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Preface to Technical Series

For more than 60 years, the Society of Dairy Technology (SDT) has sought to provide
education and training in the dairy field, disseminating knowledge and fostering personal
development through symposia, conferences, residential courses, publications, and its jour-
nal, the International Journal of Dairy Technology (previously known as the Journal of the
Society of Dairy Technology).

In recent years, there have been significant advances in our understanding of milk sys-
tems, probably the most complex natural food available to man. Improvements in process
technology have been accompanied by massive changes in the scale of many milk/dairy-
processing operations, and the manufacture of a wide range of dairy and other related
products.

The Society has now embarked on a project with Blackwell Publishing to produce a
Technical Series of dairy-related books to provide an invaluable source of information for
practicing dairy scientists and technologists, covering the range from small enterprises
to modern large-scale operation. This fifth volume in the series, on Milk Processing and
Quality Management under the editorship of Dr Adnan Y. Tamime, provides timely and
comprehensive guidance on the processing of liquid milks. The economic production of
liquid milk is of vital importance to the dairy industry, for example in the UK half of the
ex-farm milk is processed for the liquid milk market, almost 90% being pasteurised while
the remainder is more severely heat treated to provide long-life products. Attention to detail
is essential if the consumer is to be provided with a safe product that meets taste and shelf
life expectations.

Andrew Wilbey
Chairman of the Publications Committee, SDT
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Preface

Given the recent developments in dairy technology, it has become apparent that revision of
some of the SDT publications (e.g. Pasteurisation Manual) is overdue. Although there have
been some technical developments (i.e. with the exception of automation) in pasteurisation
of liquid milk over the past couple decades, consumption of liquid milk is rather high
worldwide. It is important to note that in certain parts of Europe and majority of developing
countries, sterilised, extended shelf life (ESL) and ultra-heat treatment (UHT) of liquid milk
products are widely produced, and this sector of the dairy industry is highly profitable and
represents a large proportion (e.g. >50%) of the processed milk in any dairying country.

Milks Processing and Quality Management is another book proposed within the Technical
Series of The Society of Dairy Technology (SDT). Numerous scientific data are available
in journals and books that have been published since the early 1990s, and the primary aim
of this text is to detail the manufacturing methods (i.e. pasteurisation, sterilisation, ESL and
UHT), scientific aspects, quality control (i.e. hygiene and analytical methods), safety of raw
milk consumption and properties of all these liquid milk products in one publication.

The authors, who are all specialists in these products, have been chosen from around the
world. There is no doubt that the book will have an international recognition by dairy scien-
tists, students, researchers and dairy operatives, and will become an important component
of the Technical Series promoted by the Society of Dairy Technology.

Adnan Y. Tamime
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Prof Séamus Fanning

Centre for Food Safety
School of Agriculture, Food Science and
Veterinary Medicine
College of Life Sciences
University College Dublin
Belfield
Dublin 4
Republic of Ireland
Tel: +353 1 716 6082
Fax: +353 1 716 6091
E-mail: sfanning@ucd.ie

Mr Michael Hickey

Michael Hickey Associates, Dairy and
Food Consultancy
Derryreigh
Creggane
Charleville
Co. Cork
Ireland

Tel: +353 (0)63 89392
Mobile: +353 (0)87 2385653
E-mail: mfhickey@oceanfree.net

Dr Thom Huppertz

NIZO food research
P.O. Box 20
6710 BA Ede
The Netherlands
Tel: +31 318 659600
Fax: +31 318 650400
E-mail: Thom.Huppertz@nizo.nl

Dr Peter de Jong

Principal Scientist
Division Manager Processing
NIZO Food Research B.V.
PO Box 20
6710 BA Ede
The Netherlands
Kernhemseweg 2
6718 ZB Ede
The Netherlands
Tel: +31(0)318 659 575
Fax: +31 318 650 400
E-mail: peter.de.jong@nizo.nl

Prof Alan L. Kelly

University College Cork
Department of Food and Nutritional
Sciences
Cork
Ireland
Tel: +353 21 4903405
Fax: +353 21 4270213
E-mail: a.kelly@ucc.ie

Dr Mike J. Lewis

University of Reading
School of Biosciences
P. O. Box 226
Reading RG6 6AP
United Kingdom
Tel: +44 (0)1189 318713
Fax: +44 (0) 1189 310080
E-mail: M.J.Lewis@afnovell.reading.ac.uk



