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ABSTRACT

Lﬁ:.lﬂﬂﬂﬁﬂ, JADEN EZRA D., Department of Biological Sciences. College of
mes_ an_d Sciences, Central Luzon State U niversity, Science City of Munoz, Nueva Ecija,
Philippines, JUNE 2019, MICROBIOLOGICAL ASSESSMENT AND

CHARACTERIZATION OF MICROORGANISMS ASSOCIATED WITH DAIRY
CARABAO’S MILK-BASED MACAROONS

Adviser: ARMAN PARAYAOQ, Ph. D.
Co-Adviser: MINA P. ABELLA, M. Sc.

This study was conducted to assess and characterize the microorganism present in
the dairy carabao’s milk-based macaroons from a local dairy cooperative. Physical
assessment was done. Microbiological assessments were done using conventional and 3M
™ Petrifilm method while characterization of bacteria was done by determining its cultural
and morphological characters.

No objectionable result on color, appearance, odor and taste was observed in the
sample. Aerobic plate count fell under “good™ category for ready-to-eat foods and yeast
and mold count exhibited ‘acceptable’ category for the microbial limits of ready to eat
foods. Results of aerobic plate count and veast and mold count also satisfied the FDA
standard for microbiological quality of processed foods.

A total of three distinet bacteria were successfully isolated. Results showed that all
bacterial isolates were motile, gram negative bacteria. Two bacterial isolates where

facultative anaerobes and one bacterial isolate is obligate aerobe.
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