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���� ��	�� ����� ���� �!���"� ���� #$ 
%��&����'����$� %�������(��'�� 

)�* �(+ ,��� (1) �-.�/ ���+ )1(�0��� �(+ �!�)1(

1�	�� 
����2+��3*4 ��	� �56 ����� ��	' �(��� #$ �5��� 73/8�$�
/ �6� �
5�� 9
�:��
���� 

��&����'������� ��(��'������� 73;� ���� �������	��<;� ���� =�!( �!���"� ���� ��>��
 ����� 9�: #��?��� 7� �� �5�( ��	�� 3/ =��� 8�
��� �� -��
� #$ @( � �/ ��' 8�
$����� 

;�(�4 ��� �� @��� � �!��� 5 ���� ������ �A�������	 ���.� ��'+ �5�� )��(' ���+ ����
 � C���4 ;� #$ ���6������ � 		�� ���� ��	�� ;� D�� @6� ;�
( �
� ���� 3/2.6×610 �8.5 ×

810 �	� �/-�80���
�� ��	�� =���  ;'�� 0�54 3/ 9	�� G
�H( �
?��? �
��� <1000000 
��	�/8-� �' ����+ ���� %�"�+ J&� �� ��'+ �������'� ��� '( ;� )��('<D�� ��
�K  ;�
( �/��
�+ 
1.1×510�4.97×710��	� /-�8�(5���( L�3'�9�: E. coli ;�( �� 1.2×410�3.65×610��	� /-�.

����5� ��5���� �����	� ��(�>� �����	� ��&����'������ J&� �� ���'�.

���� ��� ���	'�:������ 	
���� 
���
����
� ��
�
� �
��
�
�.

ص (1) ـ ـ آ�� ا��را�� ـ ��ر��30621.ب. ��� ���م ا����� .ـ &%"$� د"! 
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The Microbiological and Physicochemical 
Evaluation of Raw Milk quality Produced 

in Damascus and suburbs 
 

S. Abu Ghorrah; A. Hadal, 
 and A.Abou Youniss (1) 

ABSTRACT 
 

This research was conducted in Damascus University: agriculture faculty, 
laboratory of food sciences. This report to the micorobiolgical and 
physicochemical study of 73 raw milk samples collected from Damascus and 
suburbs for classify of raw milk to grades according to its microbiological 
content as followed by developed countries. Microbiological study showed hugh 
numbers of germs in one milliliter of  raw milk this number ranged between 2.6 × 106 and 8.5 × 108 CFU / mL. On this basis we can classify the studied milk as 
third grade > 1000000 CFU/ mL, and confirmed the existence of large numbers 
of Coliform bacteria  between 1.1 × 105 and 4.79 × 107 CFU /mL, likewise for 
E.coli between 1.2 × 104 and 3.65 × 106 CFU /mL. Physicochemical results are 
conformed with the Syrian standardized specification. 

 

Key Words: Raw milk, Quality, Microbiology, Physicochemical. 

 
(1) Department of Food sciences, Faculty of Agriculture, P.O.Box 30621, Damascus University, Syria.  
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��6����� J&� �� 
1�����?��� ���( �M J&� �:W
�
 5����� ()2(W�*�� ��%�� ���%"�� F��"� �*
�"�� 

� ���7
����� E.coli����� 	
���� '��
�  �.
-����)2(���� ��� � J&� �.��� � �������'� ��� '( E.coli��	�� ����� #$-� #$ 

