LEGAL REQUIREMENTS

PASTEURISED MILK / UNPASTEURISED MILK FOR FURTHER 

PROCESSING (RAW MILK)

	Total Bacteriological Count 
	<50 000/ml
	Pasteurised

	
	<200 000/ml
	Unpasteurised

	Total Coliform 
	<10/ml
	Pasteurised

	
	<20/ml
	Unpasteurised

	E.coli 
	0/ml

	Pasteurised & Unpasteurised

	Pasteurisation 
	<10 units
	Pasteurised

	Somatic Cell Count 
	<500 000/ml
	Pasteurised & Unpasteurised


A high Total count can be indicative of a high count prior to pasteurization due to poor general production hygiene, insufficient cleansing of milking equipment before and after milking sessions, containers and / or insufficient cooling of milk and / or maintenance of the cool chain.  High counts in on-tap milk samples can also be due to contamination of milk by means of handling (hands), water used during the handling process, insufficient cleansing of tanks and the topping-up of old tank milk with fresh (new) milk or even the pouring back of milk that overflowed during the filling of a client’s container, containers and environmental pollution (dust)

Coliform exceedings in packed milk can be indicative of poor sanitation measures at the milk shed or milk plant.  Exceedings in on-tap milk can relate to cross contamination from the supplier’s tank or equipment and further more improper / inadequate sanitation measures (dirty equipment) and poor hygienic handling in the milk shop.

Exceedings of E.coli in both packed and on-tap milk indicates a recent faecal contamination by human or animal excrement after pasteurisation (implying a serious possibility of dangerous pathogenic organisms in the milk.  Contamination can be due to lack of cleanliness in handling and improper storage of milk and containers and non-washing of hands after a visit to a toilet.

Pasteurisation is a prerequisite for selling of milk within the boundaries of Mangaung Local Municipality.  No un-pasteurised (raw milk) for human consumption may be sold.  The effectiveness of pasteurization is measured in terms of phosphatase units

