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THE EFFECT OF CHEMICAL PRESERVATIVES ON |

MICROBLAL SUCCESSION CF COCQA FERMENTATION

R, ¥. SCHWAN. CEPLAC/ Centro de Posquusas do Cacaw/

SETEA. Cx. Postal 07 - ltabuns-BA.

The production of choeolate flavowr rtqmrzs fezmemtation of the

sweet and mucilaginous paip parronnding reeds of cacaa plant
Theokroma cocon The fermentauet i3 complex involving
mierobusl activine in the muip and brchemical reactions within
colyledon, The mucsesmion of picre-organisimus duting o
fermentation in Bahiz (Brazil) svas established. Yeasts, the
primary eolonizers, increased population durdng the first 12k
then romained almost copstant w the ot 12 b but decreased

progressively during the alcoholic phase of fermentation, They

ars falinwed by {nctic agid Lactena wb.x'ch resched g peak st (he
tire when the yeast Pcpu[gﬁ'cn was in declitte. These bacteme

exhibited the fastest growth rale during the 16-48h period of

fennentation and were present in greater aumbers - but oot
nocessarly n biornass - thap yessts for o shatl pevicd of e,
As seration of the formepling mass increzsed and the
ternperature fos¢ above 37°C, scatic acid bacteris became the
domipant organisms uatl! 72 k of fermentation, Thereafier
acrobis,/ spors-forming  bacteriz  dominat=d the microbial
populstion to such an exient that they formed evor 80% of the
micreflora. The activity of yeasts against cocos pulp pectin will
be discussed. Experiments arc in progress to evaluate the
furmaticen of acids and alacholr prviniend by ymacte dnring

fermentation

THE MICROBIOLOGICAL STABILITY OF SMOKED
FISH

BANDEIRA M.G A _TORRANO AD:M..SOUSAC ® ka
Universiqude Federal da Paraite. Jodo Pessou.Po. Brazi]

The aim of thiy research was to study the sffcet of chemical
preservanives (Potassium sorbate, Hungm{ian powder, and
Sodium benzoate) on the surviving migfoflora of hot smoked
ulapis (Tilapia rendalli} during cold storage (10°C +41°C)
for 29 days. The results showsd that the treatments were
similar in three experiments. Fhe data indicated that during
we storage.pacterial, moidy”and yessts numbers deereased
Slgmncz,m]y_wun Some Eliderny v oazavh eyuilibiiw by g
surviving microflors, Affer 29 dayq, it was recorded 199 x 10
CFU/g, 28 x 10 Cpl/s. 682 x 10 CFU/g and 374 x 10

otassium sorfte, htingaran powder, and

e major genera found among molds wete
Aspergilius/ Mucor and  Pemcillium. Towl and fecal
cofifom;s/\vere detected. but Swgphyiococcus aurewes and
Salmonefla spp were absent in all samples from each

treayment. The results indicated thar the use of sodium
chloride is enough and the best to smoke fish.
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STRATEGIES OF THE YEAST ZYGOSACCHARCHMYCES
BANJI FOR SURYIVAL IN WEAK ACID-PRESERYED FOOD
AND BEVERACE

Fomande. L. Sppzn M1 Corte-Real, M. 2nd Lebo, T Depantment
of Brsfogy . Uanemany of Mimhie. €719 Brags Cides. Romugal.

Zvgonactharomyees bailii s onc ol o mest duagetods fuod
gputlage Yenst, iy pieal of fow pH priduvis with high sugay content and
wesk aerd proseriatites, Aymuag 8f the cJugtdanon of povsible
mechantsms unded]viag the high retnstnce of that yeaxt apeeies o such
e iranments 1h the presenee of ethanod, sfudies on the g ¢l [ects of
accuc ac and other weuk arids un growth. resprraton/fermentation
and cell viabiliny, @ cre developed. Allaw pH, the presence of cthanad,
seglic, bepse ur aorbie acids o the medium sahibited dath the
speaifiv growth rate and the spocific respirstion'lermentalion rylex. the
degree of the mhbiton beang dependent oa the Ralure zad
comeentrution of the compoond. Howcser, the fove eflees were
stpmeficenily lower than those abtiined (or Sarcharonvees cerevisiae,
Thete compounds also affceted segatively the viabiliy of L bailii,
capsing # shilt of the Jethil tempersiures 1o lower values, The
copeentrationy of adctie ¢, above whuch those wifguts were
meusprable, at pH 3.0, were 2.5 F (WA for 2. difii and V.OF {wiy
for 8, corevisiae . The lani¢ elfecss of the aoids Jexenbed abine were
corrclated w b the 13 pe af mechamism uaderl ping therr iRnsmembdrunc
traasparl. Glueose of [ractst grown ogila ol Z baddlz, jormed o
sturable eanspor] syslem O oetuie able 1o aceept densaate. Mrhate
and pentansNie A garret Tor acewe shared by Tortnale snd propionute
wiia afso found 1 eells growr in @ mecdum with acetic bowd, cthans] s
ghyeerl Thus, BHAG N rezevisiae, (0 AL foifi aceue acid sad oither
weuk oids entered the vell 1y a medicd USRMrT aalent @y v an
U In conneguence eihisnol mtried the irnsgan of

IS AN CQ I MTAEAE Mo

I nmp

vello l 5. cereuivine . Such & Behasion sashd gvplaia (he prusenac of /4
Bardit 1o aedie medin widy glacose and ethannl ke those of e fouad
e deod und e grage products s bch S cereviziae Can ne longet
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GROWTH AND MYCOTOXIN PRODUCTION OF FUNGI UNDER
MODIFIED ATMOSPHERES.

M B TANTWAKI: A_D.HOCKING; J.I1.PITT & C.H.FLEET
Insciiuco de Tecnologiaz de Alimenzeos, Lsmpinsg,
CP 139 Cep 13073, Brazil

The effectc of stmospheres contiining 20Z, 40%
and 60 €Oy in balanc wish Fp and <D.51 07 as
vell 80Z Oy with 20T Oz on the growth of Mucor
plumbeus, Fusayium oxvsperum, Bvssochlamy$ fulve.
Evssochlamys rivea, Penicillium commune’
Penicillium roqueforty, Aspergillus £lavus,
Eurotium chevalier] and Xeromvces Alsporus vas
studied. The myc¢otoxins tested ¥ere: aflatoxin,
patulin, cyclopiazonic a¢id grd roquefortins C.
Among the nine fungal specifs examined four
gToups could be distinguighed: (1) Group I,
species vhich did not grow in 20I COp <0.S5I Og
(E. chevalieri and X. {(44) Croup II,
s;ecies which gréw 3 not
407 €O < 0.57 O3 but
(P. requeforri
speties which

0g. and also
F..oxvsporyh, B.fulva and B. nivea]: (fv) Group

1V, specibs which grev only im 8QI COz with J0I
Uz (P. Aommune). Mycoatoxln praducticn was
decrydsed 1n all modtiicd atmospheres.

iaporus);
70Z CO7 <0.5Z 03, buc
few {n 80Z CQp with Z0% Q-
d 4, flavus); ({i{) Group III,

Tew {n 20%Z, 49% and 60 CO; < 0.5Z

0% (0, wich 207 Oy (M. plumbeus,
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