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OZET

Amag: Ulkemizde cesitli sekillerde sokak siitii adiyla satilan ¢ig siit, bircok iireticiden
toplandiktan sonra satig yerinde karistirilmaktadir. Sagim ve nakliye siiregleri kontrol
edilemeyen bu siitlerin fiziksel ve kimyasal 6zellikleri ile mikrobiyolojik kalitelerinin siklikla
standartlara uygun olmamas iilkemizin bir gercegidir. Bu calismada Nigde Ili’nde sokak siitii
satist yapan farkli isletmelerden satin alinan siit Orneklerinin fiziksel, kimyasal ve
mikrobiyolojik 6zelliklerinin belirlenmesi ve karsilastirilmas1 amaglandi

Yéntem: Calisma kapsaminda Nigde Ili'nde sokak siitii satan toplam bes isletmeden 12 ay
boyunca toplam 90 ¢ig siit 6rnegi temin edildi. Steril kaplarda alinan siit 6rnekleri soguk
zincirde laboratuvara getirildi ve iki saat icinde analize alindi. Fiziksel ve kimyasal
ozelliklerinin belirlenmesi i¢in pH Ol¢limii, % laktik asit (LA) cinsinden titrasyon asitligi,
ozgiil agirlik, yag, protein, laktoz, yagsiz kuru madde (YKM) ve donma noktasi degerlerinin
tespiti yapildi. Toplam Aerobik Mezofil bakteri (TAB) Koliform sayimi i¢in ilgili ISO
yontemleri uygulandi. Ayrica ticari test stripleri ile Alkalen fosfataz enziminin varligi
arastirild. Istatistiksel analizlerde SPSS®v.22.0 programi kullanildi.

Bulgular: Calisma sonucunda ¢ig siitlerin %7,7’sinin YKM, %35.5’inin 6zgil agirlik,
%45.5’inin % LA, %44,4’liniin yag ve %1.1’inin protein oran1 yoniinden Tiirk Gida Kodeksi
Cig Siitiin Arzina Dair Teblig’e uygun olmadig tespit edildi. Orneklerin %55.5’indeki TAB
sayisinin ayni tebligdeki <5 logio kob/ml kriterine, %94,4’tindeki koliform sayisinin ise
Avrupa Birligi Komisyonu tarafindan bildirilen <2 logio kob/ml kriterine uygun olmadigi
belirlendi. Alkalen fosfataz enzimi tiim siit 6rneklerinde tespit edildi. E isletmesi ile A, B ve
D isletmeleri; D isletmesi ile A, B ve E isletmeleri; B ve E isletmeleri ve B ve C
isletmelerinden alinan siit 6rneklerinde sirasiyla; % siit yagi, % laktoz, % (YKM) ve % laktik
asit ile pH oranlar1 bakimindan istatistiksel olarak anlamli bir farklilik oldugu bulundu (p <
0.05).

Sonu¢: Calisma sonuclariyla farkli isletmelerden satin alinan siit 6rneklerinin fiziksel ve
kimyasal olarak birbirinden farkli oldugu, bazi isletmelerin s6z konusu 6zellikler bakimindan
diisiik kalitede siit satis1 yaptigi tespit edildi.
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ABSTRACT

Objective: Raw milk, which is sold as street milk by markets and groceries in our country, is
mixed at the sales point after being collected from many producers. It is well known that the
physical and chemical properties and microbiological quality of these milks, whose milking
and transportation processes cannot be controlled, do not always comply with the standards.
In this study, it was aimed to determine and compare the physical, chemical and
microbiological properties of milk samples bought from different retailers selling street milk
in Nigde Province.

Method: In this study, a total of 90 raw milk samples were obtained for 12 months from five
retailers selling street milk in the province of Nigde. Milk samples taken in sterile containers
were brought to the laboratory in the cold chain to be analyzed within two hours. In order to
determine physical and chemical properties, pH measurement, % lactic acid as titration
acidity (LA), density, fat, protein, lactose, non-fat dry matter (NFDM) and freezing point
values were determined. Related ISO methods were applied to determine Total Aerobic
Mesophile bacteria (TAB) and Coliform count. In addition, the presence of alkaline
phosphatase enzyme was investigated with commercial test strips. SPSS®v.22.0 program was
used for statistical analysis.

Results: As a result of the study, it was determined that 7.7%, 35.5%, 45.5%, 44.4% and
1.1% of raw milk did not comply with the Turkish Food Codex Communiqué on the Supply
of Raw Milk in terms of YKM, specific gravity, LA, fat and protein content respectively. It
was determined that the number of TAB in 55.5% of the samples did not comply with the
criteria of <5 log10 cfu/ml in the same communiqué, and the coliform number in 94.4% of the
samples did not comply with the criteria of <2 logl0 cfu/ml reported by the European Union
Commission. Alkaline phosphatase enzyme was detected in all milk samples. A statistically
significant difference was found in the milk samples in terms of % milk fat, % lactose, %
(NFDM) and % lactic acid and pH ratios taken from retailer E and retailers A, B, D; retailer D
and retailers A, B, E; retailers B and E; and retailers B and C respectively (p < 0.05).
Conclusion: With the results of the study, it was determined that the milk samples purchased
from different retailers were physically and chemically different from each other, and that
some retailers sold low quality milk in terms of these characteristics.
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