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You see something like this....

. a | | e PICOUNT  SPC \,
\PICKUP DATE  PICKUP TIME TCKET PICKUFID TANK WEIGHT BFT PRO LAC |SNF  OSOL LPC NUN FRZF TEMP AB FFA

TEsT
CODE

20151007 | 110000 (21908396 | 911 02 | 72713 340 (315 483 890 575 | w0 [fo0 |0 0 | 0 |91\0550 40 438 | DFA

| 20151007 | 110000 219083% 911 | G2 7273 000 (000 000 000 000 | o0 [ 0 &0 6 | 3 RCK
M&1007 | 103000 2190839 120 | o1 | 43124 [3e| 208 [aso ass| (se0| w0 f[ [0 o o [ o [e0 459 | OFA
0151007 | 103000 219083% 120 | 01 43124 000 [ooo 000 looo oo | of o a0 3 | 3 loolo [ [Rex
051006 | 114500 21417900 910 | 2 | o468 000 000 000 000 000 | | of [[o o] 5 [ 3 [o0] [T [rek
0151006 | 111500 21417900 910 (2 6468 (345 318 4% 8% 56 | xo [0 0 0 | o 105 1082 DFA
0151006 | 103000 21417900 118 | of | 43608 [361] [310] lase| js& [sm| [ mo{ [[o [0 o [ o [ath 98 | ora
0154006 | 103000 21417900 119 | or 43608 000 000 looo| oo (oo | o [0 s ¢ [ 2 (o0 0 ReK
151005 | 112000 209083% | %9 | o | 7086 33 clamclsziclsnc/smic] o \[o o o [ o [oo] T Toma
5005 | 103000 21908384 118 | 01 | 43306 375.C]atsclasocieoric/s@ c o \o o) o | o [oofon 35| DR
20164005 | 000100 21908394 116 | of | 43306 000 000! oo looo| (00 [ 1m0 [N\o m0| 3 | 2 [ogfo N [Hor
0154005 | 000100 (2190834 909 | 02 708 000 000 000 (000 000 | w40 N\ 60 2 | 2 oo 37 N HOT

DE'S
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Or something like this...

scc TEST

pmrnms: PICKUPTME TICKET PICKUP ID 'rm-:: WEGHT BFT RO LAC SNF osoL o MUN FRZP TEMP AB FFA -
20151014 | 190900 21686243 885 | 01 50734 346 (315 477 |ess| |se9 | | 320 0546 37 | 504/ DFA
| 20151014 | 1908:00 21686243 885 | 01 | 50734 000 000 000 o000 |ooo | | o o000 38 | | |ReK
20151013 | 142000 21686242 B84 | O1 | 50640 362| |306 (476 873 | 567 | | 300 0544 | 37 | 930 DFA
20151013 | 070200 21686241 883 | 01 | 49060 000 |000 (000! 000 | o000 0 0000 | 38 RCK
20161013 | 070200 21686241 e83 | 01 | 43060 328 283 482 ees| 672 | 210 05% | 37 | 271 DFA
20151042 | 091400 21688240 ea2 | o1 | 50327 000| looo Jooo| ool [ooo | [ o o2 10| 138 | 23 [o0loooo 38 | | [Rex
20151012 | 09:1400 21686240 882 | O1 50327 374 302 479 872| 570 | | 290 ' ps43| 37 | 483 | DFA
201510-11 | 113600 21686239 881 | o1 | 50020 000 |000 [0oo0o 0o | 000 0 0000 38 RCK
20151011 | 113600 21686239 881 | O1 | 50020 389 |3.00 (480 871 |57 | | 310 0543 37 | 433 DFA
| 20151010 | 170400 21597018 880 | O1 | 50060 362 |3.08 |456 850 | 557 | | 330 0531 36 | 379 DFA

20151009 | 182100 21686238 302 | 02 | 49840 3615 3135 472/S 8765 561 |5 350 0000 37 987 | DFA

| 20151008 | 234900 21686237 878 | 01 | 49802 364 310 480 881 |57 | | 280 0545 37 | 338/ DFRa

