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Evaluation of microbial contamination in Pizza cheese In West Azarbaijan province of

Abstract

Background and Aim:

Methods:

Results:

Conclusion:

IRAN during 2020 to 2022

(In Urmia food and drug control lab)

For this purpose, this article evaluate microbial quality of Mozzarella
cheeses and Processed Mozzarella cheeses which are produced in food
factories of Western Azarbaijan province of Iran.

Aim of this paper is of Checking of food products safety level
consumed by population and Improving of food products safety level
by assumption of true solutions.

Samples were collected in completely sterile condition from this
province's dairy factories and transferred to the microbiological
laboratory of Urmia food and drug control lab. All microbiological
analyses were performed based on ISIRI-2406, 13526, 15696 and
microbiological Order (M5) of food and drug organization.

Samples were evaluated from the point of contamination to Coliforms,
Escherichia, Salmonella species, Staphylococcus aureus, Moulds and
Yeasts.

From 85 of Pizza cheeses samples, 28 of them were not in accordance
with ISIRI's from the point of contamination to Coliforms, Escherichia,
Mold, Staphylococcus aureus and Yeasts. 57 of them were in
accordance with ISIRI's from point of mentioned contamination. Not of
them were not contaminant with Salmonella spp.

From inspection of results, we can conclude the situation in case of



