
א 126 אאא 
אאא אאא אאאא 

 
 

- 73 - 

אא 
אאא 

Microbiology of grains and its products 
 

 אאאאאא
אאאא

אאאאאWAlcaligenes, Bacillus, 
Achromobacter, Serratia, Sarcina, Pseudomonas, Flavobacterium, Coliforms, 
Lactobacillus, Clostridium, Micrococous.                                                                                

אאאAspergillus, Penicilliun, Caldosporium, Alternaria
אאאאאא

F13 J15٪Eאאאאא
אאאK 

 אאאא
אאאאא

אאאא
אאאאK 

אMicrobial spoilage of bread  
 אא אאאא

אאא Lactic acid bacteria
אאאא
אאאא

אאאאא
אאKאאאא

אאאאאאאא
אאאאאאKאא

אאKא
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אMoldinessאאRopinessא
RopeK 

WאMoldiness 
אאאאאBakery productsK

אאאאאאא
אאאאאאאKאאא

אBread moldsאא،F15KE 
F15Eאאא 

 

אא א 
אא Rhizopus 

nigricans 
אK 

Penicillium   expansum                         
        
Penicillium   stoleniferum                     
         

אK 

Aspergillus    niger                               
          

אא
אK 

Monilia   sitophila                                
         

אFאא
אERed or bloody bread 

Mucor                                                   
        

Fizzy growth 

 
אאאאאאא
אאאאאא

אאאאאאW 
1K אאאאאאK 
2K אאאאאFאKE 
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3K אאאא
אא0.3٪אא

אK 
4K אאK 

WאFאRopinessE 
 אאאא

אאאאRopiness
RopeאאאKא

אאאBacillus subtilisאאא
אאאאאאא

אאKאאאאאא
Glutenאאאאאאאא

Amylasesאאאאא
CapsuleאאאאאCapsular material 

אאאאאW 
1K אאאאאאאK 
2K אK 
3K אאאא=pH

5אאאא
אאאאא
=pH 5אאאSorbic acid

אF0.1 J0.3٪EאאאK 
 אאאSerratia 

marcescensMonilia sitophilaאאאא
אRed or bloody breadאאYeast like fungi

Trichosporon variable, Endomycopsis fibuligerא
אאChalky breadאא
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אאאאאאאFא
אEאאK 

 Entrobacter cloacaeאאא
אMoniliaאStalingא

אאאאK 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  


