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16 Studies on the Food Hygienic Quality
and Preservation of DairyFood (Part 9)
Vicissitude of Lactic Acid Bacteria in

Fermented Milk

Kazuo Ogasawara
(Hokkaido Institute of Public Health)

The Japanese government has promulgated official
bacteriological standards for fermented milk.

According to these standards, the fermented milk
should be maintained at the level of more than one
million lactic acid bacteria per ml, and some of them
should contain more than ten million per ml.

Although regulatory agencies set the level of ha-
cterial counts, it seems to be difficult to decide the
acceptability of fermented milk by such a numerical
basis only.

Most of these microorganisms are generally consi-
dered harmless to man when viewed from the public
health significance, while a high level of food poiso-
ning organisms is a possible health hazard.

A constant surveillance is carried out by the public
health authorities on the sanitary practices in handli-
ng raw products. and on the processing, distribution,
and storage of the products.

The bacterial level is a dynamic thing depending
on many factors.

The total number of bacteria usually is reduced in
the finished product during the storage, and someti-
mes a marked reduction of bacterial counts may take
place.

It will be significant in public health that regula-
tory agencies have some criteria and limits of numbe~
rs to serve to guide the processing, and also to pro-
tect the consummers.

The author investigated on the vicissitude of lactic
acid bacteria in fermented milk during the storage

at different temperatures.
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