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ABSTRACT

Samples of sterilized milk was inoculated with different levels of
Pseudomonas. fluorescens and Bacillus spp,stored for a period of 7 days at 7°C,
and samples were re sterilized . The changes manifested by lipid hydrolysis (Acid
degree value ADV). Protein hydrolysis (Tyrosine value TV) and electrophoretic
analysis of milk proteins as samples stored for 40 days at 7 and 30 °C.

The obtained results indicated that the thermoduric enzymes of both
types of bacteria were contributed to hydrolysis of both lipids and proteins
particularly as inoculum levels and storage temperature increased. Milk
contaminated with an initial count valued 1x 10%® and 1x10? °/ml for
P.fluorescens and Bacillus spp. Respectively, increased significantly lipolysis,
proteolysis and rapid deterioration of stored milk.

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