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Research progress of contamination and control of moulds and yeasts in
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ABSTRACT: Moulds and yeasts are ubiquitous in natural environment. Raw materials and production environment
are frequently contaminated, which is the main cause of fermented milk spoilage. Fermented milk is a kind of product
with short shelf life and needed to be stored, transported and sold with cold chain. Low level contamination of moulds
and yeasts will not result in food safety accidents, but it can damage product quality because of the off-flavours or
mouldy by moulds or yeasts proliferation. This paper summarized the species of moulds and yeasts commonly found
in fermented milk, analyzed the contamination source and routes, domestic and foreign standards. It analyzed
prevention and control measures from raw materials, processing and environment, which will provide reference and
help to control the contamination of moulds and yeasts in fermented milk.
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