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Abstract:

This study was conducted to microbiologically evaluate the Sudanese fermented dairy product ‘mish
during storage. Ninety samples were collected on the first day from three dairy plants (P1, P2, P3)
transported to the laboratory in icebox and stored at 7°C. The samples were examined for tota
viable bacteria, coliform bacteria, Staphylococcus aureus, psychrotrophic bacteria and yeasts anc
molds counts at 1, 7, 14, 21 and 28 days. The results show ed that coliform bacteria, S. aureus
psychrotrophic bacteria and yeasts and molds counts were high in P2, while total viable bacteri¢
count was high in P1. During storage, total viable bacteria and coliform bacteria counts increased til
day 14, followed by a slight decrease at day 21 and then increased towards the end. S. aureu:
count decreased at day 14, increased at day 21 and then decreased. Yeasts and molds coun
steadily increased towards the end, while psychrotrophic bacteria count increased to a maximum a
day 14, then decreased at the end.

View Abstract ” View PDF ” View HTML

Cite this Reference:

M.O.M. Abdalla and S.Z. Abdel Nabi Ahmed, 2010. Evaluation of Microbiological Quality of Sudanese
Fermented Dairy Product ‘Mish’ During Storage. Advance Journal of Food Science and Technology, 2
(3): Page No: 155-158.

Advertise with us

Home | Contact us | Aboutus | Privacy Policy

e

Adwance Joumal of
Food Science
B
Technology

S8 e
S

‘Welsrra L
Marrei 1

lameary, 2309
155N M-y

Muzowall Soencdls Orgenineton

ISSN (Online): 2042-4876
ISSN (Print): 2042-4868

(' Submit an article )

Current Information

= Paperin Press

= Current Issue

= Archives

= Author's Comments

Sales & Services

= Subscribe / Renew

= Recommend to Libaray
= Reprints/Offprints

= Special Sale

= Customer Services

Contact Information

Executive Managing Editor
Email: admin@maxwellsci.com
Publishing Editor

Email: support@maxwellsci.com
Account Manager

Email: faisalm@maxwellsci.com
Journal Editor

Email: admin@maxwellsci.com
Press Department

Email: press@maxwellsci.com

Copyright © 2009. MAXWELL Science Publication, a division of MAXWELLI Scientific Organization. All rights reserved




