
REFERENCES 


1. 	 Abd EI-Ghani S. 1993 On the bacteriological quality of raw market milk in rural areas 

of Giza Province. Egyptian Journal ofFood Science 21: 73-77 

2. 	 Aboul-Khier F.A., El-Bassiony T. & Gad-EI-Rab H. 1986 Incidence of coliform 

organisms in raw milk in Sohag City. Assuit Veterinary Medical Journal 15: 129-133 

3. 	 Adesiyun A.A. 1994 Bacteriological quality and associated public health risk of pre­

processed bovine milk in Trinidad. International Journal ofFood Microbiology 21: 

253-261 

4. 	 Adesiyun A.A., Webb L. & Rahaman S. 1995 Microbiological quality of raw cow's 

milk at collection centres in Trinidad. Journal ofFood Protection 58: 139-146 

5. 	 Angelidis A.S., Farver T.B. & Cullor J.S. 1999 Evaluation of the Delvo-X-Press assay 

for detecting antibiotic residues in milk samples from individual cows. Journal of 

Food Protection 62: 1183-1190 

6. 	 Antila V. 1982 The effect of the bacteriological quality of raw milk on the quality of 

milk products. Kieler Milchwirtschaftliche Forschungsberichte 34: 170-173 

7. 	 Asperger H. 1994 Staphylococcus aureus. In: Monograph on the significance of 

pathogenic microorganisms in raw milk, International Dairy Federation, Brussels: 24­

42 

8. 	 Barrett N.J. 1986 Communicable disease associated with milk and dairy products in 

England and Wales: 1983-1984. Journal ofInfection 12: 265-272 

9. 	 Bester B.H., Groeneveld H.T. & Lombard S.H. 1986 Prediction of the keeping quality 

of refrigerated raw milk. South African Journal ofDairy Science 18: 11-16 

87 

 
 
 



10. 	 Betts O.D., Betts RP. & Taylor R 1994 Evaluation of 3M Petrifilm for aerobic count, 

yeast and mould count and Escherichia coli count. Technical memorandum No. 703, 

Campden Food and Drink Research Association. Chipping Campden, 

Gloucestershire, UK 1-24 

11. 	 Bishop 1.R 1993 Estimating shelf-life - a basic part of total dairy quality assurance. 

UW Dairy Pipeline 5: 1 

12. 	 Bishop 1.R. & luan l-Y. 1988 Improved methods for quality assessment of raw milk. 

Journal ofFood Protection 51: 955-957; 962 

13. 	 Bishop J.R, Senyk O.F. & Duncan S.E. 1994 Detection of antibiotic/drug residues in 

milk and dairy products. In: Marshall RT. (ed.) Standard methods for the examination 

of dairy products. American Public Health Association, Washington, D.C.: 347-395 

14. 	 Blackburn e. de W., Baylis C.L. & Petitt S.B. 1996 Evaluation ofPetrifilm™methods 

for enumeration of aerobic flora and coliforms in a wide range of foods. Letters in 

Applied Microbiology 22: 137-140 

15. 	 Blaser MJ., Sazie & Williams L.P. 1987 The influence of immunity on raw milk­

associated Campylobacter infection. Journal of the American Medical Association 

257: 43-46 

16. 	 Bokkenheuser V.D., Richardson NJ., Bryner 1.H., Roux DJ., Schutte A.B., Koornhof 

HJ., Freiman I. & Hartman E. 1979 Detection of enteric campylobacteriosis in 

children. Journal ofClinical Microbiology 9: 227-232 

17. 	 Bolstridge M.e. & Roth O. 1985 Enterotoxigenicity of strains of Staphylococcus 

aureus isolated from milk and milk products. South African Journal of Dairy 

Technology 17: 91-95 

88 

 
 
 