BLBK061-Tamime October 8, 2008 19:44

Contributors xvii

Dr Elena Molina

Instituto de Fermentaciones Industriales
(CSIC)
Juan de la Cierva 3
28006 Madrid
Spain
Tel: +34 91 5622900 Ext. 243
Fax: +34 91 5644853
E-mail: e.molina@ifi.csic.es

Mr Micheál O’Mahony

Chief Specialist
Veterinary Public Health
Consumer Protection Division
Food Safety Authority of Ireland
Abbey Court
Lower Abbey Street
Dublin 1
Republic of Ireland
Tel: +353 1 8171 328
Fax: +353 1 8171 228
E-mail: momahony@fsai.ie

Ms Ana Quirós

Instituto de Fermentaciones Industriales
(CSIC)
Juan de la Cierva 3
28006 Madrid
Spain
Tel: +34-91-5622900 Ext. 220
Fax: +34-91-5644853
E-mail: anaquiros@ifi.csic.es

Dr Isidra Recio

Instituto de Fermentaciones Industriales
(CSIC)
Consejo Superior de Investigaciones
Cientı́ficas
Juan de la Cierva 3
28006 Madrid
Spain
Tel: +34 91 5622900
Fax: +34 91 5644853
E-mail: recio@ifi.csic.es

Dr Allen Sayler

International Dairy Foods Association
Tel: +1 (0)202 220 3544
Fax: +1 (0)202 331 7820
Mobile: +1 (0)202 841 1029
E-mail: asayler@idfa.org

Dr Maarten A.I. Schutyser

Project Manager
NIZO Food Research B.V.
P.O. box 20
6710 BA Ede
The Netherlands
Tel: +31 318 659617
Fax: +31 318 650400
E-mail: maarten.schutyser@nizo.nl

Dr Meike C. te Giffel

Manager Operations
NIZO Food Research B.V.
P.O. Box 20
6710 BA Ede
The Netherlands
Tel: +31 318 659 590
Fax: +31 318 650 400
E-mail: Meike.te.Giffel@nizo.nl

Dr Visalsok Touch

University of Battambang
National Road No 5, Prek Preah Sdach
Commune,
Battambang District, Battambang Province,
Cambodia
Tel: +855 12 73 54 16
Fax: +855 53 952 905
Email: visalsoktouch@yahoo.com

Dr M. Villamiel

Tenured Scientist
Instituto de Fermentaciones Industriales
(CSIC)
c/Juan de la Cierva, 3
28006 Madrid
Spain



BLBK061-Tamime October 8, 2008 19:44

xviii Contributors

Tel: +34 91 5622900 Ext. 397
Fax: +34 91 5644853
E-mail: mvillamiel@ifi.csic.es

Dr Marc M.M. Vissers

NIZO Food Research
Department of Health and Safety
Kerhemseweg 2
P.O. Box 20
6710 BA Ede
The Netherlands
Tel: +31 318 659515
Fax: +31 318 650400
E-mail: Marc.Vissers@nizo.nl

Dr Paul Whyte

Centre for Food Safety
School of Agriculture, Food Science and
Veterinary Medicine
College of Life Sciences
University College Dublin
Belfield
Dublin 4
Republic of Ireland
Tel: +353 1 716 6074
Fax: +353 1716 6091
E-mail: paul.whyte@ucd.ie



BLBK061-Tamime September 17, 2008 0:15

1 On-Farm Hygienic Milk Production

M.M.M. Vissers and F. Driehuis

1.1 Introduction

Food producers are responsible for the safety of their products, and to guarantee food safety
of dairy products, the dairy industry has implemented hazard analysis of critical control
points (HACCP) systems. This enables quality assurance of final products via a chain
management approach (European Commission, 2004b). The quality and safety of raw milk
is essential for the quality and safety of milk and dairy products. The quality and safety of
milk is related to the contamination of milk with microorganisms, chemical residues and
other contaminants. This chapter focuses on microbial contamination.

Human microbial pathogens that can be found in raw milk include Listeria monocyto-
genes, Salmonella spp. and Campylobacter jejuni (Jayaroa & Henning, 2001). In addition
to their significance for public health, a very good microbial quality of raw milk is also
important to prevent production losses and to achieve an optimal shelf life of dairy prod-
ucts. For example, spore formers of butyric acid bacteria in raw milk are responsible for
defects in semi-hard cheeses ( Klijn et al., 1995), and the contamination of raw milk with
spores of Bacillus cereus limits the shelf life of pasteurised dairy products (Te Giffel et al.,
1997). To ensure a good microbial quality of bulk tank milk, quality assurance systems
for dairy farms are being developed and bacteriological schemes are being implemented in
payment systems of farm raw bulk milk (IDF, 2006). In addition, hygienic milk production
by dairy farmers is important with respect to animal welfare and the image of the dairy
sector. Pathogenic microorganisms can infect cows (e.g. gastrointestinal tract, udder tissue),
and result in reduced milk yields and even the death of animals. Thus, in summary, control
of the microbial ecology at the dairy farm resulting in on-farm hygienic milk production is
important for all elements of the dairy production chain.

