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Table 1. Comparison of microbial quality of yogurt and kashk samples in Rasht City

Test Traditional yogurt Traditional kashk Acceptable level P value
(Mean = SEM) (Mean = SEM) [12]
Coliform 0.35+0.12 0.11+0.08 1 0.111
log CFU/g
Escherichia coli Positive Negative Negative -
Staphylococcus aureus- Positive Positive Negative -
Coagulase positive
Mold and Yeast 2.07+0.52 0.60+0.18 2 0.002
log CFU/g
Sulfite-reducing clostridia - 0.08 £0.06 2 -
log CFU/g

The significance level is calculated based on the t-test.
2SS Sl oS sl (slap il S 23l e (ST L b gl 5lae aslis Yd s s
g sles d 5l 2eS S5 01 Oliae 03 1 (slad sed = Gk el edesls 0L O1al e 3 Il Sloes
e 3 KS sl sbaaise sl Ll ol
YRV S - SURE SO CIU PR K] OO B | PP By

L Sadll sl (P < e/e0) Cdls |y Gdaie 8 &5

Table 2. Comparison of the number of samples with microbial contamination exceeding the acceptable level in

Rasht City
Test Traditional yogurt Traditional kashk P value
No (%) of No (%) of No (%) of No (%) of
samples samples at an samples samples at an
exceeded the acceptable exceeded the acceptable
acceptable level level acceptable level level
Coliform 3 (12%) 22 (88%) 2(8) 23 (92%) 0.637
Escherichia coli 1 (4%) 24 (96%) 0 25 (100%) 0/312
Staphylococcus 3 (12%) 22 (88%) 3 (12%) 22 (88%) 1
aureus- Coagulase
positive
Mold and Yeast 8 (32%) 17 (68%) 0 25 (100%) 0.002
Sulfite-reducing - - 0 25 (100%) -
clostridia
The significance level is calculated based on the chi-square test.
a5 bosd e edaline OV pame ol Wy 5y ilug a0 by s CJl J= o 0l (6 el S s
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Milk and dairy products such as yogurt and kashk have long been used as part
of the human diet and are among the most important suppliers of a large part of
the human need for calcium. This study aimed to investigate the microbial
quality of traditional yogurt and kashk samples in Rasht City. 25 samples of
traditional yogurt and 25 samples of traditional liquid kashk were randomly
collected from the supply centers of Rasht from December to March 2021. The
microbial quality of the samples was investigated in terms of contamination with
coliform, Escherichia coli, coagulase-positive staphylococci, sulfite-reducing
clostridia, mold, and yeast. The contamination with coliform in traditional
yogurt and kashk was 0.35 + 0.12 and 0.11 + 0.08 log CFU/g, and the
contamination with mold and yeast in traditional yogurt and kashk was 2.07
0.52 and 0.60 £ 0.18 log CFU/g, respectively. No significant difference was
found between the samples of traditional yogurt and kashk in terms of
contamination with E.coli, but a significant difference was between traditional
yogurt and kashk samples in terms of contamination with mold and yeast and
their contamination level was much higher. According to the results, the
microbial quality of traditional yogurt was low. Therefore, health control of
production units and monitoring of traditional yogurt production in Rasht City
should be done continuously until the contamination in traditional yogurt is
reduced.
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