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ABSTRACT

The level of bacterial contamination of raw milk produced under different milking environments
in smallholder dairies of Magoye was studied. The milking environments examined were housed
parlours with soil floor, housed milking area with concrete floor, structureless milking area with
soil floor and structureless milking area with concrete floor. Sixteen (16) smallholder farmers
(members of the Magoye Smallholder Dairy Cooperative) were selected for the study
representing 10% of the farmers delivering milk to the Milk Collection Centre in Magoye at the
time the study was catried out. The results showed a strong negative correlation (r) of -0.587
(p<0.05) between the milking environment and bacterial contamination. The least level of
bacteria contamination (44,333 cfu/ml, Grade AA milk) was found among farmers milking their
animals in housed parlours with concrete floors whereas farmers producing milk in structureless
milking areas that have soil floors had the highest with 234,583 cfu/ml (Grade C milk). Farmers
producing Grades A and B lose K250 while those producing Grade C lose K450 per litre of
milk. It was concluded that the environment under which milking was done had a significant

effect on the level of bacterial contamination of the milk.
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