�
%�� �K�6���� d
��" 	
���� &���� ���[�
�� ��%�� ���%"�� /5����7
����� 
��/5�E.coli  
��/5�
15��
>2006  183.36×710  2.88×610  5.16×510  
25��
>2006  193.96×710  4.25×610  2.6×510  
35��
>2006  162.53 ×710  5.12×610  3.9×510  
45��
>2006  193.1×810  3.17×610  1.8×510  
55��
>2006  184.2 ×710  3.9×610  7.65×510  
65��
>2006  191.1×810  1.65×610  5.25×510  
7'12006  188.38×710  2×610  8.8×510  
8'12006  154.06×710  1.1×610  1.2×510  
9'12006  127.7×610  2.5×510  3.1×410  
10 '12006  183.24×710  2.6×610  1.6×510  
11 '12006  142.14 ×710  7×510  4×510  
12 '22006  191×710  3×610  6.5×510  
13 '22006  195×810  5×710  2.3×610  
14 '22006  185.3×810  2.5×610  2×410  
15 '22006  176.4×710  1.3×610  2×510  
16 '22006  151.12×810  4.8×610  8.1×410  
17 Y12006  152.1×810  5.6×610  2.55×410  
18 Y12006  151.74×810  6.1×510  2×510  
19 Y12006  153.25×810  1.5×610  2.9×510  
20 Y12006  112.4×810  3.4×610  6.75×410  
21 Y12006  126.7×710  2.7×610  5.6×410  
22 Y12006  131.2×810  3.85×610  7.65×410  
23 Y22007  111.6×810  4.2×610  6.65×410  
24 Y22007  141.3×810  2.3×610  3.8×510  
25 Y22007  151.4×810  3.5×510  1.15×510  
26 Y22007  166.7×810  6.7 ×610  2.45 ×510  
27 Y22007  151.1×810  1.25 ×610  2.1×510  
28 3���2007  131.33×810  2.5 ×610  2.8×510  
29 3���2007  151.26×810  2.45 ×610  1.8×510  
30 3���2007  161.8×810  7.5 ×610  4.3×510  
31 3���2007  121.9×710  3.1 ×610  2.8 ×410  
32 3���2007  163.2×710  2.9 ×610  3×410  
33 ��0?2007  131.98×810  6×610  2.4 ×410  
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34��0?2007  224.17×8108.1 ×6103.8×510
35 ��0?2007  232.86×810  1.15 ×610  3.6 ×510  
36 ��0?2007  236.4×710  1.9 ×610  3.9×510  
37 ��0?2007  247.8×710  3.7 ×610  5×510  
38 (�+
�2007  258.9×710  3.4 ×610  6.4×510  
39 (�+
�2007  261.2×810  7.6 ×510  1×410  
40 (�+
�2007  288.7×710  1.7 ×610  1×510  
41 �(�+
2007  278.6×710  3.3 ×610  6×510  
42 (�+
�2007  269.4×710  2.6 ×610  6×510  
43 (�+
�2007  287.3×710  1.9 ×610  1.3×510  
44 ��
>2007  255.2×710  3.2 ×610  7×510  
45 ��
>2007  242.4×810  4.1 ×610  1.3×510  
46 ��
>2007  232.93×810  3.25 ×610  1.7 ×510  
47 ��
>2007  222.65×810  4.9 ×610  1.3 ×510  
48 ��
>2007  221.42×810  1.9 ×610  7.5 ×510  
49 ��
>2007  211.06×710  2.15 ×610  2×510  
50 (��
��200724 8.5×810  9×510  1×410  
51 (��
��200722 1.93×810  4.5 ×610  2.5×510  
52 (��
��200723 2.6×610  3.6×510  6.2×410  
53 (��
��200725 3.1×810  1.1×510  1.2×410  
54 (��
��200725 2.6 ×810  1.9 ×610  3.8 ×510  
55 (��
��200724 4.8 ×710  1.25 ×610  3.4 ×510  
56 (��
��200725 6×710  3.1 ×610  5×510  
57 ���"2007  226.3 ×710  1.5 ×610  3×510  
58 ���"2007  207.8 ×710  2.6 ×610  4.5 ×510  
59 ���"2007  214.9 ×710  2.6 ×610  4×510  
60 ���"2007  212.1 ×810  3×610  6×410  
61 ���"2007  211.1 ×810  1×610  1.7 ×510  
62 ���"2007  206×710  4.8 ×610  6×410  
63 	?2007  243.1 ×810  2.4 ×610  3.8 ×510  
64 	?2007  224×810  1.1×610  1.5 ×510  
65 	?2007  201.9 ×810  2×710  1.3 ×510  
66 	?2007  227×710  7×610  2.5×410  
67 	?2007  252.8 ×810  1.4 ×610  1.5 ×510  
68 	?2007  263.4 ×810  4.5 ×610  3×510  
69 5��
>2007  228.4×710  5.5×610  3.2 ×510  
70 �
> 5�2007  235.6 ×810  5×610  7×510  
71 5��
>2007  193.6 ×710  2.5 ×610  3×510  
72 5��
>2007  217.6 ×710  3.5 ×610  6×510  
73 5��
>2007  222.5 ×810  2.8 ×610  4.6 ×510  
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����� �+���� �[ 
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���� ������� 
����� �+��� .

-����)3(��&����'� -���� � J&� ��5����� ��	�� ������ ���&� �(5�' 
����� �6�@��� Q���  %���	��"���� ��� �$�?'�15.5�S%�5�	�%��	'� ����	�%���/�A� ����	�

15��
>2006 0.16 1.0265 3.5 10.98 7.48 
25��
>2006 0.18 1.0276 3.8 12.23 8.43 
35��
>2006 0.19 1.0281 3.9 11.95 8.05 
45��
>2006 0.17 1.0292 3.5 11.2 7.70 
55��
>2006 0.17 1.0290 3.5 11.37 7.87 
65��
>2006 0.18 1.0313 3.6 11.83 8.23 
7'12006 0.17 1.0303 3.5 12.13 8.63 
8'12006 0.18 1.0311 3.4 11.27 7.87 
9'12006 0.17 1.0321 3.3 11.63 8.33 

