Ten Little-Known Facts

About Dairy Farm
Microbiology and
Sanitation




Bacterial Load in Raw Milk
Can Spike Within Hours

Even with proper cooling,
psychrotrophic bacteria that thrive at
refrigeration temperatures can double
in under three hours. These bacteria
can produce heat-stable enzymes
that survive pasteurization and can

affect product quality.



Sampling from Bulk Tanks
Alone Misses Critical
Contamination Points

Many dairy farms rely solely on bulk
tank testing, but significant microbial
contamination often originates upstream
in transfer lines, receiver jars, plate
coolers, and milking equipment. Isolating
contamination sources early can prevent
milk losses and quality issues.
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Biofilms in Milking Systems
Harbor Heat-Stable Bacteria

Bacteria like Bacillus and Paenibacillus
form biofilms in hard-to-clean places like
pipeline dead zones and rubber gaskets.
These bacteria form spores that survive

pasteurization and cause spoilage in

fluid milk and dairy powders.
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Ineffective Clean-in-Place
(CIP) Systems Leave
Residual Contaminants

CIP effectiveness varies significantly
depending on flow rates, turbulence, and
dead-leg areas. Inadequate cleaning allows
biofilm formation and bacterial survival,
leading to persistent milk quality issues.
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Coliforms Can Arise Even
in Low-Somatic-Cell Herds

Somatic cell counts (SCC) are
commonly used to assess milk hygiene,
but low SCC milk can still harbor
coliforms and other environmental
contaminants from improperly
cleaned equipment, environmental
contamination, or dirty water sources.

Q



High Bacterial Counts
Can Originate from the
Milking Vacuum System

Pulsation irregularities or inadequate
vacuum maintenance can cause backflow,
allowing contaminated milk droplets
to re-enter the system and spread
bacteria to subsequent milkings.
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Mastitis Pathogens Can Survive
and Spread Due to Improper
Quarter Sampling Techniques

Improper teat-end sampling, such as failing
to properly clean and dry the teat before
collection, touching the inside of the sample
vial, or not using sterile gloves, can introduce
environmental bacteria into samples. This can
lead to false positives, unnecessary antibiotic
treatments, and mismanagement of infections
allowing contagious mastitis pathogens like
Mycoplasma bovis or Staphylococcus aureus

% to spread within the herd.



Water Used in the
Milking Parlor is a Hidden
Contamination Risk

Water used for udder prep, cleaning,
and cooling systems can introduce
coliforms and spoilage organisms if
not properly monitored and treated.
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Yeast and Mold Contamination
is Increasing in Dairy Farms

Fungal contamination is often overlooked
in dairy systems, but yeasts and molds
can enter milk from silage, bedding, and
improperly dried milking components,

contributing to off-flavors and shelf life issues.
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Routine Bacteria Testing
Methods Miss Emerging
Contaminants

Standard plate count (SPC) and coliform
tests don't detect emerging threats
like biofilm-associated pathogens or

spore-formers, requiring more advanced
monitoring strategies to catch quality
risks before they reach the bulk tank.
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Microbiology and sanitation management
on the farm are complicated.

Visit QualiTru.com or call 651-501-2337 to
learn more about how our sampling systems
can help optimize your operation.



