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Isolation and Identification of Spoilage Microorganisms of Semi-dry Noodles

LI Jie, SUN Shu, ZHU Ke-xue*, PENG Wei, ZHOU Hui-ming
(School of Food Science and Technology, Jiangnan University, Wuxi 214122, China)

Abstract: Objective: To explore the major spoilage microorganisms in semi-dry noodles and to provide theoretical basis of
preservation. Methods: The major microorganisms in semi-dry noodles were isolated and identified by means of morphological
and biochemical tests. Results: The dominant spoilage microorganisms were Bacillus and Staphylococcus. The isolated bacteria
strains were Bacillus subtills, B. licheniformis, Staphylococcus epidermidis and S. aureus. The isolated mould strains belonged to
the species of Aspergillus candidus, A. versicolor and Penicillum cyclopium. During the first 2 days, species of B. subtills and
B. licheniformis were dominant. After 2 days of storage, S. epidermidis became the dominant bacteria in the semi-dry noodles and

S. aureus was also detected.
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Table 2 Biochemical properties of B1 and B2
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Fig.1 Micrograph of B1 and B2 (X 1000)
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Table 3 Biochemical properties of S1 and S2
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Fig.2 Micrograph of S1 and S2 (X 1000)
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Table 4 Colony and microstructure characteristics of M1, M2 and M3
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Fig.3 Colonial morphology and micrograph of M1, M2 and M3
(X 400)
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