ISSN 0973-5070

STUDIES ON

ETHNO-MEDICINE

© Kamla-Raj 2013 Ethno Med, 7(3): 217-226 (2013)
PRINT: ISSN 0972-0073 ONLINE: 2456-6802 DOI: 10.31901/24566772.2013/07.03.10

General Microbiological Quality of Ice Cream and Ice Pop Sold
in Gaborone, Botswana

S. Mathews!, L. Ngoma!, B. Gashe? and S. Mpuchane?

!Department of Biological Sciences, School of Environmental and Health Sciences,
Faculty of Agriculture, Science and Technology, North-West University, Mafikeng Campus,
Private Bag X2046, Mmabatho 2735, South Africa
’Department of Biological Sciences, Faculty of Science, University of Botswana,

4775 Notwane Rd. Gaborone, Botswana Private Bag UB 0022 Gaborone, Botswana

KEYWORDS Microbiological Quality. Ice Cream. Ice Pop. Psychrotrophic. Mesophilic

ABSTRACT The study was aimed at investigating the microbial quality of ice cream and ice pop sold in Gaborone. From
the study, a variety of microorganisms were isolated. The population of bacteria was found to increase from the open ice
cream samples while the pre-packed ice cream had a lower population of bacteria. The types of microorganisms were both
mesophilic and psychrotrophic. The population of mesophiles in open ice cream ranged between 3.30 log CFU/g and
6.78 log,, CFU/g. The psychrotrophs in the same food samples ranged between 2.0 log / CFU/g and 6.70 log j CFU/g.
These values were found to exceed the acceptable microbiological standard. The results for packed ice cream had lower
counts of microbes (ranging between 2.48 and 5.48 log  CFU/g), with only one sample out of 150 having a log count
above the microbiological standard of 4.0 log,, CFU/g.
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