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Microbiological Survey of Dired Muank Ka Toi (Nipponololigo Beka)
in Nakhon Ratchasima Municipality
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ABSTRACT

The objective of this research were investigated
the total colony of bacteria and mold identification in
dried Muank Ka Toi (Nipponololigobeka). Thirty-three
samples of Muank KaToi were collected by random
sampling from morning market in Muang Nakhon
Ratchasima during October to December in 2013.
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Moisture contents was measured after total count of
bacteria, mold contamination and coliform bacteria
results showed that moisture content of sample had
a value between 17.07 to 22.11% Afterward, total
count of bacteriawere determined on Plate Count
Agar (PCA) medium using pour plate technique. After
incubation at 37°C for 24 to 48 hour, total count of
bacteria was found to be1.1x10" to 5.6x10° CFU/g.
Muank Ka Toi was determined for mold contami-
nation. A piece of sample was cut and incubated
on Potato Dextrose Agar (PDA) medium, and then
incubated at 37°C for 5 days. Hyphae were isolated
on PDA by using point inoculation technique. Thirty-
seven isolates were inoculated on PDA medium
by using slide culture technique. The preliminary
studyof mold morphology was determination and
observed under light microscopic and compared with
mold classification of Samson, R.A. Results showed
that the mold was in Genera Aspergillus (19 isolates),
Penicillium (7 isolates), Curvulariasp. (2 isolates) and
Rhizopus (1 isolates), respectively. However, eight
isolates were not classified. In addition, coliform
bacteria was determined by using Most Probable
Number (MPN) technique and found that the value
of coliform bacteria in all samples was less than two
MPN/.
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