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This study evaluates the physicochemical (pH, titratable acidity) and microbiological quality of artisanal

milk and “dégué” (a traditional fermented dairy product) sold in five bakeries in Abobo, a district of
Abidjan. A total of 150 samples (75 milk and 75 degué€) were collected over five sampling sessions. The

main findings reveal:

Acidic pH levels (4.1-4.6), indicating fermentation.
Titratable acidity above recommended levels (up to 115 °D), though kept within cold chain.

High microbial contamination: Total mesophilic flora, total coliforms, Escherichia coli, Listeria
monocytogenes, and Staphylococcus aureus exceeded standards in most samples.

No Salmonella was detected.

The study concludes that regular consumption of these products may pose public health risks, despite

their popularity, and calls for better hygiene and food safety practices.

Strengths

Relevant public health topic, especially in urban African settings.

Well-defined methodology, with compliance to international ISO standards for both
physicochemical and microbiological analysis.

Good sampling strategy: multiple bakeries, replicated sessions.
Robust statistical analysis, including ANOV A and standard deviations.

Clear identification of risks, backed by empirical data.

Weaknesses

Lack of novelty: similar studies have been published on milk contamination in West Aftica.
Limited discussion on preventive actions, policy implications, or intervention strategies.
Language quality needs improvement (some awkward phrasing, lack of clarity in places).
Figures/tables are not always well-commented or visually engaging.

No nutritional analysis despite mentioning “nutritional value” in keywords.

Recommendations: Editorial revisions are needed to:

Improve clarity and English expression,
Enrich the discussion with actionable insights,

Possibly simplify or enhance the visual data presentation.