In this chapter, on-farm hygienic milk production is defined as the control of the microbial
contamination of bulk milk tank. Microbial control includes minimisation of microbial
sources in the farm environment, minimisation of microbial transmission, prevention of
microbial growth and infection of animals and maximisation of microbial inactivation and
removal. Microorganisms are present in all parts of the farm environment. Many aspects
of farm management (e.g. feed management, facility hygiene and milking operations) are
involved in the control of the microbial contamination of bulk tank milk. However, the total
bacterial count will also be affected by factors that are independent of farm management,
such as seasonal variations.

This chapter discusses the origin of microorganisms in bulk tank milk (Section 1.2), var-
ious aspects of microbial control at the dairy farm (Section 1.3), some future developments
(Section 1.4) and draws some general conclusions (Section 1.5).

1
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2 Chapter 1
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Fig. 1.1 Possible routes for the contamination of raw milk with microorganisms. Adapted from Akam
et al. (1989).

1.2 Sources of microbial contamination of bulk tank milk

1.2.1 Background

Milk is sterile when secreted into the alveoli of the udder. Microbial contamination occurs
mainly during and after milking (Figure 1.1). Microorganisms in bulk tank milk originate
from the interior of teats, the farm environment and surfaces of the milking equipment
(Bramley & McKinnon, 1990; Chambers, 2002). Microorganisms are mainly transferred
from the farm environment to milk via dirt (e.g. faeces, bedding and soil) attached to the
exterior of teats; in addition, microorganisms attached to the exterior of the teats can en-
ter the teat canal and cause mastitis (Makovec & Ruegg, 2003). Finally, contamination can
originate from insufficiently cleaned milking equipment when, during milking, microorgan-
isms adhered to surfaces of the milking equipment are released into the milk (Bramley &
McKinnon, 1990; Chambers, 2002). Aerial contamination is insignificant under normal
production conditions (Akam et al., 1989). The concentration of microorganisms in bulk
tank milk can further increase due to their growth.

The microbial population in bulk tank milk consists of a variety of bacterial species.
Most species have a specific origin. For example, the presence of Staphylococcus aureus in
bulk tank milk will, generally, be traced back to cows suffering from mastitis, and silage is
the most likely origin of spores of butyric acid bacteria in bulk tank milk (Stadhouders &
Jørgensen, 1990; Haven et al., 1996). Table 1.1 lists the origin and dominant contamination
route(s) for various microorganisms found in bulk tank milk.

In the case of high microbial concentrations in bulk tank milk, determination of the
composition of the microbial flora can reveal the cause of the elevated concentration. Holm
et al. (2004) examined 73 samples of bulk tank milk with more than 4.5 log10 colony-
forming units (cfu) mL−1. In 48 samples, one microbial species dominated, for example
Lactococcus spp. or S. aureus. In these samples, high microbial concentrations were in
64% of the cases, which were traced back to poor hygiene (dirty teats and insufficiently
cleaned milking equipment). Psychrotrophic microorganisms, which could have grown
during the storage of cooled bulk tank milk, overshadowed other microorganisms in 28% of
the samples. Mastitis bacteria were found in 48% of all samples, and formed the dominant
flora in 8% of the samples tested.
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Table 1.1 Main source of microorganisms occurring in milk and associated spoilage and safety issues in
dairy products.

Contamination source Possible growth in
Microbial species Associated problem (main pathwaya) bulk milk tank

Bacillus cereus
(spores)

Spoilage of pasteurised
dairy products

Environmenta (feeds →
faeces + soil), milking
equipment

Yes

Bacillus
sporothermodurans
(spores)

Spoilage of UHT-treated
dairy products

Environment (feeds →
faeces)

No

Butyric acid bacteria
(spores)

Spoilage of Gouda and
Emmenthal cheeses

Environment (feeds →
faeces)

No

Campylobacter jejuni Food safety (products made
of raw milk)

Environment (faeces) No

Escherichia coli Spoilage and food safety
(products made of raw milk)

Environment (faeces and
bedding)

Yes

Listeria
monocytogenes

Food safety (products made
of raw milk and soft or
surface ripened cheeses)

