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Research progress in hazards and control of
psychrotrophilic Pseudomonas in raw milk
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Abstract . Pseudomonas, one of the most harmful psychrotroph in raw milk, can easily grow to be dominant
microflora in the refrigerated conditions. Most of the psychrotrophilic Pseudomonas secrete the protease and

lipase,resulting in milk metamorphism.The article sumerized the advance on the hazard characteristics, rapid
detection methods and the new control techonology of Pseudomonas. At last, the research direction of

psychrotrophilic Pseudomonas was discussed.
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FALERE ] 106 ws 19 2514 T, 3 7T AR 2 516 AIR 5 g
B (P fluorescens ) ¥t F [ 10° Ze45 ™, 354k SL 4255
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