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Colorimetric Paper Strip Sensor for Detection of Microbial Quality of Raw Milk
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INTRODUCTION & AIM RESULTS & DISCUSSION

o Assessment of microbial load serves as a useful tool to ensure the quality and
safety of milk.

o  Total Bacterial Count in Milk - It is the enumeration of aerobic, mesophilic
organisms that grow at moderate temperature between 20°C to 35°C.
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Colorimetric paper strip assay can rapidly detects and shows green color on paper
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METHOD

log CFU/mL in milk in just 15-20 minutes. Traditional plate count method requires

3 days time incubation at 30°C for detection as per 1S/ ISO methods.
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1. Preparation of modified colorimetric paper strip sensor
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CONCLUSION

o This colorimetric paper strip-based sensor offers a sensitive, cost-effective, and
user-friendly approach for qualitatively assessing bacterial counts in milk.
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2. Paper strip sensor for raw milk quality evaluation

o It provides a viable alternative to the conventional plate count method for
routine, real-time monitoring of milk's microbiological quality.
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