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Microbial comparison between natural fermented sufu and artificial
inoculation fermented sufu
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ABSTRACT: Objective To compare the microbial flora of natural fermented Sufu with that of artificial inoculation
fermented sufu, and analyze the types of microorganisms and potential safety hazards, in order to put forward the
improvement scheme of how to control the impurities easily produced in the production of sufu. Methods Traditional
methods of microbial isolation and identification were used, and several safety indicators and pathogenic bacteria
affecting microorganisms in sufu were detected by SB/T10170-2007 industry standard and national food safety standard
of food microbiology test method. Results Mucor sufu cultured by 2 kinds of methods had a strong correlation
between microbial content and species. The natural fermentation method had a high bacterial content. Staphylococcus
aureus and Salmonella were also detected in pathogenic bacteria. Other pathogenic bacteria also had a great risk.
Artificial inoculation and fermentation of sufu could produce fewer kinds of microorganisms, and pathogenic bacteria
had not been detected. Conclusion The artificial inoculation and fermentation of sufu is safer than the natural
fermentation of sufu, which better meets the market demand.
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Table 1 Results of total number of bacteria in sufu
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Table 2 Test results of coliforms in sufu

FE S G5 107! 107 ZE 4L /(CFU/g)
A-1 3 0 30
A-2 0 0 <10
A-3 1 0 10
A4, 5 13 0 0
B-1.2,.3.4.5 0 0 <10

®3 SHOFBFHEVESER

Table 3 Determination of Staphylococcus aureus

FE S gR5 10 10 45 L/(CFU/g)
A-1 2 0 20
A2, 3 0 0 <10
A-4 1 0 10
A-5 0 0 <10
B-1. 2. 3. 4.5 0 0 <10
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Table 4  Test results of Salmonella

FEfb RS 45 L/(CFU/25 g)
A-1 o
A2,.3.4.5 A
B-1.2.3.4.5 At
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Table 5 Results of Bacillus cereus

FE b4 10" 107 45 L /(CFU/g)
A 240 11 2400
B 13 0 130
4 7 g
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