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אא 
אאאאאMicrobiology of fruits & vegetables 

 אא20٪אאאאאא
אאאאא250אאMarket 

diseasesאא،א،א،אאאא
אKאאאאאK

K
אאאאאאאאאא

אאאאאאא
אאאאאאאאאאא

אאאאאFlavobacterium, Streptococcus, 
Achromobacter, Micrococcus, Entrobacter, Lactobacillus, Pseudomonas, Alcaligenes, 

Sarcina, Leuconostoc, Bacillus, Serratia, Chromobacterium, Staphylococcus
אאXanthomonas, ErwiniaאאK 

אאאאאאא 
אאאאW 

1 Jאאא 

 אאאאאאאא
אאאאאא

אאK 

2 Jאא 

אאאאאא
אאאאאאא

אא 

3 JאאW 



א 126 אאא 
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 אאאאא
אאאאא{

אאאאאאא
אאאאאאאאא

4.5אאאpHאא
אא7אאאאא

אאאאאpHאK
אאאאאאאF8KE 

F8EאאאאאK 

א א 

אאא  Bacterial soft rot אErwinia carotorora
אאאאא

K 

אאאWatery soft rot אאאGeotrichum candidum
אאאאא 

אאGray mold rot Botrytis  cinerea
אאאא

אאא  Rhizopus soft rot Rhizopus stolonifer
אא

אאאאאאK 

אאBlue mold rot Penicillium spp

אאBlack mold rot Aspergillus spp.

אאBrown rot Sclerotinia spp.

אאאDowney mildew Phytophthora spp.

אאPink mold rot Trichothecium roseum

אAlternaria rot אאא Alternaria  sp.           



א 126 אאא 
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אאאאאא
W 

1 JSouring or sliminessאLactobacillus،
Coliforms، Pseudomonas 

2 JAlcoholic fermentation אאא
אאeastsK 

אאאאSpoilage of dried vegetables & fruits    
 אאאאאאאא

אאאאאXerophilic moldsא
Aspergillus  glaucus א0.70=a

WK 

 אאאא  Saccharomyces  rouxii 

ZygosaccharomycesHunseniansporaאאא
אאK 

אאאאSpoilage of frozen vegetables & fruits   
 אאאאאא

אאאPenicillium, Geotrichum, Cladosporium, Mucorא
Rhodotorula, Candida, Saccharomyces, Torulopsis.K 

אאאאSpoilage of pickled vegetables & fruits 

 אאאאא2 J5٪8 J
15٪אאאאא{אא

אאאאאאא
אBacillus, Pseudomonas, Entrobacter, Flavobacterium א

אאאא{א
אאאאאא

אLeuconostoc  mesentroidesאאאאאא
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{אאאא
FאEאאא1٪אFE،

אאאא
Lactobacillus brevis, Lactobacillus plantarumאא

אא23٪ א
אאאאאאאאK 

אאאW 

01אאאא Oxidative or film or top yeasts 
אאא

אאאאא
אDebaromyces،CandidaK 

02אאאא Fermentative or bottom yeasts 
Torulopsis, Torulaspora,  Brettanommyces, Hansenulaאא

אאאאTorulopsis caroliniana
אאאK 

03אאאLactobacillus  plantarumK 
04אאאאאBacillus subtilis   K 
05אאאאא

Achromobacter, BacillusאPenicillium, Alternaria, Fusarium K 
06אאאאClostridium, 

BacillusK 

אSpoilage of juices 

 אאא2٪א17٪
אאpHא2.4FאE،4.2FאE

אאאאא
אKאאאאאא
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אאאאאא
אאאאאאאא

Film yeastsאאK 

 אא Wild yeastsאא
אאא،אאא

30אאאא35˚אא
אא{אא

אאאFpH5-5.8E
אאאאאאא

אאאK 

 אאאאא
אאאאא Acid & sugar tolerant 

microorganisms אLeuconostoc, Lactobacillus אאא
אאאClostridium and BacillusK 

אאאאאאאאא
אF J9KE 
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F9Eאאאאאאאא 

א אא 

Alcoholic fermentation 
  Fermentative yeasts 


Film yeasts and molds

א 

אאא א
Acetobacter                        

{אא
Lactic acid fermentation  

Lactobacillus    Brevis
Lactobacillus     arabinosus
Lactobacillus     
liechmannii
Lactobacillus    
pastorianus
Lactobacillus    
mesenteroides
Microbacterium

אאOrganic acid fermentation 

אLactic acid, Malic acidאSuccinic acidK

Lactic acid, Citric acidאAcetic acidK 

Lactobacillus     
pastorianus

אאאButyric acid fermentation Clostridium    butyricum
Clostridium   
acetobutyricum

אSlime production Lactobacillus   Brevis
Leuconostoc   
mesenteroides
Lactobacillus  plantarium

 


