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Fig 2 Comparison between the percentage of
microbial load reduction (a: total microbial count, b:
anerobic spores, c: aerobic mesophilic spores, d:
aerobic thermophilic spores) in 1399. Data are
expressed as mean+ standard deviation (n= 3) and
different letters show significant difference at the 5%
level in Duncan test (p<0.05).
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Fig 3 Comparison between the percentage of
microbial load reduction (e: total microbial count, f:
anerobic spores, g: aerobic mesophilic spores, h:
aerobic thermophilic spores) in 1399. Data are
expressed as mean+ standard deviation (n=3) and
different letters show significant difference at the 5%
level in Duncan test (p<0.05).
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Microbial quality of raw milk is very important in two respects. First,
milk consumption itself plays a very significant role in people's food
tables and its high microbial load endangers consumer health. Second, if
the microbial quality of milk is not suitable, from a technology point of
view, milk-derived products will not have a good quality. In this project,
which has been carried out in collaboration with Pegah Golestan
Company, the separation process (with separators) and double
bactofugation was used to reduce microbial load with the aim of
reducing milk heating (in order to reduce the nutritional value as a result
of heat). Milk samples used for lactic cheese production in Golestan
province were examined in 2020 and 2021. After the process, total
microbial counting, aerobic and anaerobic spores were counted. The
results showed that by using this method, the total microbial load,
aerobic and anaerobic spores of the collected milks were reduced to an
acceptable level throughout the year without decreasing the microbial
quality of the produced cheese during the storage period. On the other
hand, the process of separation and bactofugation produces dairy sludge.
Normally, dairy sludge is removed every 20 minutes, which was
performed in separator and bactofugel to 21 minutes to reduce dairy
sludge.
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