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EFFECT OF RAW MILK QUALITY ON THE CHEMICAL
CHANGES IN STERILIZED MILK AND
PASTEURIZED CREAM
3-ASSESSING THE LIPOLYTIC AND PROTEOLYTIC
HYDROLYSIS IN PROCESSED CREAM FROM MILK

INOCULATED WITH Pseudomonas fluorescens and Bacillus spp

A.T. Al-Rawi A.M. Salih AA. Al-Ammry
ABSTRACT

P. fluorescens and Bacillus spp. contributed to the development of Acid
Degree Value (ADV) and Tyrosine Value (T.V) in pasteurized cream, which was
manufactured from milk inoculated with different levels of these bacteria. These
values increased and coincided with the increase in the amount of bacterial
inoculums and storage period (7 days at 7°C).

Milk contaminated with an initial count 1x10°® and 1x10? cfu/ml of
P.fluorescens and Bacillus spp. respectively is considered as an actual source for
deteriorating the quality of the pasteurized cream before 7 days of storage at
7°C.

Part of M.Sc. thesis of the first author.
College of Agric.- Baghdad Univ.-Baghdad ,lIraq.
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