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| SUMMARY

- Fifty random samples of cream powders with
~wanilla and chocolate flavour wree collected from
‘supermarkets in different localities in Beni-Suef
- and Biza cities for determination of their
bacteriological gnality.

The mean count of totla colongy count and
coliforms in vanilla and chocolate cream
powders/gm wre 7.8 x 103 and 5.3 x 103 and 5.1 x
102 and 1.7 x 102 respectively. Str. faecalis. Str.
intermediate and Str. faecium were detected at
different percentages ranging from 12% to 44% of
the examined samples.Aerobic spore formers and
Amnacrobes were detected in 68% & 32% and 56%
& 20% of vanilla and chocolate cream powders
szmples respectively.,

Bacillus cereus, B. subtilis, B.
stearothermophillus and B. coagulance also
clostridiam perfringens, Cl. bifermentans, Cl.
cadaveris and Clnovyi could be isolated at
varying percentages. The public health
smportance of existing organisms, their elfect on
the product as well as suggested control measures
were discussed.

INTRODUCTION

Cream powders are popalar dried dairy products
due 1o their platability, delicious and nutrious
properuies. These kinds of cream are freguently
used as they are convenient at any time for filling

115

| BACTERIOLOGICAL QUALITY OF VANILLA AND

and decration of cakes, sweets and fruits whether
in the house hold, hotels or sweet shops. These
types of cream poweders ore made by co-spray
drying skimmed milk and addition of other
ingredients e.g sugar, vegetable fat, emulsifiers,
stabilizers and flavouring materials e.g. vanilla or
chocolate.

While these of cream powders are widley used,
their bacteriological status has not yet been
enough tacked, specially concerning the incidence
of organisms implicaled in cases of gastrointotindl
aisturbances. Therefore, this work was
accomplished to fullfil this gap.

MATERIALS AND METHODS

A total of cream powders with vanilla and
chocolate flavour (25 each) in retail packages
were collected from supermarkets in different
localilies in Beni-Suef and Giza ciues for
bacteriological examination by determination the
total colony and coliform counts A. P. H. A
(1987). Enterococcus differential count was
determined according 1o Efthymiou et al., (1974).
Aerobic and anaerobic spore formers were
detected according to the techniques
recommended by ICMSF (1982).

RESULTS AND DISCUSSION

Results given in table (1) reveal that the
maximum Total Colony Count (TCC) / gm of
examined cream with vanilla and chocolate
flavour was 2.4 x 104 and 3.9 x 104 , while the
minimum was 21 x 102 and 11 x 102 with a mean
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Table 1:Seathtical analyticnd resulis of bacteriology cal examination of cresm powder,

Tonhive Vaailla Cream powder Pesitive Vanills cream powder - |
b Na, LY Min. Man. Mean # SEM Ne. % Min. Max. Mean £ SE
Total colony cowm | 18 tee | aawiet| pdwned | 2ani0d | naxned | 28 100 | taxto? | 3oxaed | s3x10d | g5
mea
Coliforms * @] gagged ] sanne? | Laxged | 5 000 35510 L anx102 | 175102 | 024gy
P bvaih n | ssare| santed | 12a00? [owsxned| 7 3B | agger | 200004 | 6ax10d | 1saw
g (i Wl aaere] seene? | daxie? | 1xne? | 3 B semet | 445103 | 12010 | 13aw
R ¢ | M ] nianed] st |asanet | S| 2 e | Fe | rxnet | saw
oot el BELU N PO IETTT M ENTTC RETTCH B B rere | 147108 [ 43x002 | naaw
m“ o B oaawre| paaned | asere? [ a3cne2 | 3 n ssxto | 25x102 | 122102 | 0474w

valoeof 78x103=218x103and 5.3 x 103+ 1.5x
103 respectively. The highest frequency
distribution (68% and 52%) lies within the range
102 - 104 and 102 - 103 respectively Table (2).

Inspection of Table (1) indicates that 04% of
vanilla cream and 20% of chocolate crcam
samples contained coliforms with a mean count /
mgof5.1x102=1.2x102and 1.7x 102 = 0.24 x
102 respectively. The highest frequency

distribution (70% and 60%) ranged from 102-!
and 102 - 103 respectively, Table (2).

Presence of coliformsis indicative of negls
sanilary measures during production, process!
and handling of the product, besides they mas
times constitute a public health hazard (Pyatks
Martine, 1982).