18. 	 Bramley AJ. & McKinnon C.H. 1990 The microbiology of raw milk. In: Robinson 

RK. (ed) Dairy Microbiology Vol I. Elsevier Applied Science, London: 163 - 208 

19. 	 Bryan F.L. 1983 Epidemiology of milk-borne diseases. Journal ofFood Protection 

46: 637-649 

20. 	 Byrne RD. Jr, Bishop J.R. & Boling J.W. 1989 Estimation of potential shelf-life of 

pasteurized fluid milk utilizing a selective preliminary incubation. Journal ofFood 

Protection 52: 805-807 

21. 	 Chapman P.A., Wright DJ. & Higgins R 1993 Untreated milk as a source of 

verotoxigenic E coli 0157. Veterinary Record 133: 171-172 

22. 	 Christen G.L., Davidson P.M., McAllister 1.S. & Roth L.A. 1992 Coliform and other 

indicator bacteria. In: Marshall RT. (ed.) Standard methods for the examination of 

dairy products. American Public Health Association, Washington, D.C.: 247-269 

23. 	 Clarke RN. 1962 Water supply on the dairy farm. In: Milk hygiene - hygiene in milk 

production, processing and distribution. Food and Agriculture Organization of the 

United Nations and the World Health Organization, Geneva: 143-157 

24. 	 Cullor J.S. 1996 Dilemmas associated with antibiotic residue testing in milk. In: 

Moats W.A. & Medina M.B. (eds.) Veterinary drug residues: food safety. American 

Chemical Society, Washington, D.C.: 44-57 

25. 	 D' Aoust J-Y., Park C.E., Szabo RA., Todd E.C.D., Emmons D.E. & McKellar RC. 

1988 Thermal inactivation of Campylobacter species, Yersinia enterocolitica, and 

hemorrhagic Escherichia coli 0157:H7 in fluid milk. Journal of Dairy Science 71: 

3230-3236 

89 

 
 
 



26. 	 de Boer E., Hartog BJ. & Borst G.H.A. 1984 Milk as a source of Campylobacter 

jejuni. Netherlands Milk Dairy Journal 38: 183-194 

27. 	 de Mol P. & Bosmans E. 1978 Campylobacter enteritis in central Africa. The Lancet 

i:604 

28. 	 Department of Health 1995 Report on a national survey regarding the hygiene of fresh 

milk offered for sale to the consumer in South Africa. Department of Health, 

Directorate of Environmental Health, Pretoria 

29. 	 Doyle M.P. & Roman D.1. 1982 Prevalence and survival of Campylobacter jejuni in 

unpasteurized milk. Applied and Environmental Microbiology 44: 1154-1158 

30. 	 El-Gazzar F.E. & Marth E.H. 1992 Salmonellae, salmonellosis, and dairy foods: a 

review. Journal ofDairy Science 75: 2327-2343 

31. 	 Farber I.M. & Hughes A. 1995 General guidelines for the safe handling of foods. 

Dairy, Food and Environmental Sanitation 15: 70-78. 

32. 	 Fahey T., Morgan D., Gunneburg c., Adak G.K., Majid F. & Kaczmarski E. 1995 An 

outbreak of Campylobacter jejuni enteritis associated with failed milk pasteurisation. 

Journal ofInfection 31: 137-143 

33. 	 Finch M.J. & Blake P.A. 1985 Foodbome outbreaks of Campylobacteriosis: the 

United States Experience, 1980-1982. American Journal ofEpidemiology 122: 262­

268 

34. 	 Flowers R.S., Andrews W., Donnelly C.W. & Koenig E. 1992 Pathogens in milk and 

milk products. In: Marshall R.T. (ed.) Standard methods for the examination of dairy 

products. American Public Health Association, Washington, D.C.: 103-212 

90 

 
 
 



35. 	 Frank J.F., Christen G.L. & Bullennan L.B. 1992 Tests for groups of microorganisms. 

In: Marshall RT. (ed.) Standard methods for the examination of dairy products. 