Environmenta (e.g.
feeds, faeces)

Yes

Mycobacterium
paratuberculosis

Food safety (products made
of raw milk)b

Environmenta (faeces) No

Pseudomonas spp. Spoilage Environmenta (bedding,
soil), milking equipment

Yes

Salmonella spp. Food safety (products made
of raw milk)

Environmenta (faeces) Yes

Streptococcus
thermophilus

Spoilage Environmenta (faeces,
bedding, soil), milking
equipment

Yes

Staphylococcus
aureus

Food safety (products made
of raw milk)

Interior of teats Yes

a For species having the environment as the major source of contamination and are the main microbial carries
indicated between brackets.
b Relevance for human health is unclear.
Data compiled from Fenlon (1988), Haven et al. (1996), Slaghuis et al. (1997), Stadhouders & Jørgensen (1990),
Te Giffel et al. (1995) and Vaerewijck et al. (2001).

1.2.2 Mastitis

Mastitis organisms enter the teat canal and infect the interior tissues of the teats. After
inflammation, the levels of mastitis organisms within the teat increase significantly. Conse-
quently, during milking, high concentrations of the infectious organisms can be transmitted
to milk. The concentration of mastitic-associated microorganisms in bulk tank milk depends
on the type of microorganism, infection status within a herd (clinical/sub-clinical), stage of
infection and fraction of the herd infected (Bramley & McKinnon, 1990; Chambers, 2002).

A large variety of microorganisms causes mastitis. Table 1.2 presents the frequency of dif-
ferent mastitis organisms as the dominant flora in milk samples of infected cows. In general,
contagious and environmental pathogens are distinguished, although a strict classification
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Table 1.2 Frequency (%) of different mastitis organisms as the dominant flora in milk
samples submitted for microbial analysis in the United States and the Netherlands.

US 1994–2001 The Netherlands 2000
Microorganisms (Makovec & Ruegg, 2003) (Sampimon et al., 2004)

Contagious mastitis organisms
Staphylococcus aureus 9.7 32.2
Streptococcus agalactiae 13.2 5.3
Corynebacterium bovis 2.7 0.0

Environmental mastitis organisms
Streptococcus uberis 12.2a 18.9
Streptococcus dysgalactiae 7.6
Escherichia coli 4.0 12.9
Klebsiella spp. 1.2 0.3

a Streptococci not including Streptococcus agalactiae.

is not possible for all species. Contagious pathogens are mainly transmitted from cow to
cow, with or without an intermediate vector such as teat cup liners. The most important
contagious pathogens are S. aureus, Streptococcus agalatiae and Corynebacterium bovis
(Makovec & Ruegg, 2003).

Environmental pathogens are a natural part of the farm environment. They are, for
example, present in faeces, bedding and mud. After the teats are soiled with (contami-
nated) faeces and bedding, these pathogens enter the teat canal and cause an infection
(Smith, 1983). Streptococcus uberis, Streptococcus dysgalactiae and gram-negative bac-
teria, such as Escherichia coli and Klebsiella spp., are the most important environmen-
tal pathogens (Makovec & Ruegg, 2003; Ruegg, 2003b; Sampimon et al., 2004). Unlike
contagious pathogens, environmental pathogens cannot be eliminated entirely from the
farm environment (Smith & Hogan, 1993). In amongst others in the Netherlands and the
USA, the relative incidence of mastitis caused by environmental pathogens has increased
in the recent decades, presumably due to the successful implementation of measures that
reduce spreading of contagious pathogens (Makovec & Ruegg, 2003; Sampimon et al.,
2004).

Mastitis can be classified as clinical or sub-clinical. In the case of the former type, cows
show recognisable and apparent symptoms, and their milk generally has a deviant colour.
Since cows with clinical mastitis are relatively easy to recognise, they are generally removed
from the milking herd and, thus, only accidentally contribute to the concentration of mastitis
organisms in bulk tank milk. Cows suffering from sub-clinical mastitis show no apparent
symptoms of mastitis and, in general, laboratory testing is necessary for diagnosis. The
lack of apparent symptoms makes it difficult to recognise cows suffering from sub-clinical
mastitis and, as a consequence, sub-clinical mastitis forms a greater threat for the microbial
quality of bulk tank milk than clinical mastitis.

