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Abstract

The purpose of this paper is to assess how far has reached the total number of microorganisms and somatic
cells in raw milk of caw, in the region of Polog and how much it is in accordance with the new Law on food
safety. Respectively this paper will also be a contribution to the relevant institutions to assess the dynamics
of a decision to reduce the total number of microorganisms and somatic cells at certain level for a period of
time. The paper was conducted during 2010 in several collection points throughout the region Polog, in order
to see the seasonal effect on the aforementioned parameters.

Tests conducted show that the total number of microorganisms and somatic cells differ greatly throughout
different seasons annually, which is closely related to non-compliance of hygienic conditions in the farm,
storage and transportation of raw materials, parameters which generally are not in accordance with the Law
on food safety and regulation of microbiological.
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