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ABSTRACT

SALMORIN, LOIS MARIE A., Department of Biological Sciences, College of

Arts ani:i Hcieni_:cs:,- Central Luzon State University, Science City of Munoz, Nueva Ecija,
Philippines, JUNE 2018, MICROBIAL ISOLATION AND CHARACTERIZATION

OF CARABAO-BASED PRODUCT (ESPASOL DE LECHE) SOLD IN DAIRY
COOPERATIVES OF NUEVA ECLIA

Adviser: ZOSIMO G. BATTAD 1, M Se.

The detection and identification of food borne pathogens tound in surfaces that

come into contact with food are an important component of any integrated program to

ensure the safety of foods throughout the food supply chain. The study was conducted to
isolate and characterize different bacterial organisms present in Espasol de leche sold in
dairy cooperatives of Nueva F¢ija,

Lispasol de leche was collected from a dairy cooperative in Nueva Feija during
the month of March and April and was evaluated using standard plate count as well as the
presumptive test for the presence of £, coli and coliforms. Sampling was performed three
times, with cach sampling observed during the freshly produced (day 0) and during its 2
day ol storage.

The standard plate count of Espasol de leche in cfu/g, within three samplings have
all satishied the given standards for ready-to-cat-foods. No growth of presumptive Enteric
bacteria and coliforms were also observed. It was concluded that the product was under
the “Good” category of microbiological quality.

Distinct bacterial colonies were then isolated and were observed based on its
morphological and cultural characteristics. A total of five bacterial isolates were

subjected to one point inoculation, nutrient broth, Gram staining, and biochemical testing.
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Results showed that three bacterial colonies were Gram positive and two were

Gram negative. Using AP 20 ET” svstem of identification, three bacterial isolates were

identified as  Psendomones aeruginosa, Pastewrella  pneumotropical Mannheimia

haemolytica, and Pseudomonas huteola which are mostly contaminants found in the
environment. Routine quality check for conformance to good handling and

manufacturing practices of dairy cooperatives are highly recommended.
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