Depending on the stage of infection, a single cow can excrete up to 7 log10 mastitis
pathogens mL−1. In a herd of 100 milking cows, only 1 cow can thus be responsible for a
total bulk tank count of 5 log10 cfu mL−1 (Bramley & McKinnon, 1990; Chambers, 2002).
In theory, all mastitis organisms can increase the microbial contamination of bulk tank milk,
and Zadoks et al. (2004) found that streptococci species to be responsible for 69% of the
bacterial count variability at 48 dairy farms sampled, where S. aureus and gram-negative
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bacteria were responsible only for 3% of the variation. Hayes et al. (2001) characterised
sudden elevations of the total microbial count in bulk tank milk (i.e. spike values); S. uberis
was responsible for 55% and E. coli for 20% of the spike values. However, both S. uberis
and E. coli are environmental pathogens and, therefore, do not necessarily originate from
the interior of infected teats.

1.2.3 Environment

As mentioned elsewhere, the most common microbial sources in the farm environment are
feeds, faeces, bedding material and soil. Microorganisms from these sources are transferred
to milk in a number of steps (see Figure 1.1). The consecutive steps from source to milk
are referred to as the contamination pathway. A crucial step in the contamination pathway
is the transmission of dirt, composed of, for example, faeces, bedding and/or soil, to milk.
Microorganisms from transmitted dirt dilute in the milk and pass the filter of the milking
system (Akam et al., 1989). Dirt is mainly transmitted to milk when it is attached to the
exterior of teats and rinses off during the milking operations (Stadhouders & Jørgensen,
1990; Murphy & Boor, 2000). Additional dirt and microorganisms can be transmitted from
the farm environment to bulk tank milk when the teat cups (that fall on the ground or are
kicked off the teats) get contaminated or even suck up dirt from the milking parlour floor
(Stadhouders & Jørgensen, 1990). The mass of transmitted dirt per unit of volume can
be calculated using a marker method (Stadhouders & Jørgensen, 1990). At eleven farms,
Vissers et al. (2007c) found between 3 and 300 mg of dirt per litre of milk with an average
of 59 mg L−1.

The strains and concentrations of microorganisms transmitted from the farm environment
to milk via the exterior of teats depends on the composition of the attached dirt and microbial
concentration in the dirt. When cows are at pasture, the teats are predominantly contaminated
with soil, whereas teats of cows housed in the barn are mainly contaminated with faeces and
bedding material (Christiansson et al., 1999; Magnusson et al., 2007). The contamination
of teats with soil during the grazing period is considered to be the main cause of elevated
concentrations of spores of B. cereus in bulk tank milk (Slaghuis et al., 1997; Vissers et al.,
2007a,d).

Table 1.3 lists concentrations of important microbial groups observed in feeds, faeces,
bedding and soil. Microorganisms in faeces include natural inhabitants, infectious microor-
ganisms and microorganisms or their spores that originate directly from the feeds. Spore
concentrations in faeces are between 2 and 10 times as high as the concentration in the ration
of the cows (Hengeveld, 1983). This increase is explained by digestion of feed components
while spores pass the gastrointestinal tract unaffected.

Different materials are used for bedding in barns, for example, straw, sawdust, wood
shavings and shredded paper. Fresh bedding contains a large variety of microorganisms.
Microbial concentrations in fresh bedding are usually much lower than concentrations in
used bedding (Hogan et al., 1990; Te Giffel et al., 1995; Hogan & Smith, 1997; Slaghuis
et al., 1997). Especially, during the first day when the bedding is laid down, the concentra-
tions in bedding material seem to increase significantly due to contamination with faeces
and microbial growth (Hogan et al., 1990, 1999; Hogan & Smith, 1997). However, high
coliforms counts (7–9 log10 cfu g−1) have also been measured in unused bedding material
(Knappstein et al., 2004b).
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Table 1.3 Concentration (log10 g−1) of aerobic microorganisms, spores of aerobic
microorganisms and spores of gas-forming anaerobic microorganisms in feeds, faeces, bedding
and soil.

Spores of
Aerobic Spores of (gas-forming)

Source microorganisms Bacillus spp. clostridiaa

Feed Roughage 4.5 to more than 9.0 2.5–8.7 <1.7–6.2
Concentrate 2.3–7.5 <1.0–6.7 <1.7–2.9

Faeces 5.6–8.0 3.3–6.8 <1.7–6.6

Bedding Fresh 3.1–5.7 2.1–6.0 2.2–5.8b

Used 7.4–9.7 3.9–7.2

Soil 6.0–7.9 4.8–6.6 3.4–4.4

a Enumerated using most probable number (MPN) method.
b No separate data for unused and used bedding material.
After NIZO Food Research (unpublished data).

