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SUMMARY

Twenty two cows were used for studying the efficiency
of premilking udder preparation on the hygienic
quality of milk. Eleven cows served as control, the
remaining (11 cows) were subjected to different
treatments proir to milking. Swabs were taken around
teat orifice before any preparation (SB), after
washing udder with water (SAW), and after washing
with water & dipping in iodophor 0.5% (SAWI).
Moreover, samples of foremilk (FM), quarter milk
samples after all preparations and rejection of
foremilk (QMAT) as well as control milk sample (CM)
were collected & examined bacteriologically. SAW
decreased the mean value of total colony, colifrom &
enterococci counts by 44.8%, 42.9% and 97.9% around
the teat orifice respectively. The reduction percent
values for SAWI were 70.1%, 68.9% and 98.5% and for
QMAT were B80%, 72% and 98% respectively. So,
premilking udder preparation by washing the udder
with running water, drying, fllowed by dipping in
icdophor 0.5% accompanied with rejection of foremilk
is of great value in producing a clean milk with low
bacterial content and consequently a good quality
milk.

Keywords: Efficiency premilking, udder preparyion, hygienic
quality milk.

INTRODUCTION

It is known that the initial microflora of milk has a
marked influence on the keeping quality of raw milk. Once the
milk comes outside the udder, contamination of various degrees
occur due to normal handling procedures. Moreover, Between
milkings the teats may become solled with dung, mud and bedding
material such as straw, saw dust, wood shaving or sand. These
dirt on teats together with large uumber of microorganisms
associated with them are washed into milk during milking.
Numbers and types of microorganisms vary according to the type
and amount of soil on the teats (GIERL and PUTZ, 1992).

The production of good quality milk requires healthy cows
which are the results of many management factors including
mastitis control and herd health program (BODMAN et al., 1988).

Good quality starts on the farm by using premilking udder
disinfectants to minimize the population of organisms on teats
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and udder, while post milking teat dipping saveguard against
new intramammary infection (IMI).

Premilking udder preparation by teat washing and drying
prior to milking significantly lowers the bacterial counts in
milk and on teats (MCKINNON et al., 1990 and RASMUSSEN et al.,
1991). The most important aspect of premilking hygiene Iis
dryness of the udder at time of cluster attachment (INGAWA et
al., 1992). Moreover, teat dipping prior to milking (predip)
using iodphhor 0.5-1.0% was effective in reducing the incidence
of IMI caused by environmental pathogens (PANKEY et al., 1987;
GALTON et al., 1988; NICKERSON, 1989; INGAA et al., 1992 and
SEARS et al., 1992).

Therefore, this work was planned to study the effect of
different methods of udder preparation on the bacterial content
of produced milk.

MATERIALS AND METHODS

Twenty two cows (eleven as a control) free from IMI were
selected, for studying the efficiency of premilking udder
preparation on the quality of milk, by application of chloride
qualitative test according to ATHERTON and NEWLANDER (1977).

Five samples from each cow were taken as follows:

- Swabing the right front teat before any preparation.
- Washing of teat with running water, drying with individual
paper towel and swabbing of the teat.

3 - Washing the teat with running water, then dipping in
iodophor 0.5% and drying with individual paper towel. Teat
end swabs were taken according to INGAWA et al. (1992).

4 - Foremilk samples (BRAMLEY, 1981).

5 - Quarter milk sample from the udder after the previous
preperations (BODDIE and NICKERSON, 1992).

6 - Control milk samples from cows without any preparation.
Both the teat end swabs and the collected milk samples

were subjected to bacterioclogical examination by determining

the total colony count (A.P.H.A., 1985),  colifrom . count

(MPN/ml) (THATCHER and CLARK, 1978) and enterococci count using

ESE (EFTHYMIOU et al., 1974).

N =

RESULTS

Are Presented in Tables 1-3.
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DISCUSSION

Results presented in Table (1) revealed that, the mean
total colony countsgml for SB SAW, SAWI6 FM, QMAT and CM were
8. 7 X 10 4.8 X 10", 2.6 X 10 5.7 X 10 17 X 10° and 8.5 X
10 respectively

The gorrespondlng values cf}follform co%nt (MPN/m1) were
718K 10 4,08 X 105, 2. 722 X 107, 6,43 X 10-, 239 X 10° and
B.51 X, 10 respectlve%y While, the values %f enterococci
count/ml were 2,03 X 10 0.04 X 10 B03. X107 18T X 10,
0.05 X 10% and 2.53 X 10 respect1ve1y.

Washing the udder w1th water and drying decreased the
total colony, coliform enterococci counts on teat orifice by
44.8%, 42.9% and 97.9%, respectively, while washing with water
and drying followed by iodophor dipping 0.5% and drying
decreased the same counts by 70.1%, 68.9% and 98.5%,
respectively (Table 2).

Moreover, the reduction of the total colony, coliform and
enterococcl counts in QMAT was 80%, 72% and 98%, respectively
(Table 3). These results agreed with PATEL et al. (1993) who
concluded that the first five streams of milk must be excluded.

Coliforms are responsible for spoilage of milk and its
products which include acid production, sliminess, ropiness,
bitter flavour"grassy unclean, faecal odour as well as rancid
and soapy flavour (STEAD, 1986). The presence of enterococci in
milk could serve as an indication of the unsanitary production
and handling of milk. They are also associated with some cases
of food poisoning outbreaks (SEDOVA et al., 1981).

Milk quality and mammary health can be affected by
premilking udder hygiene, so effective udder hygiene Iis
essential for reducing bacterial numbers on the teat skin by
application of the different methods of udder preparations
before milking to produce milk of good quality,
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I-ﬁblr’: (Lli:
Statistical analysis results of the mean total
colony. coliform and enterococc: counts/ml milk of

experimental animalg

NU. of Mean count/ml

Variable Sampies | Total colony coliform Enterococca
t3y 8 11 5.7 x 10f 7.14 z 10° .03 x 10t
(2) SAW ey 4.8 » 10° 4.08 % Lo 0.64 x 10!
{31 SAWI Il 2.6 % 100 3. 20wt 3.03 x 10°
() FH 11 5.7 x 10% 6.43 x 10¢ L.07 % 10°
(5) GMAT i1 L7 & .30 2.38 x 162 6.05 x 10°
(6) CM 11 8.5 x 106 €.5i x 10! 2098 % 1t

SB = Swab Dbefcre any preparation

SAW = Swab alter washing udder with water

SAWI = Swab after wasning and tear dipping (n ledopher 0.5%

=N = Fore milk

UMAT = Querter malk after Creatment praior milKing

) = Corptra:
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Reduction percentagefor premilking udder preparations

on teat

orifice

Udder preparations Control SAW SAWI
- X :
Counts 5B Counts % Counts %
Total bacterial 8.7x30% | 4.8x10% . 44.8 | 2.6x10° =0 i
Coliform 7.44%50% | d.08x10% 42 ¢ | 2 29914 es.0
Enterccocei 1.03%x16° | 0.04x10? 97.9 | 0.03xid 95 5

Table (3]

Reduction percentage’Scor premilking udder preparatisns
GN quarter miik samples.

Udder preparations control SAWI

Counts D Ry [
Counts %

Total pacterial GRETTE gt i JR 1 B 80

Catrlarm 6. Bl @ B0 e w2

Enterccocc 2.9% % 10* |6.0% = 10t 98
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