
SINET: EOdop. J. Sci., 29(2):157-164,2006 
© Faculty of Science, Addis Ababa University, 2006 ISSN: 0379-i89~ 

MICROBIOLOGICAL QUALITY OF GOAT MILK IN AWASSA, ETHIOPIA 

Eyassu Seifu 1 and Fekadu Beyene 2 

IDepartment of AnimalSciences, Alemaya University, PO Box 287, Alemaya, Ethiopia, 
E-mail: eyassu_seifu@yahoo.com 

2Department of Animal Science and Range Management, A wassa College of Agriculture, 
Debub University, PO Box 5, Awassa, Ethiopia. 

ABSTRACT: The microbiological quality of raw milk obtained fr.om Borana goat breed was assessed 
under two storage temperatures: Milk samples obtained from Sorana goats were examined for 
standard plate coliform (cc), lactic acid bacteria (LAOC), yeast and mould (YMe), and aerobic spore­
forming bacteria (ASBC) counts at 4°C and 25°C over a storage period of 96 h. The general microflora 
and types of lactic acid bacteria were also determined in raw goat milk kept at 25°C. Raw goat milk 
stored at 4°C had a mean SP(' cc, LABC, YMC and ASBe of 2.3 x lOS, 1.4 x 107, 1.6 x IOS, 1.6 X 103, and 2.3 x 
·lOS cfu/ml, respectively; whereas the corresponding counts in raw goat milk stored at 25°C were 2.1 x 
1()9, 4.4 x lOS, 1.2 X 109, 1.4 x 103, and 4.5 x 105 cfu/ml, respectively. The organisms isolated from raw 
goat milk samples held at 25°C were StaphylococL'Us spp. (36%), Enterobacteriacae (29%), Bacillus spp. 
(22%), Micrococcus spp. (13%), and StrcptocOCL'US spp. « 1 %). The LAB isolates were Lactococeus spp. 
(57%), Lactobacillus spp. (23%) and Leuconostoc spp. (21 %). Raw goat milk kept at 4°C had a shelf life of 
24 h; however, raw goat milk kept at 25"C had a shelf life of only 12 h. The isolation of pathogenic 
bacterial genera from the goat milk samples examined in this study suggests that consumption of raw 
goat milk can pose public health problems. Thus, strict hygienic measures need to be taken during the 
production and handling of goat milk at the study area. 
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INTRODUCTION 

Goat milk and goat milk products are important 
sources of protein for humans in many developing 
countries (Devendra, 1999; Haenlein, 2004). The 
demand for goat milk and goat milk products is 
increasing in many countries due to the image of 
health foods attached to goat milk and goat milk 
products (Klinger and Rosenthal, 1997). However, 
the production and handling of goat milk remains 
to be a major problem limiting its consumption. 
The dispersed nature of production across the 
diversity of small farms, problems of collection, 
poor handling systems, inadequate transport and 
refrigeration facilities all create a considerable 
challenge to goat milk production in several 
developing countries (Klinger and Rosenthal, 1997; 
Devendra,1999). 

Milk'in general and goat milk in particular is a 
highly nutritious food suited for the growth of 
both spoilage and pathogenic organisms. Various 
bacterial infections have been linked to 
consumption of raw goat milk (Chubb et al., 1985; 
Vasavada, 1988; Darnton-Hill et ai., 1987). It has 
been reported that pathogenic bacteria such as 
Bacillus cereus, Escherichia coli, Staphylococcus aureus, 

Salmonella typhimurium and Yersinia enterocolitica 
can survive and multiply in goat milk and can be 
transmitted to humans (Roberts, 1985; Darnton­
Hill et al., 1987; Little and Louvois, 1999). Most 
reports of processing of goat milk do not include 
pasteurisation (Loewenstein et al., 1980; Klinger 
and Rosenthal, 1997). Consumption of cheese 
made from unpasteurized goat milk has been 
identified as the cause of epidemics of brucellosis 
(Thapar and Young, 1986; Wallach et al., 1994), 
listeriosis and food poisoning due to enterotoxin 
production by staphylococci (De Buyser et aI., 
2001). 

The bacteriological quality of goat milk has been 
reported in some countries. Goat milk prodtlced in 
Australia Gensen and Hughes, 1980; Cox and 
MacRae, 1989) and Greece (Anifantakis, 1993) was 
reported to be of poor microbiological quality. 
However, goat milk produced in the UK (Roberts, 
1985) .and Northern Ireland (Espie and Mullan, 
1987) was of satisfactory microbiological quality. 

Local goats are kept and managed to serve 
relatively resource poor farmers by providing 
essential nutrients in tHe form of milk and cash 
compared ~ith large ruminants in southern and 
southeastern parts of Ethiopia (Fekadu Beyene, 
















