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Abstract 

 

The scientific research reflected in this study constituted the determination of microorganisms in some categories of 

milk used in human consumption: raw cow milk and raw goat milk, pasteurized milk sold in the store according to the 

indicators of the total number of germs, microscopy and bacteriology. The recorded results of the number of 

bacterioscopic microorganisms, microbial colonies after the classification results and milk categories were evaluated, 

which recorded various microbiological values of a normal bacterial microflora in the milk food product. The 

bacterioscopic and bacteriological values obtained allow consumers to be safe and use this food product in their 

consumption. 
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Milk is one of the oldest and main foods 

consumed by humans. It is presented as an 

emulsion of fat in water, in which other chemical 

substances are also dissolved and comes from the 

mammary gland of mammals (cow, sheep, buffalo, 

goat or mixture). Due to its varied chemical 

composition and rich in the main groups of 

necessary nutrients, milk is the most complete 

food, and the caloric value of milk and dairy 

products obtained from milk processing is very 

high due to the content of water, gases, dry matter 

[2, 5 ,4,7,9]. 

The presence of microorganisms in milk is 

of particular importance for quality, sanitation and 

freshness. These microorganisms can increase or 

decrease the quality of products or make them 

inedible, either through their pathogenic action or 

through their degradation and production of toxic 

metabolites [11,13]. 

It is considered that the microorganisms in 

milk are important from the following points of 

view: some produce flavor and desired physical 

changes and are used to obtain different dairy 

products; others can be pathogenic or potentially 

pathogenic and toxic to humans, which is why 

their presence in milk must be known and 

prevented; many can cause various defects in 

color, consistency, smell and taste in milk and 

dairy products or create difficulties in their 

manufacturing technology [10;14,15]. 

The issue of milk microorganisms refers to 

most of the groups of microorganisms described in 

the existing determinants, which require specialists 

in the field of food microbiology to know the 

rationale for using useful ones and removing 

useless or harmful ones. Therefore, from this point 

of view, the useful lactic microflora is represented 

by the lactic bacteria, which belong to two 

different families: the family Lactobacillaceae and 

the family Streptococcaceae, comprising the most 

important microorganisms for the milk industry 

[1,3,6,8,12]. 

The purpose of the study is to determine the 

microorganisms in some categories of milk used in 

human consumption: raw cow milk and raw goat 

milk, pasteurized milk sold in the store according 

to the indicators of the total number of germs, 

microscopy and bacteriology. 

 

MATERIAL AND METHOD 

 
The presence of microorganisms in raw and 

pasteurized cow and goat milk assortments 
regarding the quantitative study was investigated 
by using microbiological techniques for sampling 
representative milk samples from peasant raw cow 
milk and raw goat milk procured from the central 
market and pasteurized milk procured from a 
supermarket from Chisinau. 

The microbiological tests were carried out 
according to the microbiological laboratory 
methodology in order to identify the saprophytic 
and pathogenic microflora. Milk samples were 
taken, which were subject to investigations in the 
Microbiology Laboratory of the Food Safety and 
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