10 '12006 0.18 1.0281 3.3 12.17 8.87 
11 '12006 0.19 1.0283 3.4 11.20 7.80 
12 '22006 0.18 1.0284 3.5 11.97 9.47 
13 '22006 0.20 1.0301 3.7 12.20 8.50 
14 '22006 0.19 1.0259 3.5 11.27 7.77 
15 '22006 0.19 1.032 3.5 12.53 9.03 
16 '22006 0.19 1.029 3.6 12.23 8.63 
17 Y12006 0.18 1.0320 3.6 11.63 8.03 
18 Y12006 0.18 1.0280 3.4 11.37 7.97 
19 Y12006 0.18 1.0291 3.7 12.43 8.73 
20 Y12006 0.18 1.0283 4.0 13.18 9.18 
21 Y12006 0.19 1.0291 3.7 12.87 9.17 
22 Y12006 0.18 0.0277 3.3 12.01 8.71 
23 Y22007 0.16 0.0281 3.4 12.1 8.70 
24 Y22007 0.16 1.0293 3.2 11.83 8.63 
25 Y22007 0.17 1.029 3.4 12.01 8.61 
26 Y22007 0.18 1.0288 3.4 11.32 7.92 
27 Y22007 0.15 1.0278 3.4 11.72 8.32 
28 3���2007 0.17 1.0288 3.3 12.16 8.86 
29 3���2007 0.17 1.0278 3.1 11.81 8.71 
30 3���2007 0.17 1.0288 3.6 12.17 8.57 
31 3���2007 0.19 1.029 3.3 12.45 9.15 
32 3���2007 0.16 1.0294 3.4 11.75 8.35 
33 ��0?2007 0.17 1.030 3.4 11.5 8.10 
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34 ��0?2007 0.21 1.0282 3.7 13.05 9.35 
35 ��0?2007 0.2 1.0281 3.4 11.13 7.73 
36 ��0?2007 0.2 1.0299 3.4 10.50 7.10 
37 ��0?2007 0.17 1.0279 3.5 12.31 8.81 
38 (�+
�20070.16 1.0282 3.5 12.4 8.90 
39 (�+
�20070.18 1.028 3.8 12.88 9.08 
40(�+
�20070.19 1.030 3.8 12.97 9.17 
41 (�+
�20070.17 1.0284 3.7 12.54 8.84 
42 (�+
�20070.17 1.029 3.6 12.7 9.10 
43 (�+
�20070.19 1.030 3.6 121.43 8.83 
44 ��
>2007 0.19 1.0294 3.4 11.70 8.30 
45 ��
>2007 0.16 1.028 3.3 11.74 8.44 
46 ��
>2007 0.17 1.0284 3.6 12.11 8.51 
47 ��
>2007 0.17 1.0292 3.7 12.8 9.10 
48 ��
>2007 0.2 1.0282 3.9 13.52 9.62 
49 ��
>2007 0.19 1.0294 3.1 12.58 9.48 
50 (��
��20070.17 1.0284 3.3 10.36 7.06 
51 (��
��20070.2 1.0284 4.0 12.92 8.92 
52 (��
��20070.18 1.028 3.1 12.38 9.28 
53 (��
��20070.19 1.0282 3.2 11.63 8.43 
54 (��
��20070.18 1.028 3.7 12.03 8.33 
55 (��
��20070.18 1.0292 3.4 11.93 8.53 
56 (��
��20070.17 1.0284 3.6 12.45 8.85 
57 ���"2007 0.17 1.0286 3.4 11.77 8.37 
58 ���"2007 0.17 1.0281 3.4 12.41 9.01 
59 ���"2007 0.17 1.0292 3.4 12.60 9.2 
60 ���"2007 0.18 1.0282 3.4 11.90 8.50 
61 ���"2007 0.18 1.0294 3.5 12.72 9.22 
62 ���"2007 0.17 1.0282 3.6 12.73 9.13 
63 	?2007 0.16 1.0284 3.6 12.78 9.18 
64 	?2007 0.16 1.031 3.6 11.30 7.70 
65 	?2007 0.15 1.0272 3.5 11.8 8.3 
66 	?2007 0.16 1.03 3.5 12.6 9.1 
67 	?2007 0.17 1.0281 3.4 11.6 8.2 
68 	?2007 0.18 1.0308 3.7 11.7 8.0 
69 5��
>2007 0.17 1.0298 3.8 12.9 9.1 
70 5��
>2007 0.20 1.031 3.4 12.4 9.0 
71 5��
>2007 0.19 1.03 2.9 11.2 8.3 
72 5��
>2007 0.18 1.0291 3.4 11.34 7.94 
73 5��
>2007 0.17 1.0284 2.9 11.04 8.14 
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