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Fungal lsolation and Enumeration in Foods

Dante favier Bueno, fulio Oscar Silva, and Guil lermo Oliver

1. Introduction

Humans have now been growing and storing enough food for a long enough time

that some rapidly eyolying organisms. such as fungi. are moving into niches created

by the exploitation of certain plants as food (1)'

Food is expected to be nutrit ious. The most important of the physicochemical con-

ditions that affects fungal growth is related to the biological state of the food. Living

foods, particularly fresh fruits. vegetables. and also grains and nuts before harvest'

possess powerful defense mechanisms against microbial invasion' When the specific

microorganisms overcome defense mechanisms. the spoilage of a l iving food starts'

other factors to consider are water activity, hydrogen ion concentration. temperature'

gas tension. consistency. nutrient status, specific solute effect, and preservation (1)'

The consequences of mold contamination of foods are diverse (2): unsightly ap-

pearance. chemical (removal or change of most of the constituents) and nutrit ional

'alue changes. moditìcation of organoleptic quality. diff icult ies in preservation' occu-

pational haiards (mycoses, allergies). and toxicoses ( mycotoxìcoses )'

It is possible to recognize a succession of three distinct mycoflora during the stor-

age of cereals (3). but they can also be mixed:

l .  Field fungi  grou, ing and establ ished before harvest ing (Al ternor io '  Ft tsur i t tnt '

H elmintho spori um. C I ado sporium)'

2. Storage fungi taking over and dominanting in the silo (Asper gillus and Penicillitutt') '

3. Advanced decay fungi (Pap ulosporo. Sortlariu. Fusaritrtn g,rantineanÍrt. and members of

the order Mucorales).

some kind of foods are pelleted during the manufacturing process' This reduces

tungal contamination. because the spores are relatively susceptìble to heat; however,

it does not eliminate all viable ,po.., (4,5). Even if fungal spores could be destroyed

during this process. a quick contamination can occur later (5)' Therefore ' Sudrez (6)

concluded that the pellóting process plays a minor role in fungal control '
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