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Research progress on microbiological risk assessment of Staphylococcus
aureus and Listeria monocytogenes in pasteurized milk
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ABSTRACT: With the improvement of people's living standards and economic level, it is more popular for
pasteurized milk that can retain more nutrients. Therefore, the safety of pasteurized milk needs to be paid attention to.
This paper briefly introduced the procedure of microbiological risk assessment, summarized the microbiological risk
assessment of Staphylococcus aureus and Listeria monocytogenes, which may cause the risk of pasteurized milk at
home and abroad, and prospected the development prospect of microbiological risk assessment of pasteurized milk, in
order to provide a theoretical reference for the safe production of pasteurized milk.
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