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Abstract: The aim of the present study is microbial analysis of freshly prepared orange juices sold in the markets of
Dehradun (Uttrakhand). Bacterial count and yeast count has been done by spread plate method and pour plate method.
Isolated strains were characterized on the basic of microscopy and certain biochemical tests. Orange juice at suddhowala
showed more microbial count as compared to premnagar, Dehradun. Microscopy examination and biochemical tests
confirmed that Orange juice collected at Suddhowala contained Escherichia coli, Staphylococcus aureus, Saccharomyces
cerevisiae and Penicillium sp. but Lactobacillus sp., Salmonella sp., Saccharomyces cerevisiae, Aspergillus niger were
isolated from Orange juice at Premnagar. Our results clearly, suggested that orange juice at local market contained various
type of microbial contaminant and such type of orange juice is not good for health.

Keywords: Orange, Saccharomyces cerevisiae, Penicillium sp., Lactobacillus sp., Salmonella sp., Aspergillus niger

REFERENCES

Keshari, A.K. (2010). A comparative study on fruit
juices. Institute of Management Studies, 15:733-
737.

Tasnim, F. Jr, Hossain, M.A., Nusrath, S.,
Hossain, M.K., Lopa, D. and Formuzul Haque,
K.M. (2010). Quality Assessment of Industrially
Processed Fruit Juices Awvailable in Dhaka City,
Bangladesh. Malaysian ~ Journal of Nutrition,
16(3):431-438.

Franke, A.A., Cooney, R.V., Henning, S.M. and
Custer, L.J. (2005). Bioavailability and antioxidant
effects of orange juice components in humans.
Journal of Agriculture Food Chemistry, 53(13):
5170-5178.

Oliveira, A.C.G., Seixas, A.S.S., Sousa, C.P. and
Souza, C.W.0O. (2006). Microbiological evaluation
of sugarcane juice sold at street stands and juice
handling conditions in Sao Carlos, Sao Paulo. Brazil.
Cad. Saiide Publica, Rio de Janeiro, 22(5):1111-
1114,

Hariyadi, R.D. (2013). Microbiological Quality and
Safety of Fruit Juices. Food Review International,
1:54-57.

Chumber, S. K., Kaushik, K. and Savy, S. (2007).
Bacteriological analysis of street foods in Pune.
Indian Journal of Public Health, 51(2): 114-116.
Buchaman, R.L., Edelson, S.G., Miller, R.L, and
Sapers, G. M. (1999). Contamination of intact
apples after immersion in an aqueous environment
containing Escherichia coli O157:H7. Journal of
Food Protection, 62: 444-450.

Sandeep, M., Diwakar. A. and Abhijit, G. (2002).
Microbiological Analysis of Street Vended Fresh
squeezed Carrot and Kinnow-Manderian Juices in
Patiala City, India. International Journal of Food
safety, 3: 1-3.

*Corresponding Author

Barro, N., Bello, A.R., Aly, S., Ouattara, C. A. T.,
Illboudo A.J. and Traoré, A. S. (2006). Hygienic
status an assessment of dishwashing waters, utensils,
hands and pieces of money from street food
processing sites in Ouagadougou (Burkina Faso).
African Journal of Biotechnology, 5 (11): 1107-1112.
Holt, J.G., Krieg, N.R., Sneath, P.H.A., Staley,
J.T. and Williams, S.T. (1994). Bergey’s Manual of
Determinative Bacteriology, 9th ed. Williams and
Wilkins, Baltimore, Maryland.

Aneja, K.R. (2014). Microbes associated with
freshly prepared juices of citrus and carrots.
International Journal of Food Microbiology, 14:1-7.
Raybaudi-Massilia, R.M., Mosqueda-Melgar, J.,
Soliva-Fortuny, R. and Martin-Belloso, O. (2009).
Control of pathogenic and spoilage microorganisms
in fresh-cut fruits and fruit juices by traditional and
alternative natural antimicrobials,” Comprehensive
Reviews in Food Science and Food Safety, 8(3):157-
180.

Castillo, A., Villarruel-Lo'pez, A., Navarro-
Hidalgo, V., Marti'nez-Gonza’Lez, N. E., and
Torres-Vitela, M. R. (2016). Salmonella and
Shigella in Freshly Squeezed Orange Juice, Fresh
Oranges, and Wiping Cloths Collected from Public
Markets and Street Booths in Guadalajara, Mexico:
Incidence and Comparison of Analytical Routes.
Journal of Food Protection, 69(11): 2595-2599.
Ogodo, A.C., Ugbogu, O.C., Ekeleme, U.G. and
Nwachukwu, N.O. (2016). Microbial Quality of
Commercially Packed Fruit Juices in South-East
Nigeria. Journal of Basic applied Research, 2(3):
240-245.

Nma, O. O. N., Ahaotu, I. and Ugbong, F. (2017).
Isolation and Genotypic Characterization of
Microbial Contaminants in Unpasteurized Fresh
Juices Sold in Port Harcourt, Rivers State, Nigeria.
Journal of Microbiology Research, 7(4): 99-106.

Journal of Plant Development Sciences Vol. 10 (8) : 485-487. 2018


mailto:vishal_deshwal@rediffmail.com

486 SREEJOY SAHA AND VISHAL KUMAR DESHWAL

Beuchat L.R. (1996). Pathogenic microorganisms
associated with fresh produce. Journal of Food
Protection, 59:204-216

Beuchat L.R. (2002). Ecological factors influencing
survival and growth of human pathogens on raw fruit
and vegetables. Microbes infection, 4:413-423.

Brayant F.H. (2007). Diseases transmitted by foods
contaminated by waste water. African Journal of
Food Protection, 43:45-46.



