
Table 16 Microbial analysis of the premix fruitcake (PMC5) 

 

Temp %RH Time 

                         

Sample 
  

                     

Control   

  (wk) Total bacteria Total yeast & mould Total bacteria Total yeast & mould 

      (cfu/g) (cfu/g) (cfu/g) (cfu/g) 

20 68 0 <10 <10 <10 <10 

  1 <10 <10 <10 <10 

  2 <10 <10 4.2x102 6.3x106 

  3 <10 <10 - - 

  4 4.1x102 3.4x102 - - 

30 75 0 <10 <10 <10 <10 

  1 <10 <10 <10 <10 

  2 <10 <10 4.5x104 4.3x106 

  3 <10 <10 - - 

  4 5.2x102 7.1x102 - - 
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Table 17 Microbial analysis of the rice fruitcake (RF) 

 

Temp %RH Time 

                         

Sample 
  

                     

Control 
  

  (wk) Total bacteria Total yeast & mould Total bacteria Total yeast & mould 

      (cfu/g) (cfu/g) (cfu/g) (cfu/g) 

20 68 0 <10 <10 <10 <10 

  1 <10 <10 <10 <10 

  2 <10 <10 4.5x103 4.8x106 

  3 <10 <10 - - 

  4 7.8x102 5.5x102 - - 

30 75 0 <10 <10 <10 <10 

  1 <10 <10 <10 <10 

  2 <10 <10 3.3x105 5.6x106 

  3 <10 <10 - - 

  4 4.8x102 6.7x102 - - 
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