Feeds introduce a large variety of microorganisms to the farm environment, and subse-
quently to milk. The impact of feed as a hazard of microbial contaminants of raw milk is
twofold: firstly, feed can be a source or transmission vehicle of pathogens causing infection
in cattle, and secondly, feed is an important source of bacterial spores in raw milk.

Basically, the diet of high-yielding dairy cows consists of two categories of feedstuffs,
roughages and concentrate. The former feed provides the animal with dietary fibre, which is
essential for the normal functioning of the cow’s rumen. The most important roughage crops
are grass, maize and lucerne (Wilkinson & Toivonen, 2003). Ensiling and haymaking are
the two most common methods to conserve the nutritional value after harvesting. A special
situation exists for grass, for example during the growing season, it is usually fed fresh,
and outside the growing season, it usually fed as silage or hay. To meet the high nutritional
requirements of high-yielding dairy cows, roughage-based diets are supplemented with
concentrate feeds, which are high in energy and/or protein. Some examples include cereal
grains, bran of cereals and pulses and by-products of the processing of soybeans, rapeseed
and other oilseeds. These feeds have low moisture content and may be fed as individual
ingredients or blended into particular formulations by compound feed manufacturers. In
addition, concentrate feeds with high moisture content are also utilised (e.g. sugar beet
pulp, brewers’ grains and other co-products of crop-processing industries). These products
are usually supplied directly by the processor to the farmer and, subsequently, conserved as
silage.

Animal pathogens associated with feed include L. monocytogenes, E. coli O157:H7 and
Salmonella enterica. Outbreaks of listeriosis in cattle herds have been associated with the
feeding of poorly conserved silages contaminated with L. monocytogenes (Fenlon, 1988;
Wiedmann et al., 1996). Furthermore, there is evidence supporting a role of silage in the
contamination of raw milk with L. monocytogenes (Sanaa et al., 1993). In addition, recent
studies suggest that cattle feed can be a vehicle for transmission of E. coli O157:H7 and
S. enterica (Fenlon & Wilson, 2000; Davis et al., 2003; Dodd et al., 2003; Dargatz et al.,
2005). However, the significance of feed in the ecology of the bacterium in the farm
environment and colonisation of cattle remains to be quantified.
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Spore-forming bacteria isolated from feeds belong to the genera Clostridium and Bacil-
lus. In contrast to vegetative cells, spores can survive the passage through the alimentary
tract of the dairy cow, and are excreted with the faeces. Clostridium species, with particular
dairy relevance, are C. tyrobutyricum, C. butyricum, C. beijerinckii and C. sporogenes. In
cheeses such as Gouda and Emmenthal, the growth of these species, C. tyrobutyricum in
particular, can cause off-flavours and excessive gas formation; a defect called late-blowing
(Klijn et al., 1995; Cocolin et al., 2004; Le Bourhis et al., 2005). Species of Bacillus or-
ganisms are associated with spoilage of heat-treated dairy products (Te Giffel et al., 1997;
Huemer et al., 1998). Spores of Clostridium and Bacillus species are ubiquitous, and can
be isolated from a wide variety of sources in the dairy farm environment, including soil,
plants, bedding materials, concentrate feeds, roughages and cattle faeces (Te Giffel et al.,
1995; Vaerewijck et al., 2001; Pahlow et al., 2003). Silage is generally recognised as the
most important source of C. tyrobutyricum spores in raw milk (Stadhouders & Jørgensen,
1990; Vissers et al., 2006). Several studies indicate that silage is also a significant source of
contaminating the milk with Bacillus spores (Slaghuis et al., 1997; Te Giffel et al., 2002;
Vissers et al., 2007b), which is due to growth of spore-forming bacteria in poorly conserved
silages. This topic is further discussed in Section 3.3.

1.2.4 Milking equipment

Contamination of milk via the milking equipment occurs when (a) microorganisms adhere
to surfaces of the milking equipment and (b) milk residues that remain in the equipment after
the cleaning cycle (Figure 1.2). Under these conditions, growth of adhered microorganisms
may occur, especially in cracked and decayed rubber parts, that are sensitive to accumulation
of microorganisms (Akam et al., 1989). During the next milking, adhered microorganisms
can be released into the milk.

