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 ة المحلية وانتاج معملدرادة مقارنة بين القذد

 البان القاددية  بأدتخدام الموذرات المكروبية

 رروبة متعب فجة               فلاح حدن ربد اللطيف                  رلي ربد رحيم الناذي
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المواد وطرائق العمل
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Spore forming bacteria
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Compartion study between local cream and 

production of Al-Qadisiya diary factory by 

microbial examination. 
 

FALAH HASSEN         ORUBA METEB          ALI ABD RAHIM 
 

ABSTRACT 

A total of (80) samples of two types of cream were collected (local (40) and 

pasteurized cream (40)) during May – December of 2005 .  

The microbial examination showed increases their microorganism content:- 

Means of total bacteria number in local and pasteurized were (8.7 108  CFU)gr, 

4.4 106 CFU)gr) res.Means of coliform bacteria numbers (6.8 106 cell/gr,  3.7 104  

CFU)gr) res. Means of streptococcus bacteria numbers (5.9 106 CFU)gr, 4.3 104 

CFU)gr) res. Means of staphylococcus aureus bacteria numbers (5.8 106 CFU)gr 

, 3.3 103 CFU)gr) res. Means of psychrotrophic bacteria numbers (4.9 105 

CFU)gr , 4.4 105 CFU)gr) res. Means of thermo philic bacteria numbers (3.4 105 

CFU)gr , 5.0 105 CFU)gr) res. Means of proteolytic bacteria numbers (3.1 104 

CFU)gr , 2.4 103 CFU)gr) res.Means of lipolytic bacteria numbers (6.2 107 

CFU)gr , 4.3 105 CFU)gr) res.Means of spore forming bacteria numbers (4.5 105 

CFU)gr , 3.9 105 CFU)gr) res.Means of mold and yeasts numbers (4.6 105 

CFU)gr , 2.5 103 CFU)gr) res. Salmonella isolated rate in local cream 25% but in 

pasteurized cream no isolate.  


