The presence of coliform bacteria is also in milk and milk pipe, hose, and a tank at
the beginning of the experience, and in the last day. We can conclude that on the 1st
day experience after general washing equipment coliform bacteria still have in stock.
Accordingly, on the 7th day of the experience of the amount of data bacteria does not
decrease, but on the contrary they are distributed. Also we can observe dependence of
increasing the number of CGB at various points of the technological line starting
from the udder of the cow to the tank.

According to standard GOST 9225 in 1 g of milk presence of Staphylococcus
aureus is not allowed.

In 1% day experience of Staphylococcus aureus in milk was not detected, while
7" day experience there was a growth of fungus on a Petri dish (table 1).

Table 1
Presence of Staphylococcus aureus in 1 g of milk, selected from different

points of the technological line (n=5)

Objects The days of experience
1% day 7" day
Udder - +
Milk pipe - +
Hose + +
Tank n

In milk from each of the milk pipe on the 1st day of the experience of
Staphylococcus aureus was not found, then a week in the end of the experiment was
awarded its presence on a Petri dish. Again poor-quality processing equipment with
detergents during the week is confirmed.

In milk from each of the hose, on the 1st and 7th days of experience conclusion
was equally unsatisfactory. Similar conclusions can be drawn about the milk tank,
which during the week was detected Staphylococcus aureus that is unacceptable.

Conclusions and perspectives of further research. Thus, several conclusions

can be drawn based on the data.
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The day maintenance of the equipment sanitary condition of the milk of cows
under answered the standard requirements for raw milk, but during the week with
daily sanitary processing of the milking of dairy equipment, milk gradually was
contaminated.

On the first day milk from the hose and the tank a bit quite polluted state. This
gives reason to conclude low-quality cleaning and maintenance of equipment. So,
despite the fact that maintenance and sanitary processing of the equipment was
conducted in accordance with the instructions, the level of contamination of raw milk
MAFANM is relatively high, which gives grounds to note milking machines and other
parts of milking equipment, maintenance and sanitary condition.

On the basis of the data obtained in the course of the research shows that safety
and quality of raw materials on this sector is a significant problem, it is therefore
useful to further our work directed to the study of such objects of this dairy farm, as
the udder of cows, milking machines, equalizing tank. Also in the further work it is
planned to investigate the influence of detergents and disinfectants on the
composition and safety of produced milk.
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