Appendix I - Eritrean Yogurt-Making Process

	INGREDIENT
	AMOUNT
	

	Skimmed milk
	7
	kg

	Water
	3
	kg

	Starch BM 
	50
	g

	Lactobacillus starter culture
	40
	g



	Starter Culture:

	Heat 500ml milk to 85C, hold at that temperature for 15 minutes

	Allow to cool to 40C.

	Add 25u Chr Hansen YF-L812 culture

	Incubate at 40C for 6 hours (target pH 4.0 - 4.5) 



Method:
Divide the milk into 2 x 5 litres – A & B.

	"A" - Control samples.

	1. Mix starch, water, and milk.

	2. Allow to stand for 30 minutes.

	3. Place the mixture in a pot on the stove and bring to 85oC.

	4. Hold at 85oC for 30 minutes, stirring occasionally.

	5. Remove from heat and allow to cool to 40oC.

	6. Remove 500ml and add 40g culture to this, stir well.

	7. Add the inoculated milk back to the pot.

	8. Put 50g yoghurt in small tubs, close with lids, and place in the incubator at 38oC for 4-6 hours 
until the yogurt shows signs of setting.  Also, fill 4 x 300g tubs – for visual and organoleptic assessment.

	9. Remove from the incubator. Cool for 4 hours and then refrigerate at 8oC.






	"B" - Trial samples.

	1. Mix starch, water, and milk. 

	2. Add Nisin, Natamycin, and mTGase.  Stir.

	3. Allow to stand for 30 minutes.

	4. Place the mixture in a pot on the stove and bring to 85oC.

	5. Hold at 85oC for 30 minutes, stirring occasionally.

	6. Remove from heat and allow to cool to 40oC.

	7. Remove 500ml and add 40g culture to this, stir well.

	8. Add the inoculated milk back to the pot.

	9. Put 50g yoghurt in small tubs, close with lids, and place in the incubator at 38oC for 4-6 hours (might be longer) until the yogurt shows signs of setting.  Also, fill 4 x 300g tubs – for visual and organoleptic assessment.

	10. Remove from the incubator. Cool for 4 hours and then refrigerate @ 8oC.




Appendix 2 - How to use the Praecautio Hygiene monitoring swabs

Using the Hygiene and Monitoring Swab[image: ][image: ]

The Praecautio Hygiene and Monitoring Swabs have been designed to detect organisms on surfaces such as work surfaces, equipment, hands, and even liquids. Each of the types of swabs has been tested against known amounts of organisms they are designed to detect and have been shown to be capable of detecting low levels of bacteria. 

Bacteria are good at hiding!
Bacteria are microscopic! Because of this, they are able to hide in very tiny spaces –such as small cracks or even scratches. Corners of equipment where dirt can build up are prime territory for bacteria. Rough areas, even after disinfection, can still harbour bacteria. The human hand has places where bacteria can hide away undetected. Think of the dirt that accumulates under your nails!

Good hygiene is about understanding bacteria
By understanding bacteria and how they act, you will be able to control them. With this in mind, disinfecting needs to be thorough and be able to get into those spaces. For example, there are specific techniques and methods that have been developed for washing hands – and for good reason!
Understanding bacteria also comes into play when checking the hygiene of areas. When swabbing with the Hygiene and Monitoring Swabs, don’t only swab the areas where there are no hiding places. Yes – this may give you a clean record, but it won’t help you control the hygiene in your facility. 





A step-by-step on how to use the swabs
· When removing the swab from the sheath, give a slight twist to the swab while pulling it out. 
· Swab the areas where you think bacteria are going to hide. The grooves, crevices, and corners of surfaces or hands.
· Swab a good size of the surface - an area of approximately 25cm2 is considered a good area to swab.
·  Don’t swab lightly. Make sure the area has been covered well with the swab. Make a couple of passes over the surface. 
· Turn the swab while swabbing – if bacteria are present on the surface or hands – cover all sides of the swab with them. This gives a better chance of them being picked up and will give a better colour reaction.
· If using the swab to monitor a liquid, such as water or milk, move the swab generously around in the liquid so as to “saturate” the swab.
· Ensure the swab does not touch any surface other than the surface or liquid being tested. 
· Replace the swab into the sheath ensuring it makes adequate contact with the media. If necessary move the swab up and down in the media a couple of times to ensure this. The swab MUST NOT under any condition be removed from the sheath again once it is placed back into it. 
· Place the swab into the incubator (ensuring the incubator is on) and read it after 18 – 24 hours. If there is a contamination problem, an indication should be given at this point. Re-incubate for another 18-24 hours and record the final result on the relevant “Record Sheet” provided or on your own record system. 
· Include a “control” swab each time you incubate swabs. This is a swab that has not been used. This should always remain without a colour change. If there is a colour change contact Neil Madgwick Science Consultancy for assistance (+27 081 043 3506 or nmscienceconsultancy@gmail.com). The control swab can be used as a test swab the next time a test is conducted.
· [bookmark: _heading=h.1fob9te]Once a record has been taken of the result, dispose of the swab according to your biohazard waste procedure. If you do not have a waste procedure, Praecautio does provide disposal containers which will be collected when full and disposed of correctly.
· [bookmark: _heading=h.3znysh7]A swab can only be used once.
· A swab has a 2-month shelf life (from the date of manufacture) on condition that it is kept at 2-8oC until such time as it is used.
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