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%1 %2 %3 %4
Ryutaro UEDA, Masahiro ISHII, Motoyasu ISHIKAWA and Aki NAMBA

ABSTRACT

This study was undertaken to examine the microflora present in 13 kinds of traditional Japanese confec-
tioneries on the market. Four kinds of Mochi-mono (rice cake confectioneries), including Mochi, Kashiwa-
mochi, Sakura-mochi and Yomogi-mochi, four kinds of Mushi-mono (steamed sweets), including Shio-manju,
Oni-manju, Sanshoku-dango, and Yomogi-dango, and four kinds of Neri-mono (kneaded sweets), including
Kyuhi, Tsubu-an, Koshi-an, and Mizu-manju, and one kind of Yaki-mono (Dora-yaki) were commercially ob-
tained in either Gifu or Shizuoka prefecture, Japan.

Microbiological tests were carried out on five specimens of each confectionary. The mean viable counts
of bacteria on heart infusion agar plates ranged from 2.0x10° to 3.7x10° CFU/g in Mochi-mono, 2.3x10’ to
3.1x10* CFU/g in Mushi-mono, 2.0x10” to 1.9x10’ CFU/g in Neri-mono and 2.0x10° to 5.0x102 in Yaki-mono.
Thus, it seems that the number of bacteria in Mochi-mono was slightly higher than that in other types of Japa-
nese confectionary.

The 13 confectionaries (five specimens each) were also examined for total coliforms and fecal coliforms
(Escherichia coli) by using the MPN (Most Probable Number) method. Coliforms were detected in five (38.4%)
of the 13 of confectionaries examined with viable counts ranging from 3.6 to 39 MPN/100g. Fecal coliforms
were detected two (15.4%) of the 13 confectionaries examined with viable counts 3.6 MPN/100g.

To identify the microflora present in the confectionery samples, five specimens of three kinds of Mochi-
mono (Yomogi-mochi, Kashiwa-mochi and Sakura-mochi) and two kinds of Mushi-mono (Sanshoku-dango
and Oni-manju) were examined. In total, 635 strains of anerobic and/or facultative anaerobic bacteria were
isolated: 165 strains from Yomogi-mochi, 128 strains from Kashiwa-mochi, 142 strains from Sakura-mochi, 79
strains from Sanshoku-dango and 119 strains from Oni-manju. The isolates were composed of family Entero-
bacteriaceae (55 strains), and genera Acinetobacter (340 strains), Micrococcus (101 strains), Bacillus (88 strains),
Moraxella (34 strains), and Pseudomonas (21 strains).

Gram-negative rods of genus Acinetobacter were most prevalent microorganisms among the samples ex-
amined in this study. Gram-positive cocci of genus Micrococcus, as well as Gram-positive spore-forming rods

¥ 1 HARKFERRESS (SBRE) BYREYR 3% Professor, Department of Food and Nutrition, Junior College
(Mishima Campus), Nihon University

¥ 2 HAKFEIIRSANERR A RETN B4 Former student, Advanced Course of Food and Nutrition, Junior
College (Mishima Campus), Nihon University

¥ 3 HARKRFEHIAYD (SEKRE) AN R WHP  Assciate Professor, Department of Food and Nutrition,
Junior College (Mishima Campus), Nihon University

¥4 HARRFEHREN (ZEKE) EMRESR B Assistant Professor, Department of Food and Nutrition,
Junior College (Mishima Campus), Nihon University



of genus Bacillus, were also prevalent in the microflora of all samples examined. Collectively, these results
suggest that the number of bacteria and composition of microflora in traditional Japanese confectionaries vary
among the different types of confectionaries available on the market
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