American Public Health Association, Washington, D.C.: 271-286 

36. 	 Garin-Bastuji B. & Verger J.M. 1994 Brucella abortus and Brucella melitensis. In: 

Monograph on the significance of pathogenic microorganisms in raw milk, 

International Dairy Federation, Brussels: 167-185 

37. 	 Giesecke W.H., du Preez J.H., Turner G.V.S. & Yeary C.M. 1989 Modular herd 

control of mastitis: Introduction. Proceedings of the SA V A workshop on modular 

herd control of mastitis, University of Natal, Pietennaritzburg, 14-15 July 1988. 

Journal ofthe South African Veterinary Association, June 1989, Special Vol. I, 1-74 

38. 	 Giesecke W.H., du Preez J.H. & Petzer l.M. 1994 Practical mastitis control in dairy 

herds. Butterworths, Durban 

39. 	 Gill KP.W., Bates P.G. & Lander KP. 1981 The effect of pasteurization on the 

survival of Campylobacter species in milk. British Veterinary Journal 137: 578-584 

40. 	 Ginn RE., Packard V.S. & Fox T.L. 1984 Evaluation of the 3M dry medium culture 

plate (Petrifilm TM SM) method for determining numbers of bacteria in raw milk. 

Journal ofFood Protection 47: 753-755 

41. 	 Glass Rl., Stoll B.J., Huq M.l., Struelens M.J., Blaser M. & Kibriya A.KM.G. 1983 

Epidemiologic and clinical features of endemic Campylobacter jejuni infection in 

Bangladesh. The Journal ofInfectious Diseases 148: 292-296 

42. 	 Government Printer 1997 Foodstuffs, Cosmetics and Disinfectants Act, No 54 of 

1972: Regulations relating to milk and milk products, No R.l555. Government 

Gazette No 18439,21 November 1997,4-29 

91 

 
 
 



43. 	 Gruetzmacher TJ. & ~radley RL. 1999 Identification and control of processing 

variables that affect the ~uality and safety of fluid milk. Journal ofFood Protection 

62: 625-631 

44. 	 Heeschen W.H. 1994 Iniroduction. In: Monograph on the significance of pathogenic 

microorganisms in raw milk, International Dairy Federation, Brussels: 8-11 
I 
, 

45. 	 Hinz CW., Hein G.L., ~inCkley L.S., Althaus 1. & Bengsch H. 1992 Methods to 

detect abnormal milk. Ih Marshall R T (ed.) Standard methods for the examination 
I 

of dairy products. Ameri6an Public Health Association, Washington, D.C.: 327-346 

46. 	 Holsinger V.H., Rajkow~ki KT. & Stabel 1.R 1997 Milk pasteurisation and safety: 

a brief history and updat~. Rev. sci. tech. Off. int Epiz 16:441-451 

i 
47. 	 Houghtby G.A, MaturiniLJ. & Koenig E.K 1994 Microbiological count methods. 

In: Marshall RT. (ed.) Standard methods for the examination of dairy products. 

American Public Health kssociation, Washington, D.C.: 213-246 

I 

48. 	 Hudson P.l, Vogt RL., Brondum l & Patton CM. 1984 Isolation of Campylobacter 
I 

jejuni from milk during a~ outbreak ofCampylobacteriosis. The Journal ofInfectious 

Diseases 150: 789 

49. 	 Humphrey TJ. & BeckettlP' 1987 Campylobacter jejuni in dairy cows and raw milk. 

Epidemiology and infectUrn 98: 263-269 
i 
, 

50. 	 Humphrey TJ. & Hart RJ.C 1988 Campylobacter and salmonella contamination of 

unpasteurized cows' milk bn sale to the public. Journal ofApplied Bacteriology 65: 

463-467 I 

92 

 
 
 