The level and type of contamination of milk via the milking equipment depends largely
on the cleaning procedure applied. The milking machine is cleaned after each milking
or in the case of automatic milking systems at regular intervals, to remove residues and
prevent contamination during milking. In general, microorganisms originating from the
farm environment (e.g. soil, faeces, bedding and feeds) are found on equipment surfaces,
but also S. aureus has been recovered from surface of milking equipment (Bramley &
McKinnon, 1990; Zadoks et al., 2002). Cleaning the milking equipment at low temperatures
or cleaning without sanitisers gives rise to fast growing gram-negative rods like coliforms
and Pseudomonas (Murphy & Boor, 2000). Increasing the times between two milking

Milk  residuer   Mi croorganism

Milk

Growth in period 
between two  

milkings

Release during  
milking operations

Fig. 1.2 Contamination of milk via the surfaces of the milking equipment.
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intervals (i.e. more time available for growth) and higher temperatures during this period
(i.e. increased growth rate) increase the number of microorganisms present in the equipment
prior to milking and, thus, the level of contamination of milk.

1.2.5 Microbial growth during milk storage

It is common practice to collect milk of several milkings in a bulk tank before transportation
of the milk to the dairy (e.g. milk of about four milkings in the UK and milk of six milkings
in the Netherlands). To prevent microbial growth in the farm bulk tank, milk has to be cooled
during storage. The European Union requires cooling of bulk tank milk to a temperature
below 8◦C when milk is collected daily, and to a temperature below 6◦C when milk is
not collected daily (European Commission, 2004b). However, cooling of milk does not
prevent the growth of microorganisms completely. Some psychrotrophic organisms, such
as Pseudomonas spp. and L. monocytogenes, still grow at temperatures below 6◦C, although
at reduced rates (Ratkowsky et al., 1982; Te Giffel & Zwietering, 1999). Modelled studies
showed that, in adequately functioning bulk tanks, the concentrations of psychrotrophic
L. monocytogenes and B. cereus will not increase significantly (Albert et al., 2005; Vissers
et al., 2007a).

1.3 Control of microbial contamination of bulk tank milk

1.3.1 Good farming practice

The HACCP approach has been implemented throughout the food and dairy industry, and
it is a science-based quality management system developed to ensure the production of safe
foods. Guidelines for the application of HACCP can be found in the Codex Alimentarius
Code of Practice (FAO, 2003). Application of HACCP principles to dairy farms is discussed,
but considered to be not yet generally feasible. The necessity for critical multidisciplinary
review of management processes, difficulties in establishing limits via the identification of
critical control points, the use of routine surveillance procedures and effective record keep-
ing and documentation of standard processes restrict the widespread adoption of HACCP
programme to dairy farms (Ruegg, 2003a). Furthermore, adequate monitoring is an es-
sential principle in the HACCP methodology. Application of HACCP programmes for
dairy farms is limited by the absence of adequate and low-cost monitoring tests (Gardner,
1997).

As an alternative to HACCP, the formulation of guides to good farming practices has
been proposed (European Commission, 2004a). These guides should encourage the use of
appropriate hygiene practices at farm level; however, the International Dairy Federation
(IDF) and the Food and Agriculture Organisation (FAO) of the United Nations have devel-
oped such a guide (Morgan, 2004). The central objective is that the milk should be produced
from healthy animals under generally accepted conditions. Good dairy farming practices
require that people working and supervising at the farm are skilled in animal husbandry,
hygienic milking of animals and administration of veterinary drugs. The guide contains
guidelines with respect to different aspects of farm management.
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In the next sections of this chapter, different aspects of farm management and their
relations to hygienic milk production are discussed (Sections 1.3.2–1.3.7), whilst in Section
1.3.8, the use of mathematical models to identify effective control measures is briefly
discussed.

1.3.2 Animal health management

Animal health management is extremely important for hygienic milk production. Mastitis
infections lead to contamination of milk via the interior of teats, and gastrointestinal infec-
tions will increase the contamination via the exterior of teats. Furthermore, regulations of the
European Union require that raw milk comes from animals that do not show any symptoms
of infectious diseases that are communicable to humans via milk, and are in a good state
of health and do not have udder wounds likely to affect milk; separation of milk of animals
treated with authorised treatment products is also required (European Commission, 2004b).

Basically animal health management is aimed at achieving and sustaining a disease-free
herd (Hillerton, 2004). This can be achieved when infected animals are cured or removed
(e.g. culling) from the herd, and new infections are prevented. A closed herd, i.e. no import
of animals from other farms, is an important measure to sustain a disease-free herd. Treat-
ment and separation of infected animals from the rest of the herd prevents transmission
of pathogens from cow to cow (Hillerton, 2004). In addition, a high feed quality, facility
hygiene and hygienic milking operations are important to prevent infection of healthy cows
with pathogens present in the farm environment.

