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IN(1DIN('F OF ('OLIFORt1,\EAST AND flOtJLDS IN 

\OCIItIRT AND ITS RELATIONShIP TO SHORTENING OF SHELF LIFE 

BY 

BUD %GODA ARACIICIIIGE DONA RASIKA 

SANDEEPANI WIJEWARDENA 

A RSTRA(;T 

Ni ilk is a highly perishable commodity because of its high nutritive value and it's 

quid slate provides an ideal medium for the growth ci' spoilage micro organisms. 

The hot climate in Sri Lanka too increases the spoilage So the processing of fresh 

milk into more stable forms has to be done as fast as possible with maximum 

preservation of the nutrient originally present. 

\oghurt is one of the products which is very famous not only in Sri Lanka but all 

around the worki. In Sri Lanka, Milco (Pvt) Limited is one of the leading companies 

which supplies more than 50 % of the yoghurt demand in the market. This study was 

carried out at Milco (Pvt) Ltd ,No 45 Nawala Road ,Narahenpita, Colombo 05. 

This research was carried out to find out the incidence of 

coliiorm, yeast, and moulds in yoghurt and it's relationship to shortening of shelf 

Ii l o I' the product. 

The slicli'life ol yoghurt is 15 clays after the production date. Without adding 

any preser\'atives the shelflife can he further increased if the product is produced 

vithout any ni icro organism contamination 
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I fl this sysleili, coh lorm coiilani inalion mainly occur clue to uiihygienic practices of 

the workers and due to lapses in the sanitization practices. Sanitization procedures of 

the l)iOdlicliOil process should be properly followed and monitored to minimize the 

bacterial conla liii nation 

'ieast and moulds contamination taken place mainly clue to environmental 

lapses. More than Moulcis ,Yeast is the most common spoilage 1und in yoghurt. 

There is no relationship with Yeast and Moulds count with colour separation. When 

Yeast count increases yoghurt bloats. The indication ol the presence of coliform has 

no relationship to the colour separation. Initial bacterial count is very high in raw 

milk >30000 cat/mI. 

By using proper pasteurization time, temperature combinations for raw milk 

(76°c-14secoiids) and for yoghurt mix pasteurisations ( 950 C - 5 Miii ) the 

microbial count can be reduced. Also the storage temperature is very critical, for the 

growth of Microganism. By maintaining the cold chain ( <5 0 C ) through out the 

production process the microbial spoilage can be minimized. 
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01. Introduction 

Milk is secreted by mammals for the nourishment of their young and the milk 

of' all species are complex biological fluids containing a wide variety of different 

constituents and possessing unique physical characteristics. 

The major constituent of cow's milk is water the remainder consists largely of lipids, 

proteins and carbohydrates ,vitamins and minerals also present in smaller quantities. 

Milk is also regarded as being nature's most complete food, because it provides 

many of the nutrients which are essential for the growth of the human body However 

the high moisture content , abundant supply of nutrients together with the almost 

neutral acidity and temperature of raw milk make it particularly prone to spoilage by 

micro organisms either originally present or introduced during handling 

Therefore, necessary steps must be taken to extend the shelf' life of raw milk The 

forms in which milk is processed range from liquid like pasteurized milk ,sterilized 

milk and to products like yoghurt, butter ,cheese ,ice cream etc 

Yoghurt (also spelled yogourt or yoghurt) is a semi-solid ftrmented milk product which 

originated centuries ago in Bulgaria. It's popularity has grown and is now consumed in 

most parts of the world. Although the consistency, flavour and aroma may vary from 

one region to another, the basic ingredients and manufacturing are essentially 

consistent. Two types of' bacteria are involved in fermentation of yoghurt. 

511'C/)1OCOCCliV tIiC/'IflL/)h!/l,s ./Laclo/xicillus bu/garicur. 

Streptococcus' therinopI'iIu,s'. is responsible for the pleasant aroma present in the 

yoghurt.L.bulgaricus sets the yoghurt by developing an acidic condition in the 

conversion of lactose in milk to lactic acid. 



The milk industries of Lanka Co Limited (MILCO) plays a major role in milk collection 

and processing in Sri Lanka.lt owns 3 processing plants located in Amhcwella,Colombo 

and Kandy.The products of Milco Pasteurised milk,Sterized milk, Powdered milk 

yoghurt, Ice cream and cheese. In Sri lanka Milco company (successors to National 

Milk Board) is one of the leading companies involved in yoghurt production.The 

company started yoghurt manufacturing in I 970's.Current average production of 

yoghurt/day ranges about 150 000 cups per day. 

Presently MILCO company is involved in the production of set 

yoghurt, flavoured yoghurt and stirred type drinking yoghurt. 

However there are many problems regarding the shelf life of yoghurt. Recently the 

company approves 1 5 days of shelf life for their set yoghurts. There are many reasons 

which result in a short shelf life. They are, 

Acidity development, Bloting, colour separation of yoghurt 

Yeast , mould and coliform and the initial bacterial count affect the yoghurt shelf 

life.Thercfore studying the incidence of coliform, yeast and mould in yoghurt is 

important, and also it is important to find out the relationship to shorning the 

shelf Ii Ic. The expansion of shelf life of yoghurt is important to fulfil the high 

demand,minimize wastage,reduce transport costs and finally to increase the productivity 

and prolitability in yoghurt manuficturing.Tliis project was carried out to investigate 

the incident of coliftrm ,yeast and mould contamination in yoghurt and it s relation 

ship to shortning the shelf life of the product.This was in order to develop procedures 

to evaluate the keeping quality or shelf life of yoghurt. 