51. 	 Hutchinson D.N., Bolton FJ., Hinchliffe P.M., Dawkins H.C., Horsley S.D., Jessop 

E.G., Robertshaw P.A & Counter D.E. 1985 Evidence of udder excretion of 

Campylobacter jejuni as the cause of milk-borne campylobacter outbreak. Journal of 

Hygiene Cambridge 94: 205-215 

52. 	 Johnson R.I., Nolan c., Wang S.P., Shelton W.R. & Blaser MJ. 1984 Persistent 

Campylobacter jejuni infection in an immunocompromised patient. Annals of 

Internal Medicine 100: 832-824 

53. 	 Jones P.H., Willis AT., Robinson D.A, Skirrow M.B. & Josephs D.S. 1981 

Campylobacter enteritis associated with the consumption of free school milk. Journal 

ofHygiene Cambridge 87: 155-162 

54. 	 Jooste P.I. 1996 Analysing the quality of milk produced in South Africa. Paper 

presented at the South African Milk Quality Forum: Good, safe milk - a constitutional 

right. Pretoria, June 1996 

55. 	 Klein B.S., Vergeront J.M., Blaser MJ., Edmonds P., Brenner DJ., Janssen D. & 

Davis J.P. 1986 Campylobacter infection associated with raw milk - an outbreak of 

gastroenteritis due to Campylobacter jejuni and thermotolerant Campylobacter fetus 

subspfetus. JAMA 255: 361-364 

56. 	 Komblatt AN., Barrett T., Morris G.K. & Tosh F.E. 1985 Epidemiologic and 

laboratory investigation of an outbreak of Campylobacter enteritis associated with raw 

milk. American Journal ofEpidemiology 122: 884-889 

57. 	 Ledford R.A 1998 Raw milk and fluid milk products. In: Marth E.H., Steele J.L. 

(eds.) Applied Dairy Microbiology, University of Wisconsin-Madison, Marcel 

Dekker, Inc, New York: 55-64 

93 

 
 
 



58. 	 LUck H. 1986 The preservation of perishable dairy products by means of refrigeration. 

South African Journal ofDairy Science 18: 131-136 

59. 	 LUck H., Mostert J.F. & Husmann R.A 1977 Shelf life of perishable dairy products. 

South African Journal ofDairy Technology 9: 25-28 

60. 	 Marshall R.T. & Peeler IT. 1992 Standard methods. In: Marshall R.T. (ed.) Standard 

methods for the examination of dairy products. American Public Health Association, 

Washington, D.C.: 1-18 

61. 	 Marth E.H. 1969 Salmonellae and Salmonellosis associated with milk and milk 

products. A review. Journal ofDairy Science 52: 283-315 

62. 	 Morgan G., Chadwick P., Lander KP. & Gill KP.W. 1985 Campylobacter jejuni 

mastitis in a cow: a zoonosis-related incident. Veterinary Record 116: 111 

63. 	 Morgan S.D., Hafez R.S. & Mohamed H.A 1989 Aspects on the sanitary status of 

raw milk in Kaliobia Governorate. Assuit Veterinary Medical Journal 21: 59-62 

64. 	 Mossel D.A.A 1987 Microbial recontamination of milk and dairy products: 

mechanisms, health impact, management and monitoring. Microbioiogie, Aliments, 

Nutrition 5: 267-282 

65. 	 Murthy G.K, Kleyn D.H., Richardson T. & Rocco R.M. 1992 Alkaline phosphatase 

methods. In: Marshall R.T. (ed.) Standard methods for the examination of dairy 

products. American Public Health Association, Washington, D.C.: 413-431 

66. 	 MutukumiraAN., Feresu S.B., Narvhus J.A & Abrahamsen R.K 1996 Chemical and 

microbiological quality of raw milk produced by smallholder farmers in Zimbabwe. 