2015-10-08 031000 21688236 | E77 o 50361 358 |C 317 C 475 C BB4|C 5ET C 1] 0000 | 37 DFA
201510-07 092500 21686235 | 876 o1 50232 |359 |5 A17 |5 4075|5884 |5 56T (5| 350 0000 | 37 521 | DFA
20151007 | 092500 21686235 676 | 01 50232 000 000 000 000 000 | 0 0000 38 RCK
TotalAvgs | ' 0 | |so1076 358 | (308 476 875 ser | | 3 ' '
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Lab pasteurized count (LPC)

« The Lab Pasteurized Count is the number of
bacteria per ml of milk which survive laboratory
pasteurization at 62.8° C (145° F) for 30 minutes.

 This procedure kills the usual mastitis-causing
bacteria leaving only those organisms from the
environment which can survive elevated
temperatures.

» These types of organisms will grow and multiply
In the milk handling equipment if cleaning and
sanitation procedures are inadequate.
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Bacteria count measurements:

LiLaboratory Pasteurized Count (LPC) %




The Laboratory Pasteurization Count
- Thermoduric Bacteria in Raw MilKk -

* While most thermoduric bacteria are not capable of growing at
refrigerator temperatures, the ones that do can cause milk spoilage.

« Commonly found thermoduric bacteria in milk include species of
Micrococcus, Streptococcus, Lactobacillus, Bacillus, Paenibaccillus
and occasionally gram-negative rods.

* The LPCis primarily a means of detecting sources of organisms
responsible for high counts in the final product and determining
level of on farm sanitation. !

Psychrotrophic thermodurics
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Psychrotrophic thermodurics:

« Most thermoduric strains of bacteria are not capable of
reproducing in pasteurized milk under conditions of
refrigerated storage.

» Other milk defects that have been associated with
Bacillus and other psychrotrophic spore-formers
Include bitter, yeasty, unclean, and rancid off flavors
as well as coagulation of the milk proteins.
Psychrotrophic Gram-positive organisms other than
Bacillus spp. also may be responsible for limiting the
shelf-life of pasteurized milk.

 |n addition to being spore-forming bacteria, they can
fproduce”|c<)roteolytic enzymes that degrade protein and
at in milk.
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Copyright © The McGraw-Hill Companies, Inc. Permission required for reproduction or display.
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High LPC's
« Often associated with chronic/persistent cleaning
failures within the milking system.

e Common causes of high LPC's might include leaky
pumps, old and leaky pipe-line gaskets, old,
cracked inflations and other rubber parts and
milk stone deposits. =

 Biofilms... s

e |s that all???







Think through and consider other counts

Coliform Count

Low High

MO Teat Hygiene/
Froblem Environment

Machine Teat Hygiene/
Hygiene Machine Hygiene/
Incubation

* Laboratory Pasteunzed Count

A 292 table of Coliforrn Count and LPC can be used to localize the sournce
of a high SPC.
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Other tests of quality

“sediment”

L1 Required test but
frequency of testing Is
undefined

L1 Acceptable levels are
<1.5mg per gal

L1 Excessive udder hair +
pedding materials +
poor pre-milking
nygiene
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Reality checks

Investigations many times include individuals searching for a
single cause of the problem.

“While driving to the farm, many times we hope and pray
we’ll find something wrong so we can fix it.”

Unfortunately this leads to a band-aid approach and seldom
treats the cause of the problem.

A complete evaluation of the system should be done. This is
not an difficult process, just follow good husbandry
practices. Get used to do this type of evaluation, because
these tests are going to be here forever.
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Questions? Comments?

Fabian Bernal
c. 859-494-0328
e. fbernal@dfamilk.com
www.dfamilk.com

* We are happy to help you!

*Special tanks to GEA Farm technologies for all their help with this presentation.
**Portions excerpted from David Bray Troubleshooting LPCs University of Florida Dairy Update, Vol. 10, No. 3
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