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Abstract
Dairy production consists of a wide and varied portfolio of products and process technologies. Products
include fresh dairy products, cheese, ice cream, butter, fermented products, dried powders and their
derivatives.
The microbiological safety of dairy products is assured from farm to retail through a combination of food
safety and hygiene practices. These include animal health and hygiene conditions on the dairy farm,
application of manufacturing process controls, such as pasteurization/other thermal and non-thermal
technologies, control of sanitary and hygiene conditions within manufacturing facilities and control of
post process contamination.
The presentation will describe how the dairy sector embraces the principles of HACCP, underpinned by
numerous pre-requisite programs (Good Hygiene Practices, Good Veterinary Practices, Good Agriculture
Practices), to assure the safety of dairy products. The dairy sector has adopted relevant and science-based
microbiological criteria based on Codex Alimentarius Commission principles, further elaborated by ICMSF
guidance, and included in Regulations. The establishment and application of microbiological criteria will
be discussed for specific dairy products.
The control of key pathogenic bacteria (Salmonella, Listeria monocytogenes, Shiga-toxigenic E. coli and
Staphylococcus aureus) in the dairy chain continues to remain a challenge. The presentation will also focus
on some of the product-pathogen of public health concern.
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