Journal ofFood Protection 59: 984-987 

94 

 
 
 



67. 	 Ombui IN., Arimi S.M. & Kayihura M. 1992 Raw milk as a source of enterotoxigenic 

Staphylococcus aureus and enterotoxins in consumer milk. East African Medical 

Journal 69: 123-125 

68. 	 Oosterom J., Engels G.B., Peters R & Pot R 1982 Campylobacter jejuni in cattle and 

raw milk in the Netherlands. Journal ofFood Protection 45: 1212-1213 

69. 	 Orr K.E., Lightfoot N.F., Sisson P.R, Harkis B.A, Tweddle lL., Boyd P., Carroll A, 

Jackson C.J., Wareing D.RA & Freeman R 1995 Direct milk excretion of 

Campylobacter jejuni in a dairy cow causing cases of human enteritis. Epidemiology 

and infection 114: 15-24 

70. 	 Park c.E. & Szabo R 1986 Evaluation of the reversed passive latex agglutination 

(RPLA) test kit for detection of staphylococcal enterotoxins A, B, C and D in foods. 

Canadian Journal ofMicrobiology 32: 723-727 

71. 	 Phillips J.D. & Griffiths M.W. 1990 Prediction of the shelf-life of pasteurized milk 

using dry medium culture plates (3M Petrifilm, Hygicult and Millipore sampler). 

Journal of the Society ofDairy Technology 43: 45-49 

72. 	 Porter I.A & Reid T.S.M. 1980 A milk-borne outbreak of Campylobacter infection. 

Journal ofHygiene Cambridge 84: 415-419 

73. 	 Potter M.E., Blaser MJ., Sikes RK., Kaufmann AF. & Wells lG. 1983 Human 

Campylobacter infection associated with certified raw milk. American Journal of 

Epidemiology 117: 475-483 

74. 	 Potter M.E., Kaufmann AF., Blake P.A & Feldman R.A 1984 Unpasteurized milk­

the hazards of a health fetish. JAMA 252: 2048-2052 

95 

 
 
 



75. Rea M. & Fleming M.G. 1994 Escherichia coli (ETEC). In: Monograph on the 

significance of pathogenic microorganisms in raw milk, International Dairy 

Federation, Brussels: 91-100 

76. 	 Robinson D.A. & Jones D.M. 1981 Milk-borne campylobacter infection. British 

Medical Journal 282: 1274-1376 

77. 	 Rose S.A., Bankes P. & Stringer M.F. 1989 Detection of staphylococcal enterotoxins 

in dairy products by the reversed passive latex agglutination (SET -RPLA) kit. 

International Journal ofFood Microbiology 8: 65-72 

78. 	 Ryan c.A., Nickels M.K., Hargrett-Bean N.T., Potter M.E., Endo T., Mayer L., 

Langkop C.W., Gibson C., McDonald RC., Kenney RT., Puhr N.D., McDonnell P.J., 

Martin R.J., Cohen M.L. & Blake P.A. 1987 Massive outbreak of antimicrobial­

resistant salmonellosis traced to pasteurized milk. JAMA 258: 3269-3274 

79. 	 Ryser E.T. 1998 Public health concerns. In: Marth E.H. & Steele J.L. (eds.) Applied 

Dairy Microbiology, University of Wisconsin-Madison, Marcel Dekker, Inc, New 

York: 263-404 

80. 	 Saitanu K., Chuanchuen R, Nuanuansuwan S., Koowatananukul C. & Rugkhaw V. 

1996 Microbiological quality of raw cow milk. Thai Journal o/Veterinary Medicine 

26: 193-214 

81. 	 Shah N.P. 1994 Psychrotrophs in milk: a review. Milchwissenschaft 49: 432-437 

82. 	 Sharp IC.M., Paterson G.M. & Barrett N.J. 1985 Pasteurisation and the control of 

milkborne infection in Britain. British Medical Journal 291: 463-464 

96 

 
 
 