As an example, mastitis control is an important issue for the dairy sector. In many
countries, mastitis control programmes have been developed and implemented (Ekman
et al., 2005; Olde Riekerink et al., 2005; Van der Zwaag, 2005). These programmes are
usually based on five basic principles:� Post-milking teat disinfection (see Section 3.5)� Dry cow antibiotic therapy� Appropriate treatment of clinical cases� Culling of chronically infected cows� Regular milking machine maintenance (Akam et al., 1989).

In Norway, a successful udder health programme was implemented in 1982, and the main
focus in this programme was on milking operations and correction of milking machines;
however, less emphasis was put on dry cow therapy and teat dipping. In combination with
changed farming attitudes and breeding programmes, this has led to a 50% reduction of
treatments of clinical mastitis, a reduction of somatic cell counts (an indicator of sub-
clinical mastitis) from 250 000 to 114 000 mL−1, and a significant reduction in mastitis
costs between 1994 and 2004 (Ǿsteras & Sǿlverǿd, 2005).

1.3.3 Control of feed

Control of microbiological contaminants in feed is a critical factor, in particular for the
contamination of raw milk with microbial spores. Because of the fundamental differences
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in microbiological hazard properties and control measures between concentrate feeds and
roughages, these feed categories will be reviewed separately.

Factors of importance for the microbiological quality of concentrate feeds are the initial
contamination level, of (cross-)contamination during processing, and contamination during
storage (ICMSF, 2005). Commonly applied processing methods used in feed manufacturing,
such as solvent extraction, extrusion and pelleting, reduce the concentration of vegetative
bacteria, but generally do not inactivate spores. The low moisture content of concentrate raw
materials and compound feeds prevents microbial growth. However, unintentional rehydra-
tion during storage can create conditions permitting microbial growth. In many countries,
feed manufacturers have developed quality assurance systems, either individually or on a
national level, aiming to control chemical and microbiological safety hazards in feed (Den
Hartog, 2003).

The microbiological quality of roughages depends strongly on the effectiveness of the
conservation, and the conservation principle of hay is low in moisture content. High moisture
conditions in hay cause deterioration, especially by moulds and bacilli. Rapid drying of the
crop in the field to at least 85 g dry matter 100 g−1 is important to achieve a high-quality
product. The main principles of conservation by ensilage are a rapid achievement of a
low pH by lactic acid fermentation involving lactic acid bacteria and the maintenance of
anaerobic conditions. The pH after fermentation is determined mainly by the concentration
of water-soluble sugars, buffer capacity and dry matter content of the crop and the activity
of the lactic acid bacteria.

Undesirable microorganisms in silage are involved in anaerobic spoilage (primarily
Clostridium species, especially C. tyrobutyricum) and aerobic/facultative anaerobic spoilage
(e.g. acid-tolerant yeasts, moulds, Bacillus and/or Listeria species). The final concentration
of spores of anaerobic microorganisms in silage is determined by the ensiling conditions,
permitting or inhibiting growth of clostridia. Growth of clostridia can be prevented when a
sufficiently low pH is achieved by fermentation. The pH needed for an anaerobically stable
silage decreases with decreasing dry matter content (which is inversely related to water
activity), and ranges from pH 4.1 to pH 5.0 for silage with dry matter content of 150–500 g
kg−1 (Pahlow et al., 2003). Silage additives are available that aim to control the fermenta-
tion process (Driehuis & Oude-Elferink, 2000). Wilting is commonly used to increase the
dry matter content of grass and lucerne prior to ensiling. Another important factor, which
affects the survival and growth of clostridia, is the nitrate concentration of the crop. Crops
low in nitrate are more susceptible to spoilage by clostridia than crops high in nitrate (Kaiser
et al., 1999). The initial concentration of clostridia spores in the crop at ensiling is of minor
importance (Hengeveld, 1983; Rammer, 1996).

Aerobic spoilage of silage is associated with penetration of air into the silage during
storage or feeding. Lactate-oxidising yeasts are generally responsible for the initiation of
aerobic spoilage, and the growth of these microorganisms causes an increase in pH, which
subsequently permits the growth of other organisms. This secondary spoilage flora consists
of moulds, bacilli, Enterobacteriaceae, Listeria and even clostridia (Woolford, 1990; Pahlow
et al., 2003; Vissers et al., 2007b). Under practical farming conditions, exposure of silages
to air is inevitable after opening a silo for feeding. The extent of penetration of air into the
silage mass mainly depends on the porosity and density of the material, pressure gradients
in the silo and the rate of silage removal (Honig, 1991). However, aerobic spoilage often


