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Abstract

One of the main deficiencies of yoghurt drink is undesirable flavor and swelling due to
microbiological activation that leads to decreasing the shelf life and consumer acceptance. This
study has been conducted to determine the microbiological contamination sources during
production of Iranian yoghurt drink (Doogh) in three local dairy plants, situated in Mashhad, Iran.
Samples were collected at sixteen different control points, which involved every stage of production
from the beginning to the end. Each plant was visited three times for sampling. Microbiological
analysis of all samples was performed to determine total aerobic bacteria, coliforms, psychrophilic
bacteria, LAB and yeast according to the Institute of Standards and Industrial Research of Iran
(ISIRI). The results showed that the hygienic quality of Doogh is dependent on the quality of raw
milk, the effectiveness of heat treatment, the microbiological quality of added ingredients and
packaging materials, the cleanliness of surfaces coming into contact with the Doogh and the
efficiency of the plant sterilisation. Starter culture as the possible contamination sources of
psychrophilic bacteria, coliform and yeast, potable water and washing water as the contamination
sources for coliform and yeast, nuzzles and packaging materials as the contamination source of
coliform, yeast and total aerobic and mesophilic bacteria and production room air as the
contamination sources for psychrophilic bacteria, coliform and yeast were determined. Results
showed that factories certainly have various contamination sources because of the unstandardized
design of Doogh factories in Iran. Therefore, it is necessary to determine critical control points in all
factories and organize auto-control systems in order to eliminate or at least minimize the risk of
contamination.

Key words: Iranian yoghurt drink (Doogh), Microbiological contamination, Swelling
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