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Abstract 

 

Instant noodles and the accompanying seasonings have gained popularity because of its convenience and affordability 

among young population in most country of the World. In this study the microbial quality (bacteria and fungi) of three 

different brands of noodles (designated as A, B and C) with their accompanying seasonings commonly marketed and 

consumed in Romania were investigated. The samples were serially diluted and poured in Petri plates. One gram of 

each brand of noodles and seasonings was aseptically transferred into 9 ml of sterile distilled water. Potato dextrose 

agar (PDA) in different compositions (classic, with streptomycin and rose-bengal stain) were the media used in this 

research. The least microbial load was obtained by heating samples at 100°C for 10 min. Sample B had the highest 

bacterial count of 16×103 cfu/g for cold noodles, and also the highest count of 6.6×103 cfu/g for hot noodles. For the 

seasonings, the total bacterial count varied from 6.6×103 cfu/g (sample A) to 33×103 cfu/g (sample B). The total fungal 

count of all samples was slightly higher than that of the bacterial counts. Microbial analysis showed the presence of 

Gram negative bacteria as predominant bacteria type (e.g. Pseudomonas spp), while Aspergillus, Rhizopus, Penicillum 

were the three isolated genera of fungi. Penicillum was the most frequently isolated genera of fungi in case of all brands 

of noodles. 
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Instant noodles have become a controversial 

global food product in the last decade, as their 

nutritional qualities are questioned, but despite 

this fact, approximately 106 billion servings were 

consumed globally in 2019, (instantnoodles.org), 

with increasing tendency for 2020. Such high 

demand requires rigorous control over the 

microbial quality. The growth of microorganisms 

in foods is facilitated, prevented or restricted by 

many factors; water activity, pH and temperature 

are the most important (Akhigbemidu W. et al, 

2015).  

The physical, chemical and microbiological 

spoilage of cereal products influences the flavor, 

aroma, leavening, presentation and overall 

consistency of the final consumer product (Cook 

F.K., Johnson B.L., 2009). 

Instant noodles (dried or precooked) are 

commercially available either in cups with the 

seasoning sprinkled over the noodles or in 

pouches with packets of flavoring including 

seasoning oil (Hou G., 2001).  

Instant noodles are especially popular among 

young people and have become a convenient 

alternative for lunch or dinner for its “quick to 

cook” properties and affordable price.  

After being boiled or immersed in boiling 

water for 2-5 minutes, dry noodles are normally 

consumed, while precooked noodles may be 

reheated or eaten straight from the box. A single 

instant noodle portion is high in fat and 

carbohydrates, but low in fiber, vitamins and 

minerals (Lee E.T., 2009). 

Thanks to their preservation, fine dried 

noodles (moisture content less than 14%) have 

accounted for the majority of noodle production 

for a long time. However, the taste, texture and 

nutritional properties of noodle products may be 

destroyed by these deep drying processes (Li M. 

et al, 2012). 

Despite the new technologies, there is still a 

risk of contaminants coming from the compounds 

used in the manufacturing process, as well as 

those accidentally introduced from other sources. 

Pathogenic microorganisms that manage to 

survive throughout the production chain and end 

up being consumed, occasionally have the ability 

to induce food poisoning. 

The aims of this study are to assess the 

microbial quality of three brands of noodles with 

their accompanying seasonings, respectively and 


