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SUMMARY

Eighty random samples of plain and fruit yoghurt (40 of each) were
collected from dairy shops and supennarkets in Zagazig City, Egypt,
during summer 2002 and examined for the presence of fungi and
aflatoxins. Yeasts could be detected in 22.5% and 30% of examined
plain and fruit yo~urt samples respectively, with a mean value of 1.26 x
102 and 1.94 x 10 Iml respectively. While molds were isolatedltom 85%
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and 100% of examined plain and fruit yoghurt samples respectively,
with a mean count of 48.5 and 56.3 Iml respectively. The isolated yeasts
were identified as Candida spp., K1uyveromyces spp., Pichia spp.,
Rhodotorula spp., Torulopsis spp. and Saccharomyces spp., while the
recovered molds were recognized as Penicillium spp., Cladosporium
spp., Geotrichum spp., Monilia spp., Aspergillus spp. and Mucor spp.
Aflatoxin M j residues were detected in 5.0%, 2.5% of plain and fruit
yoghurt samples respectively. Aflatoxin B1 residues were detected in
5.0% of fruit yoghurt samples. The public health importance and
economic significance of isolated fungi and aflatoxins as well as control
measures for improving the quality of yoghurt and to safeguard the
consumers were discussed.
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INTRODUCTION

Natural or plain yoghurt is the traditional type of yoghurt with a
sharp acidic taste, while fruit yoghurt is made by the addition of fruits
and sweeting agents to natural yoghurt (potter and Hotchkiss, 1995).

Yoghurt is highly nutritious food and of a useful therapeutic
value as it prevents the intestinal putrefaction resulting from anaerobic
decomposition, prevents the gastrointestinal disorders, prevents the
coronary heart diseases, reduces the risk of colon cancer, exerts a
hypocholesterolaemic effect, produces antibiotics as acidophilin,
lactocidin, nicin, and lactoline that inhibit the growth of many pathogens
(Robinson, 1991).

Yoghurt has a high water activity, low pH and contains good
quality protein, so it considered an excellent medium for growth of many
species of fungi (Marth and Steele, 2001).

Yeasts and molds can enter foods through inadequately sanitized
equipments or as air-borne contaminants, moreover, can tolerate the
psychotrophic temperature. Therefore, they become a problem in dairy
products (Ray, 1996).

Aflatoxins are secondary metabolites that are produced by certain
species of molds as Aspergillus jlavus and Aspergillus parasiticus under
certain conditions of temperature and relative humidity. The major
aflatoxins of concern are Bl' B2, G" G2 and M j • Aflatoxin B j is the
predominant toxin in amount and toxicity, while aflatoxin M, is a toxic
metabolite of B1 and it is excreted in milk of dairy cattle that have
consumed aflatoxin contaminated feed (Kisza and Domagala, 1994).
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