It is evident from table (1) that the mean coud

Table (2): Freguency distribution of examined samples based on total colongy and colif-

orms Counls.
Vanilla cream Chocolate cream
Rafige Total colony Coliforms Total colony Coliforms
count count

No. [ Ne. % No, % No. %o

10 - j0? . 3 J0 - - 2 40

0w .1 9 3% 4 40 13 52 3 60

100 .0 - n 3 30 8 3 - @
Wit | s 2 q 6 | - -

Yot 15 100 10 100 25 100 5 100
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Vawitla & Chocolare Cream Powdera

E of Str. faccalis, Str. intermediate and str. faccium
¥ in the vanilla cream were 1.7 x 103 + 0.43 x 103
© 3.4 x102£13x102and 9.3 x 102 + 3.8 x 102
. &wespectively while in choclate flavoured samples
1.7x 103 = 1.3 x 103 and

Presence of ASF in cream powder samples
depends on their initial load in raw milk, certain
additives, heal treatment as well as the extent of
post processing contamination. These organisms
proved to induce certain objectionable changes in

2960 x102= 15X 103,

9.7x102+38x102 rcspcclwcly As Enterococci
canq'graw under a wide range of temperature and
becaused of their realtive high resistance to
drying, they may survive in cream with possilde
production of undesirable changes alfecting
keeping quality of the product. Some of
* enterococci being also asociated with food borne
. illness (Sedova et al,, 1981; Colman and Ball,
. 1984 and Cantoni & Bersani, 1988).

milk and some dairy producls while some strains
have been implicated in casesof food poisoning
(Frazier & Westhoff, 1983; Pendurkar &
Kulkarni, 1989; Farkas, 1990; anﬁlhs 1990 and
Stanley & Donald, 1991). '
Anaerobic spore forming organisms were detected
in 8 samples of vanilla cream and 5 samples of
chocolate cream powders with a mean value of
45x102+1.3x102and 1.2 x 102 = 0.17 x 102/g

Table (3): Frequency distribution of examined samples based onaerobic and aaerobic

spore formers counts.

Vanilla cream Chocolate cream
Range Aerobic spore Aun:rubic spure | Aerobicspore | Anaerobic spore
formers Ormers formers formers
No. % No. T No. % No. %
10 - 102 2 1,76 | 4 50 4 28.57 3 60
Lk 102 - 103 7 418 | 2 25 8 5784 | 2 40
| 10 -108 | 4 2353 2 25 2 1429 | - &
10t . 105 | 4 2353 | - - s
b e 17 loog0f 100 - | 100 14 10000 | S 100

Inspection of Table (1) reveals that 68% and 56%
of vanilla and chocolate cream samples contained
Aerobic spore formers (ASF) with a mean value
~of 5.1 x 103-+-1.8 x 103 and 4.3 x 103 = 1.1 x
102/g ‘respectively. The highest frequency
distribution (64.71% and 57.84%) lies within the
range 102 - 104 and 102 - 103 respectively table
{3).

Results presented in table (4) show that Bacillus
cereus could be isolated from 22% of examined
samples while B. sublilis; B. stearo-thermophillus
and B. coagulance could be isolated from varying
percentages 26%, 14% ad 6% samples
respectiviey.
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respectively. The highest frequency distribution of
examined samples (50% and 60%) lies within the
range 10-102Table (3).

It is evident from table (4) that Clostridium
pcrfrmgens Cl.bifermentans, Cl.cadaveris and
Cl. ncwyl could be isolated at varying percentages
ranging from 4% to 18%. Some strains of
clostridia are saccharolytic, others are proteolytic
and most of them are also gas formers. Moreover,
certain strains have been implicated in cases of
food poisoning (ICMSF, 1982; Frazier and
Westhoff, 1983; Larson and Borriello, 1988;
Farkas 1990 and Granum, 1990).
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Tabde (& bocadence of isedated spore formwen

from vamlla snd checelate tream pow-
dev swmptes.
{ Pesitive samples
Irelatcs
1 No. %
Acoaindspece formen
* 5 Coens 11 b4
‘ & B Sebtln 13 26
* R Mearethermophlas 7 14
! * B. Coaguiance 3 6
I
1 Asacreing specy (srrneny
!
! * Q1 perinagess 7 14
; * (1 bdermentats 9 14
| »Q catawens 6 12
1
| " QL povyi 2 4

Realizing that cream powder products de not
recerve sefficaent heat weatment dunng their
prepatation, contamisants whether pathogenic or
dererinating ofgansms may find their way into
the prodecis comstitslisg a public kealth
Latad Gatul A LT LA

The reseis sciueved allow 10 cosclude that most
of eramines cicam powder samples have been
processed and pachaged wnder neglecied bijgienic
messutes  Therelore best qualay ingredicnts and
sat:slaciofny Byprinet measutes duning prduction
and pachaping shusid be adupted W impruve the
gualuy of e prodecs and 1w sufcguand the
Coswtnct sgaist ihe 1k of L pasuning
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