During the manufacture of dairy powders, pasteurization is the only thermal step that destroys vegetative and potentially pathogenic microorganisms. However, bacterial spores present in raw milk persist. These can germinate, grow, form biofilms on stainless steel surfaces (specifically in heat exchangers and evaporators). In addition, the conditions encountered (temperature, a w ) are optimal for germination and growth of thermophilic spores. These spore-forming bacteria may alter the final product during rehydration or storage. It is therefore necessary to evaluate their presence in the dairy powder industries in France. For more information, please contact : louis.delaunay@univ-brest.fr
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 13 Figure 1: Count of thermophilic spores after heat treatment at 80°C for 10 min (TSC) and 106°C for 30 min (HRTSC). 1: Whole milk powder (N=8); 2: Skim milk powder (N=7); 3: Casein powder (N=2); 4: Caseinate powder (N=4); 5: Whey powder (N=8); 6: Permeate powder (N=4); 7: Protein powder (N=10); 8: Infant Formula (N=19). Central point: median; box: quartile: bar; percentile; Δ: extreme or atypical points