83. 	 Steele M.L., McNab W.B., Poppe c., Griffiths M.W., Chen S., Degrandis S.A., 

Fruhner L.c., Larkin c.A., Lynch lA. & Odumeru J.A. 1997 Survey of Ontario bulk 

tank raw milk for food-borne pathogens. Journal ofFood Protection 60: 1341-1346 

84. 	 Suhren G. & Heeschen W. 1990 Zur bakteriologischen und zytologischen 

Beschaffenheit roher (Erzeuger- und Vorstapelebene) und wannebehandelter Milch 

in der Bundesrepublik Deutschland. Kieler Milchwirtschaftliche Forschungsberichte 

44: 83-102 

85. 	 Suhren G. 1995 Possibilities and limitations of microbiological inhibitor tests. In: 

Residues of antimicrobial drugs and other inhibitors in milk, International Dairy 

Federation, Brussels: 159-171. 

86. 	 Suhren G. & Heeschen W. 1996 Detection of inhibitors in milk by microbial tests ­

a review. Nahrung 40: 1 - 7 

87. 	 Sundlof S.F. & Cooper J. 1996 Human health risks associated with drug residues in 

animal-derived foods. In: Moats W.A. & Medina M.B. (eds.) Veterinary drug 

residues: food safety. American Chemical Society, Washington, D.C.: 5-17 

88. 	 Swartz R., Jooste PJ. & Novello J.C. 1984 Prevalence and types of bacteria 

associated with subclinical mastitis in Bloemfontein dairy herds. Journal ofthe South 

African Veterinary Association 55: 61-64 

89. 	 Svedhem A. & Kaijser B. 1981 Isolation of Campylobacter jejuni from domestic 

animals and pets: probable origin of human infection. Journal ofInfection 3: 37-40 

90. 	 Tast E., Keskimaki M., Myllys V., Suomala P., Saari M., Siitonen A. & Honkanen­

Buzalski T. 1997 Vero cytotoxin producing Escherichia coli 0157:H7 infection in a 

6-year-old child associated with consumption of unpasteurised milk. Proceedings of 

97 

 
 
 



202 

the World Congress on Food Hygiene, The Hague, Netherlands, 24-29 August 1997: 

91. 	 Taylor D.N., Porter B.W., Williams c.A., Miller H.G., Bopp e.A. & Blake P.A. 1982 

Campylobacter enteritis: a large outbreak traced to commercial raw milk. Western 

Journal ofMedicine 137: 365-369 

92. 	 Theron J. 1997 Processing and marketing in SA. The Dairy Mail 4: 47 

93. 	 Thomas S.B., Druce R.G. & Jones M. 1971 Influence of production conditions on the 

bacteriological quality of refrigerated farm bulk tank milk - a review. Journal of 

Applied Bacteriology 34: 659-677 

94. 	 Upton P. & Coia J.E. 1994 Outbreak of Escherichia coli 0157 infection associated 

with pasteurised milk supply. Lancet 344: 1015 

95. 	 Vasavada P.e. 1988 Pathogenic bacteria in milk - a review. Journal ofDairy Science 

71: 2809-2816 

96. 	 Vermaak J .F. & Petzer I.M. 1996 An investigation into the accuracy of the Petri film 

method for easy, fast determination of milk hygiene quality. Proceedings of the 

Zimbabwe Veterinary Association Centenary Congress, Victoria Falls, Zimbabwe 

September 1996 

97. 	 Wang G., Zhao T. & Doyle M.P. 1997 Survival and growth of Escherichia coli 

0157:H7 in unpasteurized and pasteurized milk. Journal ofFood Protection 60: 610­

98. 	 White C.H. 1998 Testing milk and milk products. In: Marth E.H. & Steele J.L. (eds.) 

Applied Dairy Microbiology, University of Wisconsin-Madison, Marcel Dekker, Inc, 

New York: 431-460 

613 

98 

 
 
 


	Front
	Chapter 1
	Chapter 2
	Chapter 3
	Chapter 4
	REFERENCES
	Addenda

