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Advancement on detection methods and hazard of psychrophilic
bacteria in milk
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ABSTRACT: The techniques of cryopreservation and cold chain limit the microbial reproduction and meta-
bolism in milk. However, a low temperature environment is very suitable for the growth and metabolism of
psychrophilic bacteria. Pasteurized and ultra high temperature sterilization is usually used to kill psychrophile,
but they are unable to remove the heat-resistant lipase and protease produced by the psychrophile, finally to af-
fect the flavor and texture of dairy products. Therefore, rapid detection of milk psychrophile in raw milk is im-
portant for microbial control, quality improvement and shelf-life extending. This paper summarizes and dis-
cusses the hazards of psychrophile in milk, as well as several common rapid detection methods for psychrophile
in raw milk. These methods include direct fluorescence filtering technology, electrical impedance method, en-
zyme-linked immunosorbent assay, flow cytometry, aminopeptidase enzyme, and PCR-ELISA method. The
advantages and disadvantages in industrial application are also compared, and the development directions of
those techniques in this field are discussed.
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