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ABSTRACT

Cosmetic and sanitary materials are of the most consumed goods of the state and due to the
diversity and extension of the consumptions concerning this material group, microbiological control is
very important and substantial. Quantity of 141 samples in 2004 and 169 samples until January 2006
were cultivated in a completely sterilized situation. From 141 samples tested in 2004, 2 samples were
inconsumable and in 2005, from 169 tested samples 7 were discovered being inconsumable. Higher
quantity of the total bacteria and the existence of coliform and pseudomonas aeruginosa in the

inconsumable samples are of important issues.
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INTRODUCTION

Cosmetic and sanitary materials are of the
most consumed goods of the state and due to the
diversity and extension of the consumptions
concerning this material group, microbiological
control is very important and substantial. Most of
the cosmetic and hygienic materials are in touch
with the skin which is the first defense system of
the human’s body. Some of such materials are in
direct contact with eye (that is one of the most
sensitive parts in the body of the humankind) and
some others are in touch with ear, urethra, and so
on. Therefore, any inconsiderable contamination in
these materials may result in several difficulties and
incidents including ringworm and acute bacteria
diseases. Among the most known bacteria in this
field, one may refer to Psudomonas aeroginosa
which hardly responds to antibiotics. Among the
other significant and considerable bacteria in

microbiological control, we may refer to coliform
bacillus, staphylococcus aurous, and mesophile
bacteria that provide the suitable situation for the
growth of pathogens.

MATERIAL AND METHODS

For the microbiological control of the
cosmetic material, the main items may include
counting mesophile aerobic bacteria, investigating
the existence of coliform, Staphylococcus aureus,
pseudomonas aeruginosa, molds, and yeast.

Existence of even one colony from the
above microorganisms in the culture media results
in the rejection of the product and the only allowed
rate of the mesophile bacteria for the produced
products for the consumption of children and in
special eye lotions is 102 colony and for the
remainder products, this rate is equal to 5x10%g.
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For the microbiological control of the
sanitary products, main items are as follows:

Counting mesophile aerobic bacteria,
investigating the existence of Coliform,
Staphylococcus aureus, Pseudomonas aeruginuoa,
and enterococcus fecalis that observation of one
colony from the above microorganisms in the
cultivation area results in the rejection of the product
and the only allowed rate of the mesophile bacteria
in every gram is equal to 5x102.

Quantity of 141 samples in 2004 and 169
samples until January 2006 were cultivated in a
completely sterilized situation.

DISCUSSION

From 141 samples tested in 2004, 2
samples were inconsumable and in 2005, from 169
tested samples 7 were discovered being
inconsumable.
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Higher quantity of the total bacteria and
the existence of coliform and pseudomonas
aeruginosa in the inconsumable samples are of
important issues.

Among the rejected samples, we may refer
to variety of lotions and hand washing soaps. Higher
range and number of bacteria in these samples
represents the importance of paying attention to the
microbial control of different production lines and
the microbial test of water used in production.

Hopes that with the application of precise
and extended control of the production lines and
with the execution of microbial test in case of water
through the related experts more secure and safe
products be supplied to the local and foreign
countries.
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